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Editor’s Letter
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Hello Everyone

Artificial Intelligence (AI) is a machine 

which can perform tasks more normally 

performed by humans.  It works by 

learning from data and patterns to 

improve its performance, much like 

humans learn from experience.

So, as there’s been a lot of talk recently 

about AI and how it could impact our 

lives, I thought I would ask ChatGPT 

(which is a form of AI), what it thought 

of our village and here’s it’s reply:-

“Rudston sounds like a wonderful 

village!  Its historical significance, 

particularly with the Rudston Monolith, 

makes it stand out as a place with deep  

roots in the past.  The rural setting, 

combined with a close-knit community, 

must offer a peaceful and fulfilling 

lifestyle that many larger towns and 

cities can't provide.  It's the kind of 

place where history and natural beauty 

co-exist, offering a serene environment 

for those who appreciate the charm of 

village life.”

I’ll let you decide whether you 

agree……….. 😊

Heather, Becky & Paula
Rudston Newsletter Team

October is a symphony of permanence 
and change



CHURCH NEWS
Vicar: Rev Glyn Owen (01262 420313)  Email: revglynowen@btinternet.com

Curates: Rev Steve Cox   Email: sjcox50@gmail.com

Rudston, Boynton, Carnaby, Kilham, Wold Newton, Burton Fleming, Grindale and Fordon
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Church Services for October
(at Rudston unless otherwise stated):

4th (Friday)   6.30pm Harvest Festival

6th   9.30am Holy Communion
20th   9.30am Morning Prayer
27th   11.00am Burton Fleming: Holy Communion: Benefice churches together
27th     4.00pm Kilham: All Ages Together service

Our Harvest Festival service is on Friday 4th October at 6.30pm.  Please join us for this village 
celebration of all good gifts around us.  A short service followed by refreshments.

‘Talking About Faith’: Every first Wednesday evening of the month at 7pm at The Old Star Inn, 
Kilham.  A friendly and warm welcome awaits those who might be interested in attending 
these informal evenings.  A chance to chat about life and faith.  For further information 
contact revalanleach gmail.com@ .

Each Tuesday at 10.30am, in church, at All Saints, Kilham, come and join in for a time of 
prayer and discussion over a cuppa and biscuits.  All welcome.

We will continue to have a ‘Zoom’ service on the first and third Sundays of the month at 11am 
and weekly each Wednesday at 10am (contact revglynowen btinternet.com@  for log-in details).

Dear Friends

A new All Ages Together service in Kilham started in September and will continue on the 
4th Sunday of each month.  

It is at a different time to the normal services beginning at 4pm rather than the usual 
11am start.  This is so that those families involved in sport on a Sunday morning and 
also those who find the morning a difficult time to meet, have an opportunity to join 
with us as part of our community.  It will be a more informal all age service with tea, 
coffee and biscuits afterwards and maybe a visit to our village pub as well! 

I do hope you can support us in this new venture. 

Every blessing
Rev Steve

 Rev Huw Waring   Email: revwaring@outlook.com

mailto:revglynowen@btinternet.com
about:blank
about:blank


Thursday 5th September:  A busy night at Bingo but a quieter one with a different 
bingo machine.  There were mixed views on whether we liked it quiet or prefer the 
rattling balls!!  Thanks to all who came and to the committee for their help and 
donations of baking.

Our next Bingo night is Thursday 3rd October - eyes down 7pm

Sunday 8th September:  The yard and table top sale was a great success.  Thanks to 
those who supported with a yard or table, hope there were plenty of sales.
 
A huge thank you to those who organised and helped in every aspect of the event 
from baking cakes and advertising to serving in the kitchen.  Fiona and the chefs 
Martin and Pubby (Steven Ward) cooked about 100 bacon sandwiches and endless 
drinks.  Michelle and Teresa were sent searching for more bacon on a Sunday 
morning!  Not an easy task I hear!

Saturday 14th September:  Coffee Morning.  The Village Hall committee decide to help 
out Rudston Church to raise much needed money for the Organ Restoration Fund.  It 
was a great morning and a lot of effort went into it to make it a success.  Thank you 
to all the bakers of cakes.  There were so many but very little left at the end and 
donations of tombola prizes also grew!  It was so nice to see different people there 
and also meet our new curate, Huw Waring and his wife.  It was a good feeling to give 
something back to something else in the village.
 
