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Finally Some Good News!
After three lockdowns and nearly a year of restrictions the 
Government was finally able to announce some good news. The 
Prime Minister insisted that “the end is really in sight” and unveiled 
the Government’s “roadmap” for easing of the COVID-19 restrictions 
in England. This four stage roadmap plans to end all restrictions 
by mid-June. After the first stage in March, further lifting of the rules 
will happen if certain conditions are met, such as the vaccine rollout 
going to plan. In addition, the Chancellor in his budget has extended 
emergency economic life-support measures until the summer to 
support businesses, jobs and the economy. The Prime Minister told 
MP’s the roadmap would move England “cautiously but irreversibly 
towards reclaiming our freedoms”

…the population could not 
persist indefinitely with 

restrictions that debilitate our economy, 
our physical and mental wellbeing.
The roadmap indicates that outdoor hospitality venues would be 
able to reopen on April 12th and indoor and entertainment venues 
like the St James’s Club from May 17th. Furthermore, the Prime 
Minister has indicated that he expected infections to rise after each 
step but there was no credible route to a zero COVID Britain, but the 
population could not persist indefinitely with restrictions that debilitate 
our economy, our physical and mental wellbeing, and the life-chances 
of our children. In addition, England’s Chief Scientific Advisor thought. 
Although masks may be required in some situations in the Winter, a 
whole raft of previously imposed social distancing measures would 

unlikely be required. You may have also heard various commentators 
talk about Vaccine passports - details of their format, uses and 
requirements though have not yet been clarified by the Government.

What is certain and very helpful, is that the Club now has a date to 
open and plan its social calendar around. Unfortunately, we will have 
missed both St Patrick’s and St George’s day events, but we have 
planned a great celebration for our Club Founders Day Dinner and 
Manchester Day Lunch, along with Wine Tastings, Property, Media & 
Technology, Chairman’s and Welcome formal dinners, fashion events 
and a Russian themed cultural dinner. More comprehensive details 
of these events will follow in the next Newsletter with guidance on 
reserving and booking your places.

WHAT REALLY MATTERS

The pandemic has turned our lives upside down, every part of our 

normal lives has been impacted. It’s not only changed the way we 

live and work but also how we think and behave. Routine things that 

we took for granted are now being eagerly anticipated. There are 

certainly some good life lessons we can take away from these periods 

of lockdown.

Although our planet is vast, technology is supposedly bringing us 

all closer together. We often think of each country as a separate 

entity and their populations as vastly different from each other; 

COVID-19 though has spread to nearly every continent and country 

on the planet. We are all battling the virus and having to confront 

similar problems and face the same day-to-day physical and mental 

struggles. The virus has reminded us how our world economy and 
society are interconnected on many so levels, including supply chains, 
communications, technology, and travel.

Never have we realised how much we value human contact and 
interaction. We are essentially social creatures and the enforced 
restrictions produced by the lockdowns have exacerbated social 
isolation and loneliness. Although many people live on their own and 
are strongly independent it is natural to enjoy the close company 
of others whether that is a handshake, a catch-up chat, a drink or 
enjoying a meal in the Club.

The lockdown has meant we have become more flexible and 
adaptive as the situation develops. Many have been forced to  



work from home or have been put on furlough, or worse - lost their jobs and have 
had to find creative ways to pay the bills and entertain the family. Parents have 
become teachers and most of us have learnt new technology skills and engaged 
with WhatsApp, Team or Zoom to speak to business colleagues, friends, and family.

This pandemic has been a testament to just how resilient we are as humans 
and our ability to be flexible and creative in the face of uncertainty.

There has been an increase in the number of acts of kindness and a resurrection 
of community spirit. Thousands clapped outside their doors on Thursday’s in 
support for the NHS, people volunteered to help neighbours with shopping trips 
and restaurants have donated food to key-workers and support staff. Communities 
may well have become closer, friendlier in the face of adversity created by the 
pandemic; let’s hope society has rediscovered its humanity.

Unfortunately, many of us know people who have been hospitalised by COVID and 
some may know of people who sadly have succumbed. The daily briefing followed 
by the number of deaths has made us all too aware of how precious life is and 
reminds us to appreciate things that we may previously have taken for granted. 
Let’s hope after the lockdown has finished, we continue to show compassion and 
think about not just ourselves but the community. This last year has certainly made 
me take stock of my life and value the important things, such as the friendships and 
camaraderie that membership of a Club like the St James’s Club brings. And so, I 
am enthusiastically anticipating lunches and dinners in the Club, where I can again 
enjoy a good meal, some fine wines, and engaging conversations with my fellow 
Members. I hope I can relax, take stock, and fully appreciate one of the most 
important things in life, friendship.

