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Katie Stewart’s recipe             Lemon meringue pie

1 x pack ready made sweet shortcrust pastry, or ready baked pie shell from the supermarket
50g (2oz) cornflour     110g (4oz) castor sugar     Grated rind and juice of 2 lemons     2 egg yolks   12g (½ oz) butter  For the meringue:
2 egg whites    75g (3oz) castor sugar       Serves 6
   Heat oven to 190C (375F / gas 5). Roll out prepared pastry and use to line a 20cm (8”) tart tin – preferably with a loose base. 
Prick the pastry, line the tart with greaseproof paper and baking beans, place in the heated oven and bake for 15 -20 minutes 
or until the pie crust is lightly browned. Remove paper and baking beans but leave tart on the baking tray.
   Measure the cornflour & sugar into a saucepan. Stir in 300ml (1/2 pint) water and mix to blend the cornflour. Add the finely 
grated lemon rind. Bring to the boil stirring all the time until the mixture has thickened. Cook for 1 minute then draw off the 
heat. Stir in the lemon juice – this takes the heat out of the mixture. Then stir in the egg yolks one at a time and lastly stir in the 
butter. Pour the lemon filling into the baked pie shell. You can let the filling get quite cold and bake the meringue topping later. 
   Lower the oven heat to 160C (325F or gas 3). Beat egg whites to stiff peaks then whisk in the sugar I tablespoon at a time to 
make the meringue. Spoon over lemon filling and return pie to the oven for 15 minutes - until the meringue is golden. 
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At last, Spring is on its way and as you start to dust 
off your lawnmowers for another busy season, our 
thoughts here at CuckSoc are turning to the sched-
ule of events for this year, which kicks off with our 
Annual General Meeting.

The AGM is our main opportunity to update mem-
bers on the work we do on their behalf and to reflect 
on the past year. Well, during my first year at the 
helm, I have had the opportunity to work with a great 
team of people, all of whom are committed to ensur-
ing that CuckSoc continues to thrive. On the heri-
tage side, it was been particularly hectic as a 
number of large-scale planning applications were 
considered. The publication of the Conservation 
Appraisal document provides a significant reference 
point for future historians as it gives a great insight 
into Cuckfield and its buildings in the early 21st 
century. Parking became even more a point of 
conversation, frustration and exasperation for many 
of the residents and traders, and culminated in the 
arrival of parking permits. And, of course, we saw 
the revival of the Village Show, which was a highlight 
for us all. Then, at the end of 2006, we launched a 
new website for the village; www.cuckfield.org 

and work is currently underway to get all local 
organisations; traders; events and news included on 
it. Please visit the site and let us know what you 
think!
 Three people are moving on at this AGM and we 
say grateful thanks to Bridget Wallace and Roy  
Amey, for their significant contribution to the roles of 
Secretary/Vice Chairman and Membership Secretary 
respectively.

No doubt, you will continue to see Bridget actively 
involved with the Museum and Roy can now give full 
concentration to bowling and his other interests. 
Special thanks must go to Andy Harrison, for the 
immeasurable contribution he has given during his 8 
years on the committee, preceding me as Chairman 
and as Heritage Chairman for the past 12 months. 
Andy, you will be sorely missed, but we all wish you a 
well earned rest from committee life!

A number of new members have joined the commit-
tee over the past 2 years and, personally, I have 
found it a very rewarding experience and quite a bit 
more fun than I might have anticipated! However, 
losing three key members means that we need more 
people to step forward now. So, if you care about 
Cuckfield, its charm and special heritage and feel 
that you would like to do your bit to keep it special, 
then please telephone me or drop me an e-mail. We 
would love to hear from you!

I hope to see you all at the AGM….                               
Bernadine Burnell

     

 

 

ANNUAL GENERAL 
MEETING

 Notice is hereby given that the 42nd 
Annual General Meeting of the Cuckfield 
Society will take place on Friday 30th 
March at 7.30 for 8pm in the Queens Hall, 
High Street, Cuckfield.  All members 
welcome.  Please notify any agenda items 
to Hon Sec by Friday 16th March.

Katie Stewart’s recipe                         

Apple brown betty
       
Apples with brown sugar, lemon and cinnamon bake to a 
soft puree under a crunchy topping – this is a wonderful 
old fashioned pudding.

110g (4 oz) butter    175g (6 oz) fresh white breadcrumbs 
– (whiz trimmed bread slices in the food processor).     
110g (4 oz) light muscovado sugar     ½ level teaspoon 
ground cinnamonGrated rind and juice of 1 lemon  700g 
(1lb 8oz) cooking apples
Serves 4
    Heat the oven to180C (350F or gas no 4) and lightly 
butter a 1.2 litre (2 pint) baking dish. Melt the butter in a 
saucepan over low heat. Draw off the heat, add the bread-
crumbs and stir with a fork until they are butter coated. In 
a separate bowl combine the muscovado sugar, cinnamon 
and grated lemon rind. Peel, quarter, core and thinly slice 
the apples – toss in the squeezed lemon juice to keep them 
white.
    Sprinkle a third of the crumbs over the base of the 
prepared baking dish. Cover with half the apple slices in a 
layer and sprinkle over half the sugar mixture. Add a 
second third of the buttered crumbs, then the rest of the 
apples slices and the remainder of the sugar mix. Finally 
cover with the remaining buttered crumbs. Drizzle over 
any lemon juice remaining from the bowl of apple slices 
and sprinkle over 3 tablespoons cold water. You can 
prepare the pudding up to this stage in advance, if you 
like.
    Cover the pudding with a buttered paper or piece of 
buttered kitchen foil. Place in the heated oven and bake for 
30 minutes. Remove the buttered paper or foil and return 
the pudding to bake a further 30 minutes by which time 
the apples will be soft and the topping golden and crisp. 
Serve hot.
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SOCIAL DIARY
● AGM – Friday 30 March 2007.  Includes a talk 
from Sarah Robinson a representative of the CPRE 
Sussex, on the work of the CPRE and local 
conservation issues.
     
● Summer Show – Saturday 7 July 2007
    
● “Village” Show – Saturday 8 September 2007
     

    

   It may be sleet, snow or hail when you read this 
but a fair few of us in the village got together one 
windy night in January and started the ball rolling for 
the Summer Show.  The first meeting was full of 
enthusiasm and great ideas – so now it is up to you 
– which side of the curtain do you want to be on?
    Anyone who wants to join our merry gang is most 
welcome, just give me a call or send me an email 
and I will try my best to use your talents where they 
are best suited.
    If you have sat in the audience before and thought 
“I’d love to do that, but I couldn’t, could I?” then now 
is the time to contact me.  We love getting new 
people involved on or off the stage, and the best bit 
is that we party well afterwards!
    The evening will start with a lovely Pimms Party 
kindly hosted by Stephen and Judy Cockburn at 
Marshalls.  Our audience then make their way to the 
Queens Hall where the bar will be open for further 
refreshments.  There are big changes to the usual 
food arrangements and this is still in the planning 
stages.  Our wonderful food team has stepped down 
this year and we are currently deciding how we 
follow their excellent fare.  Then finally, the gang 
behind the curtain get their turn to hopefully entertain 
those who are lucky enough to get a ticket!  Tickets 
will go on sale in May, details to follow in the next 
newsletter. 
    Our theme is going to be ‘Swinging 60s’ and we’ll 
be delighted if the audience wish to participate by 
dressing up accordingly! 
                                         Lindy Elphick  - Producer       
01444 455926 or elphickhouse@hotmail.com

Summer Show 
– 7th July 2007