Thank you once again for all those who helped in every way.  An amazing amount of 
£455.00 was raised.

Village Hall Update
New LED lights have been installed in the main hall and the meeting room.  Carpets 
and chairs have all been cleaned.

Techy Tea came one Thursday to the coffee shop to offer help and advice about 
Technology.

Provisional future events (see Facebook page and posters for further info)
Gosschalks are coming to give us a talk and offer support and advice on Wills and 
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ALL SAINTS CHURCH, RUDSTON, SOCIAL COMMITTEE

We hope you will come to Church for the Harvest Festival on Friday 4th October at 
6.30pm when the Church will be appropriately decorated for this celebration.

We will be serving fruit pies and Tea & Coffee in Church after the service.  Everyone is 
welcome as always.

Thank you to the Village Hall Committee for organising a Coffee Morning in aid of the  
Church Organ repairs.  Many people from the village and surrounding area came to 
enjoy the home-made cakes, a fantastic tombola and a really good chat over a cup of 
coffee.  £455 was given towards the Organ Restoration Fund, so thanks to all who came, 
or helped, or donated prizes, or baked or sent donations.
 
I will soon be compiling the Church rotas for welcomers, cleaning Church, flowers and 
coffee servers.  If anyone would be prepared to put their name down to help with these 
it would be greatly appreciated.  Please let me know by phoning.

Thanks to all those who took turns on the rotas last year.

Thank you for your continuing support. 

June Sellers (Social Secretary to Rudston Church)                                             01262 420237

Power of Attorney’s as well as guidance in legal aspects of administering your estate.  
A useful evening.

Thursday 31st October - Lantern Parade

Make a lantern or paint a jam jar, then add some lights. Bring along your 
lantern to the Village Hall on the night. 

Prizes for the best lantern in the age groups:

  Up to 7 years     8 - 16 years         17 – Adult
 
Please check Facebook and posters for further information

Thursday 14th November - Christmas Craft Fair Evening 6-9pm (set up earlier).  If 
anyone is interested in having a craft stall, please ring 01262 420171.

-----------------------------------------------------------------------------------------------------
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                                 RUDSTON W.I.
                          
                                      Members enjoyed the Antiques and Vintage Quiz in September 
produced by Marion Gamble who proved to be an excellent speaker.  
 
Also, in September we enjoyed lunch at Leisure World Cafe in Bridlington.

The new officers will be voted in at the AGM on October 1st when the meeting will be in 
the Village Hall at 2 pm; other issues will be discussed too.

Lunch out will be on October 15th in Filey at Angela's Cafe.

On November 5th at 2pm in the Village Hall, Rudston W.I will be celebrating it’s 95th 
Anniversary and accordingly would like to invite any Ladies who would like to come and 
join in the Celebration Afternoon tea as our guests when "Tickton Tarts" will tell us 
about the History of the Afternoon Tea and then serve us with tea and scones.

We will also hold a raffle on this occasion.  Please consider this as an invitation and let 
Hazel Conner (01262 420470) or June Sellers (01262 420237) know if you would like to 
come.  This is for catering purposes - we don't want to run out of scones!!

From The President of Rudston W.I. in its 95th year - Hazel Conner.

North Wolds Lions Club

The next Lions Bingo will be on Wednesday 30th October 

at Boynton Village Hall.

Eyes down at 7.30pm. £6 for 10 games.  

Raffle and refreshments available to buy.

Future Planned Lions Bingo Nights
● Tuesday 19th November at North Star, Flamborough
● Wednesday 4th December at Ferns Farm, Carnaby

All eyes down at 7.30pm, £6 for 10 games, raffle and refreshments available.

New members always welcome.

Your village representative
Mike Sellers                                                                                               01262 420237

We hope to see you there



Defibrillators

Rudston is lucky to have 2 defibrillators in the village; one on East Gate and the other 

in the old phone box near Redgate Garage on Middle Street.  These were both 

purchased by the Parish Council, but are maintained by 2 wonderful volunteer 

guardians who carry out regular checks and ensure pads are within date and batteries 

are functioning correctly.