The Club is saddened to announce the death of Jon W Walton,  
a Member of the Club since 2009.

The Committee are delighted to have elected to Membership: 

Dr Kudret Oytan, Iain Towers, Doug Rhode, Steven Hobson,  
John Russell, Michelle Cowan, Neil Brown, Tina Maria Santos-
Walker, Phil Woolas, Shaun Brookhouse, William Holt, Andrew 

Thompson, Henry Burbidge, Helene Andrew, Alexandra 
Wolfenden & Mark Goddard.

In the GardenTIME TO GET BACK
During the first lockdown in 2020 many of us spent time working in 
and enjoying our gardens. So, it was with some joy last weekend—
even though it was a bit cold—that I saw the first daffodils poking 
their heads up from the soil in my garden… can Spring be much 
further behind? March is a happy time for us gardeners as the 
garden begins to witness an awakening from the Winter slumber. 
It is also a signal to start preparing for the vegetable growing 
season. Here are some tips to help you on your way:

• Spring clean your greenhouse and take down the insulation 
once the temperatures start to rise to let in more light.

• Start hoeing vegetable beds as soon as the weather starts to 
warm up, as weeds will germinate quickly and spread.

• Tidy up borders, removing established and newly germinating 
weeds, then mulch generously with garden compost.

• The soil might still be too hard for seedlings, but it doesn’t stop 
you sowing seeds for beets, lettuces, radishes, spinach, and 
radicchio.

• The soil temperature is important and although the sun is out 
and the air temperature may feel fine, it takes longer for the soil 
to warm up. A good investment is a soil thermometer and when 
the temperature reaches 60 degrees it’s time to start planting 
summer crops. In the meantime, and to speed things up cover 
up the garden beds with clear or black plastic.

• If you are planning on growing potatoes, you need to get tubers 
in the ground by the end of the month. If the soil is still hard, 
consider cultivating them in a potato bag, you can layer the 
tubers to supply a big harvest in a small space.

• It’s also time to plant some herbs; many require constant 
sunshine and well-drained soil so start the process in pots on the 
windowsill.
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Information



For further information please contact:
The St. James’s Club

45 Spring Gardens, Manchester, M2 2BG
Tel: 0161 829 3000

Email: events@stjc.org.uk
Website: www.stjc.org.uk

Don’t forget to follow the Club on Twitter or join the WhatsApp Social Group!

SelectionChef’s

SLOW COOKED LAMB
(Serves 4-6 people)

This month, Head Chef Steven Wright has decided to present a classic slow cooked dish. A great dish to prepare at the start of the day 
and allow to cook throughout the afternoon. Drink wise, I would pair with a Côtes-du-Rhône Villages or even a British Pale Ale, certainly 

though, do not opt for a big tannic red as this will overwhelm the dish!

INGREDIENTS

1kg of diced lamb shoulder

2x large onions (small diced)

2x large carrots (small diced)

2x celery sticks (small diced)

200g of pearl onions

200g chestnut mushrooms (quartered)

3x garlic cloves (crush to a paste)

2x sticks of fresh rosemary (leaves picked and roughly chopped)

2x sticks of fresh thyme (leaves picked)

100ml of dry white wine

100ml of good red wine

600ml of good lamb stock

100ml of olive oil

3 tbsp of red currant jelly

200g of frozen peas

50g of plain flour

3 tsp of corn flour

30ml of cold water

Salt and cracked black pepper

METHOD

• Place lamb, flour and seasoning into a bowl and mix well to 
coat the lamb.

• Place frying pan on a high heat with 25ml of the oil.

• Add half the lamb to the pan and fry until sealed and browned.

• Place lamb into the slow cooker and repeat the process again.

• In the same pan add 25ml of oil, carrots, celery, garlic, diced 
onions, and seasoning.

• Fry on a medium heat until softened - takes about 5 minutes.

• Add to the slow cooker

• In the same pan add 25ml of oil, mushrooms, pearl onions, 
chopped herbs and seasoning.

• Fry for 5 minutes then add to the slow cooker.

• Place frying pan back on the stove with the wines and reduce 
by half.

• Add reduced wines and stock to the slow cooker.

• Cook on low for 7 ¾ hours.

• Mix corn flour and water and add to the slow cooker with peas 
and red currant jelly stir to make sure it is well mixed through.

• Cook for another 10 minutes.

• Serve with creamy mash potatoes.


