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CountdownThe Final
With infection figures dropping the Government have been able 
to ease the lockdown and give the hospitality industry a boost by 
allowing businesses to start trading again from the 4th July. I hope 
you have all received and read the communication from the Club 
Chairman regarding the re-opening. It would be appreciated if as 
many of you as possible could reply to the questionnaire as this will 
deliver to the committee the insights required to ensure the correct 
balance for Members. It is hoped the information you provide will 
allow us to plan an engaging and interesting events programme for 
July and going forward into the Autumn. The lockdown has robbed us 
of over a quarter of the years events programme, some of those are 
financially important and fantastic Club events such as St George’s 
Day. This is a real pity, but we are hoping that additional events such 
as a Great Britains Lunch will help us to celebrate what it means to 
be a Member. In addition it is hoped we will run a Club quiz along 
with a couple more comedy nights and of course the popular and 
regular wine tastings, property, speakers, retired and associate 
Member lunches. It is hoped to reschedule the Hungarian Dinner 
and the Chairman will be announcing a couple of formal dinners for 
those wishing to put on their diner jacket or evening gown. We hope 
this broad spectrum of events will deliver something for everyone and 
of course you can still lunch or dine in the Club we just need you to 
contact the Manager in advance to make your reservation.

As you can imagine a lot of discussion, research and work has gone 
into planning the re-opening, but the top priority has always been the 
safety of Members, guests, and the staff. You can be confident that 
the committee has taken all possible measures, including guidance 
provided by the Government and new H&S training for our staff to 
ensure that everyone will enjoy fabulous food, great wine and fantastic 
company in a safe, secure, and comfortable environment. As the 
situation develops you be assured that all safety measures will be 
reviewed and implemented as appropriate.

The pandemic will go down in history and the lockdown certainly is 
one of the most unusual periods of my life. I have missed the Club 
and it will be great to welcome everyone back, it certainly be great to 
see all you.

The committee can’t guarantee 
the weather but you can be 

assured that next week when we re-open 
the doors, that we’ve done everything 
possible to make it safe to do so.



Ben Collie
r

It’s never too late to startGreen Fingers?
With the risk of frost diminished and the summer sun arrived, 
gardeners whether amateur or experienced have the opportunity to 
spend more time on their patch or allotment. If like at the moment, 
there is a dry period, it is important to water not only your plants and 
seedlings put your seed drills so that if you decide to plant any new 
seeds the young plants can develop a strong and healthy root system.

June is the end of the asparagus season, so stop cutting and give the 
plants a top dressing of general fertiliser to help build up the crowns 
for next year. Start to harvest the first of your soft fruits. Successional 
sowings of beetroot, kohl rabi, lettuce and winter cabbage seeds can 
all be done now – follow the instructions on the back of your seed 
packets, but it is worth starting them off in trays indoors and then 
transferring them outside after a couple of weeks. Sow every 2 - 4 
weeks for a continual supply of produce. Brussels sprouts, cabbages, 
cauliflowers, celeriac, courgettes, outdoor cucumbers, French and 
runner beans, leeks, pumpkins, squashes, sweet corn, outdoor 
tomatoes can all be planted out into their final position now. As with 
all young plants water in carefully and protect from birds with netting.

Pests

Always keep an eye out for the tale, tale signs of aphids- encourage 
ladybirds, their natural predator, spray the plant with a mild soapy 
water or if you prefer use a shop bought insecticide such as Westland 
Plant Rescue Fruit & Vegetable Bug Killer (Lambda cyhalothrin) or 
if you prefer a biological control such as Nemasys (pathogenic 
nematodes). Prevention is always better than cure and anything you 
can do to stop the female flies laying their eggs on the soil next to 
the plants is beneficial.

General Tips
• Hoe at every opportunity to remove weeds and break-up 

the soil. This allows water to soak down into the earth and 
stops it drying out.

• Train in climbing beans and continue to put in supports 
for your peas. Water along the rows of peas to swell the 
developing pods.

• Carry on with the thinning out of seedlings of earlier sown 
crops.

• Don’t allow plants growing under glass to dry out or 
overheat.
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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!

CornerChef’s

SHORT CRUST PASTRY

INGREDIENTS

225g plain flour

100g diced butter

1 pinch of table salt

20ml cold water

METHOD 1

• Place butter, salt and flour in a bowl rub with your fingers until it resembles bread crumbs.

• Add a little of the water at a time until mix comes together.

• Turn out onto a floured surface and gently knead to fully combined.

• Wrap in cling film and place in the fridge until ready to use.

METHOD 2

• Cut off two 3rds of the pasty roll out on a floured surface to 4-5 mm thick.

• Butter the pie tin you are using and line with the pastry leaving the edge hanging over.

• Prick the bottom with a fork.

• Place greaseproof paper and baking beans on top of pastry.

• Bake at 160c for 25 minutes.

• Remove the greaseproof and bean.

• Place back in the oven for 15 minute

• Roll out the last 3rd of the pastry ready to cover your pie.

• When you have filled the pie use egg yolk around the edge cover with pastry(.

• Pinch around the edge to seal the pie.

• Trim of all the excess pastry cooked and raw.

• Make a hole in the middle of the lid to release steam.

• Brush with egg yolk and cook for 30-35 minutes at 180c until golden brown.

CHICKEN & LEEK

INGREDIENTS

800g chicken breast (diced)

3x leeks (washed and thinly sliced)

1x large white onion (fine diced)

10g of dried oregano

20ml olive oil

50g butter

30g plain flour

250ml double cream

100ml good chicken stock

100ml white wine

Sea salt & white pepper

METHOD

• Place a deep frying pan on a high heat add the oil and chicken.

• Fry for a few minutes to seal the chicken.

• Add butter, diced onions, sliced leeks, oregano and season.

• Cook for 10 minutes until everything in cooked.

• Add white wine and reduce until all the liquid has evaporated.

• Add the flour and mix well to  coat everything.

• Add the stock add stir until it starts to thicken.

• Add the cream and reduce the heat to low cook for 30 minutes stirring every few minutes 
to ensure it doesn’t stick.

• If it thickens to much add a little milk to loosen up the mixture.

• Place into pie and cook for 30-35 minutes until golden.

We welcome any stories, photos and 
advice from our Members and will try to 

include as much as we can in each issue. 
Please send to: secretary@stjc.org.uk

Keep in Touch!