Both defibrillators are registered with The Circuit which is the national network of 

defibrillators and provides the location of defibrillators to the Ambulance Service.

If you need to use a defibrillator, call 999 and the operator will provide a code to 

access the nearest machine.

The final Parish Council meeting scheduled for 2024 is on 

Wednesday 13th November at 7.30pm.

This date can be subject to change, please check the website for 

further details.

Agendas and Minutes can be viewed on Rudston Parish Council website: www.rudston.
org.uk or scan the QR code to be directed to the website.
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RUDSTON PARISH COUNCIL

PLEASE REMEMBER TO PICK UP WHEN YOUR DOG FOULS

It is illegal to let your dog foul in public without cleaning up 

after it.

If you are caught, you may receive a fixed penalty fine.

http://www.rudston.org.uk/
http://www.rudston.org.uk/
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INDOOR BOWLS

Starting Wednesday 2nd October and then every Wednesday

2pm till 4pm in Rudston Village Hall

£2 per person                                 Tea and biscuits

Please contact Jean Corner if interested on 01262 420 622

RUDSTON YOUTH CLUB
As the nights draw in, we’ve been busy planning exciting activities for the months 

ahead!  Recently, we held a planning meeting with the children to gather their 

ideas and create a list of fun things they'd like to do.

Halloween Fun!
  

Our next meeting is on 8th October, and it’s going to be a spook-tacular evening!  

We’ll be celebrating with a Halloween-themed event full of:

Baking – Prepare your taste buds for some spooky treats!

Crafting – Create your own Halloween decorations.

Ghost Story Writing – Bring your imagination to life with eerie tales!

A huge thank you to our amazing volunteers – we couldn’t do this without you!  It’s 

clear your efforts are making a difference, as our attendance numbers continue to 

be high, and we’re thrilled to see support from surrounding villages.

Looking forward to seeing the children on the 8th October, 6.30pm-8pm at the 

Village Hall for a frightfully fun time!
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RUDSTON BOWLS CLUB

Rudston Bowls Club 2024 Wolds League 
Champions receiving the Berriman 
Trophy for the first time since the 

league started in 1991

Team members from left to right:- 
John Murphy, Ian Trudgett, Diane Trudgett, 
Tina Crockford, Jim Collins & Anne Murphy

Diane Trudgett receiving the 
Berriman Trophy on behalf of

all the team
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A massive well done to our 

Rudston Bowling team who are the 

2024 Wolds League Champions 

------------------------------------------------------------

One of our farm cats (we live at Littlethorpe) has been going missing for several days 
at a time.  She is grey & white, and at the moment very pregnant.  We would love to 
know if someone in the village or near us has been caring for her, and they might like 
an update when the kittens arrive - if she is here then!

Thanks 
Chris Gatenby                               Email: rudstonchr@aol.com or tel.no. 01723 890464

Shannon Trust fulfils an unmet need around adult learning, supporting 
people who have fallen through the cracks in formal education.

We know a lot of people have had negative learning experiences in the past, so our 
programmes are designed to be different, with no exams and no classrooms. Our 
Turning Pages reading manuals and Count Me In numeracy manuals are used by 
thousands of learners in prisons and the community.
 
Established for over 20 years, we support people who can read and understand 
numbers to teach those who can’t, in prisons and communities.

Learning to read and understanding basic numeracy has a huge impact – not just on 
the person learning, but on everyone around them; whether that's their mentor, 
their family and friends, prison or service staff, or the wider community.

Transform someone’s life. Give them the chance to learn to read and improve their 
numeracy skills.

https://careers.shannontrust.org.uk/job/0fb12766-0323-4edf-9a47-4e9b4afefc23

about:blank
https://careers.shannontrust.org.uk/job/0fb12766-0323-4edf-9a47-4e9b4afefc23
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Volunteer to 
make a difference

Do you want to help transform people’s lives by 
supporting people in prison and communities to 
learn how to read and understand numbers?

If you have the time to volunteer, you can help train mentors, support other 
volunteers, offer administrative support, plus much more.

With your support, we can ensure that nobody is left out of learning.

“When you’re part of Shannon Trust you’re part of something special, 
you get to work with a variety of professionals who provide a fascinating 
insight into prison education and rehabilitation, of which reading is an 
integral part.” 
- Shannon Trust volunteer

To apply, or to find out more about 
our roles, please contact  
volunteering@shannontrust.org.uk.

Volunteer with us
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RUDSTON COMMUNITY PUB
Committee Contact Details

Rudston Community Pub Ltd
Email: rudstoncommunitypub@gmail.com 

Shareholder email: 
rcplshareholders@gmail.com

Facebook: @rudstoncommunitypubltd

The Bosville Arms  -  01262 321645

Exciting Events This October!

We have a packed schedule this month, and we’re excited to share it with you!

● Tuesday 1st October marks the return of our popular Tuesday Lunch

Club.  We’re thrilled to welcome you back and can’t wait to see familiar

faces and new friends alike.

● Tuesday 8th October at 3pm is our first VE Day Planning Meeting.

Everyone is invited!  Let’s come together to make the upcoming VE Day

celebrations a true Rudston village event.  Bring your ideas to help make

this a memorable occasion.

● Alongside our regular events like quiz nights, Midweek Men’s Social and

the Ladies’ Social, we’ve added something special this month - a Cheese

and Wine Tasting Evening on Thursday 17th October.  Join us from 6pm

(for a 6:30pm start) for just £20 per person.  It’s a great chance to

discover some new wines - perhaps even a few to enjoy over Christmas! 

To reserve your spot, pop in or call us at 01262 321645.

● Lastly, mark your calendars for our unique “Un-Halloween Party” on

Saturday 26th October.  Keep an eye on our Facebook page for more

details or stop by to learn more!

We can’t wait to see you at these events! 

about:blank


Dog Training Hints and Tips

In this issue, we are continuing our dog training focus with the beginning of owning 
a puppy, with hints and tips on Toilet Training and Bedtime.

Toilet Training

● Put a wee-wee pad down and show the puppy where it is.  Place the puppy on pad 
and give the command “wee-wee”.  If the puppy performs say ‘wee-wee’ and give 
lots of praise. 

● At night put the wee-wee pad near bed.  Please note that puppies often will not 
pee and poo in the same place.

● Puppy will poo at regular times if given meals at regular times.  Take puppy 
outside, if possible, at these times and give lots of praise and give command 
when puppy performs.

● Eventually the puppy will wee when you give command. 
● Take the puppy out on the lead as soon as you can do this so the puppy knows 

they are outside to toilet and not just play about.  Do not expect the puppy to 
be completely house-trained quickly, it may take several months.

Bedtime

● A puppy will be much happier sleeping in your bedroom (our dogs sleep in our 
bedroom).

● If puppy must sleep elsewhere make sure they will be as comfortable and 
stress-free as possible.  A soft comfy bed with a blanket, inside a 3-sided 
cardboard box to keep out draughts and in a warm room.

● Provide a warm hot-water bottle, well wrapped up, so that the puppy can snuggle 
up to it.  Put a loudly ticking clock near the bed so the puppy does not feel quite 
so alone.

● Put a wee-wee pad nearby.

Page 13
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Answers on page 24
QUIZ 

We’ve got round to that time of the year when Strictly Come Dancing is back on our TV 
screens, so this month’s quiz is all about films that include some dancing

1.  When this 2008 film has finished and the credits are rolling, you see the whole cast     
     dancing to Jai-Ho, but which film is it? 

2.  In which film do you see the leading actors dance an exuberant polka to “Shall We       
     Dance?”

3.  Released in 1983, this film is about a woman who aspires to become a successful ballet 
    dancer, which is about as far away as you can get from her day job as a welder.  

4.  In which 1954 film do you see 2 groups of men attempting to get the attention of a     
     certain group of women at a barn dance

5.  This dance involves a jump to the left and a step to the right, but which film is it in?

6.  In this 1994 film Harry Tasker, played by Arnold Schwarzenegger, just cannot resist  
     dancing the Tango

7.  Which film includes a scene in the job centre with Donna Summer’s “Hot Stuff”           
     playing in the background?

8.  Based on a story by Hans Christian Anderson, this 1948 film features the story of a    
     young ballerina obsessed with the idea of making it in Europe’s most famous ballet        
     company

9.  This 1977 film is about Tony Manero strutting his stuff on the dance floor every         
     weekend

10. Encouraged by Gene Kelly, Fred Astaire came out of retirement in 1948 to star in this 
     film which includes songs “Steppin’ Out with My Baby” and “We’re a Couple of Swells”

11. This film, released in 2000, is all about a working-class boy with a passion for ballet

12.  Released in 1961 as a musical film adaption of the 1957 Broadway production, this       
      film is all about the Sharks and the Jets

13. This film has been released twice, first in 1991 as an animation and then again in          
      2017.  In it you see the leading actors dancing to “Tale as Old as Time”

14.  This film ends with 3 sisters ballet dancing, but then bursts into “You Should be         
       Dancing” by the Bee Gees.

15.  This 1987 film tells the story of the Houseman family holiday to Kellermans resort     
       and ends on an amazing high

  



WORD SEARCH PUZZLE
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BELTANE
BLACK CAT
BROOMSTICK
CAPE
CAULDRON
CORN DOLLY
COVEN
CREAKY DOOR
CRYSTAL BALL
CURSE
DUCKING STOOL
FORTUNE-TELLING

GOAT
HALLOWE’EN
HEMLOCK
HENBANE
HOCUS-POCUS
HORRIBLE LAUGH
INCANTATION
LOVE POTION
MAGIC CHARM
MAGIC CIRCLE
MAGIC WAND
MANDRAKE

MONK’S HOOD
SNAKE
SPELL
THORN APPLE
TOAD
WARLOCK
WARTY NOSE
WICCA
WITCHES’ SABBATH
WITCH FINDER
WITCHING HOUR
WITCH TRIAL

Here’s a cauldron full of halloween related words for you to find 
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Rudston’s Recipes
Let’s
get

Cooking!
MUSTARDY SALMON WITH BEETROOT

AND LENTILS
Ingredients

2 tbsp olive oil
1 tbsp wholegrain mustard

½ tsp honey
2 salmon fillets

250g pouch ready-cooked puy lentils
250g pack ready-cooked beetroot, cut into wedges

2 tbsp crème fraiche
1 small pack dill, roughly chopped

1-2 tbsp capers
½ lemon, zested and cut into 2 wedges to serve

2 tbsp pumpkin seeds, toasted
Rocket, to serve (optional)

Method

● Heat oven to 200°C/180°C fan/gas mark 6.
  

● Mix together 1 tbsp oil, the mustard, honey and some seasoning.  Put the salmon 
fillets on a baking tray and spread the honey and mustard mixture all over.  

● Tip the lentils and beetroot into a casserole dish, toss with the remaining oil and 
season well.  Put both in the oven for 10 mins until the salmon is cooked through.

● Stir the crème fraiche, dill, capers and lemon zest through the lentils.  

● Serve alongside the salmon with the pumpkin seeds scattered over and lemon 
wedges for squeezing, with a rocket salad on the side, if you like.

about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
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APPLE AND HAZELNUT GALETTE
Ingredients

                                                         
50g light brown soft sugar, plus extra 
                                              for sprinkling
½ lemon, zested and juiced
1 tbsp cornflour
1 tbsp maple syrup
3 Bramley apples, peeled, cored, halved 
                                         and thinly sliced
20g hazelnuts, roughly chopped
Double cream, to serve

Method

● First, make the pastry.  Blitz the hazelnuts and sugar in a food processor until finely 
chopped.  Add the spelt and plain flours, butter and a good pinch of salt, and blitz again 
until all of the butter has been incorporated and the mixture is sandy.  With the motor 
running, drizzle in 1-2 tbsp cold water until the dough starts to form in clumps.  Squeeze a 
little between your fingers - if it feels like it will come together, tip the mixture onto your 
work surface and knead briefly into a ball.  Shape into a disc, wrap and chill for 30 mins or 
overnight.

● If the pastry has been chilled for longer than 30 mins, let it come to room temperature for 
20 mins before rolling.  Mix the brown sugar, lemon zest, cornflour and maple syrup 
together in a large bowl.  Add the apples and toss well.  Set aside while you roll out the 
pastry.

● Heat the oven to 180°C/160°C fan/gas mark 4.  Dust a sheet of baking parchment large 
enough to line a large baking tray with flour, then roll the pastry out to a roughly 30cm 
circle on top of the parchment.  The pastry will crack and crumble a little as you roll it, but 
just keep pushing the edges back together - don’t worry if it looks rustic.  Slide the pastry on 
its parchment onto the baking tray.  Pile the apple slices into the centre of the pastry circle 
using your hands, letting any excess syrup drip back into the bowl as you do (save the syrup 
for later).  Be sure to leave a clear 2cm border around the edge.  Use the baking parchment 
to help you lift the edges of the pastry over the apples, leaving the most of the apples 
exposed.  Pinch together any cracks around the edge to make a rustic pastry border.

● Brush the pastry edge with some beaten egg, sprinkle with a little extra brown sugar and 
scatter over the hazelnuts.  Bake for 50-55 mins until golden brown.  Meanwhile, pour any 
leftover syrup from the apples into a small saucepan and bubble for a few minutes until 
syrupy.  When the galette is cooked and still hot, brush the syrup over the top.  Leave to 
cool for at least 30 mins, then serve warm with cold cream.

Will keep in the fridge for up to two days, or freeze in well-wrapped slices for up to two 
months.

Rudston’s Recipes (continued)

For the pastry
80g hazelnuts
2 tbsp icing sugar
125g spelt flour
175g plain flour, plus extra for dusting
150g cold butter, cubed
1 egg, beaten

about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
about:blank
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Gardening Corner by Dick Robinson

The summer crops of fruit, salads and flowers have finished in my garden, and most 
apples worth anything are in store.  Unfortunately, the cooking varieties never made a 
decent size, despite the rains in August.  My pear varieties did produce some edible 
fruits.

By next month I shall be thinking about planting any deciduous trees and shrubs, 
including fruits, so it is important to prepare the site now, working plenty of rotted 
organic materials into the soil and even a dusting of lime, even on our chalky Rudston 
land.  I shall be mentioning a few varieties of tree fruits next month.  All fruit trees are 
budded or grafted onto rootstocks that are of varying vigour, so that we can choose a 
tree that can be dwarf growing or vigorous.  For example, an apple grafted onto a M9 
root will be very dwarfing, but if onto a M111 it will grow a lot more.  These days you 
don’t want tall standard trees that need a ladder to prune or harvest the fruit.
 
Soft fruits are propagated now from hardwood cuttings.  Blackcurrants are made from 
this year’s growth; the new shoots are cut off giving a stem about 12” long.  Cut the 
base just below a side bud and the top at 12” above a side bud also.  Blacks are planted 
with 3/4 of their length in the ground; a novel idea to establish a few bushes, is to put 
3 cuttings together at each space leaving about 5 ft between each of the three.

Gooseberries, red and white currants have longer cuttings, about 16” with all but the 
top four side buds removed and planted half into the ground, with at least 8” apart to 
form the main trench of the new bush. 

Sow lettuce now for growing in a frame for winter use.  The old variety “All the year 
round” is very suitable for our area.  Runner beans were late in flowering, so it is fewer 
pods for the freezer.  Do check even all stored produce - a bad apple or onion, soon 
affects the others. 

Next year I intend to grow shallots again.  They seem popular on the TV cooking 
programmes.  Let’s hope for a reasonable time, weather-wise, for the remaining weeks 
of this year.

The newsletter team decided to dive back into some of the old newsletter issues and 
found the old monthly gardening section by Dick Robinson.  For those of you who 
didn’t know Dick, he came to Rudston as an evacuee from Hull and started to learn 
about gardening when he worked down at Thorpe Hall.  He studied at RHS Wisley and 
over time became a lecturer at Bishop Burton College as well as being on Radio 
Humberside as one of their gardening experts.

So over the next year (where space allows), we will revisit the wise words shared by 
Dick in 2014 and 2015.  This month’s article was originally published in October 2014 
(it’s interesting reading his comments about the weather, it would appear very little 
changes!!)
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DATES FOR YOUR DIARY
What’s on in the Yorkshire Wolds

For more information about events outside Rudston,
please join the Facebook Group “Events on the Yorkshire Wolds”

Events for Rudston
Tuesday 1st October - Lunch Club  12-2.30pm, Bosville Arms
Tuesday 1st October - WI  2pm, Village Hall
Thursday 3rd October - Bingo  7pm, Village Hall
Friday 4th October - Harvest Festival Service  6.30pm, Rudston Church
Tuesday 8th October - VE Day Planning Meeting  3pm, Bosville Arms
Tuesday 8th October - Youth Club  6.30pm, Village Hall
Tuesday 8th October - Quiz Night  7.30pm, Bosville Arms 
Tuesday 15th October - WI Lunch Out, Angela’s Café, Filey
Wednesday 16th October - Mid-Week Men, Bosville Arms
Thursday 17th October - Cheese and Wine Tasting  6pm, Bosville Arms
Tuesday 22nd October - Quiz Night  7.30pm, Bosville Arms
Saturday 26th October - Un-Halloween Night, Bosville Arms
Tuesday 29th October - Ladies Social & Supper, Bosville Arms
Thursday 31st October - Lantern Parade, Village Hall

Surrounding Area Events
Saturday 5th & Sunday 6th October - Autumn Fair, Burton Agnes Hall
Saturday 12th October - Filey Food Festival, Evron Centre, Filey
Friday 18th & Saturday 19th October - Oktoberfest, Beverley Racecourse
Wednesday 30th October - Lions Bingo  7.30pm, Boynton Village Hall
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Trade Directory and Advertising Section

Business advertising is charged per issue at the following rates
Minimum commitment of 3 issues except for full page adverts: 

¼ Page £2.50          ½ Page £5.00          Full Page £10.00

Front page sponsorship          £10.00 per issue

Contact the newsletter team to discuss your requirements
rudstonnewsletter@outlook.com

Useful Phone Numbers – Local Services

Medibus
01482 395533 – E-mail: richard.willis@eastriding.gov.uk

Library Van
 Long Street (near Bosville Arms) around 11.20am to 11.50am

Next visit:  Wednesday 9th October - Every 4 weeks
East Riding of Yorkshire Council Customer Services Centre

Town Hall, Quay Road, Tel: 01482 393939
Driffield: Council Offices

The Library, 2-4 Market Place, Driffield YO25 6BW   01377 2541

Rudston Trade Directory

James Cole  Milkman delivers daily                                                           01262 609486  
Chris Rudd  Wet fish Weds. Around 9am                                                   07798 652675
Stephen Cooper  Joinery & uPVC improvements                  420811 or 07590 206629
Stephen Ward  Deep tissue sport & remedial massage                          07855 951857
SB Electrical  for all repairs & installations                                                07984 133095
Neal Garfitt  Plumbing & Heating                                                               07845 994283
Martin Underwood  Computer repairs, internet problems                    07748 632563
The Four Seasons  Fresh fruit & vegetable delivery                                 01262 672218
Mike Beresford  Handyman, property repairs inc. electrical                 01262 420708
A D Ward  Plastering                                                                                     07826 731733

mailto:rudstonnewsletter@outlook.com
mailto:richard.willis@eastriding.gov.uk
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East Yorkshire’s only community owned pub
Serving locally brewed beers and home-made food

Events for October

● Tuesday Lunch Club - 1st from 12 noon to 2.30pm

● VE Day Meeting - Tuesday 8th

● Quiz Nights - Tuesday 8th & 22nd

● Mid-Week Men - Wednesday 16th

● Cheese & Wine Tasting - Thursday 17th

● “Un-Halloween” Party - Saturday 26th

● Ladies Night - Tuesday 29th

Did you know all our food can be served in boxes as 
takeaways?

Watch village notice boards, FB and website for details of these and other events

High St. Rudston, YO25 4UB

 01262 321645

 bosvillearmsrudston@gmail.com



.

Page 22

Mike Beresford

Handyman, property 
maintenance & repairs

  including electrical work

Time served electrician
40 years experience within 

construction

Tel. No's: 01262 420708
07598 387767

No job too small
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x 01262 421809 
Middle Street, Rudston, YO25 4UF

redgategarage.co.uk
Find us on ! @redgaterudston

BRAKES

BATTERIES

TYRES

STEERING

SUSPENSION

EXHAUSTS

AIR CONDITIONING

MOTS ARRANGED

GET IN 
TOUCH FOR 
ALL YOUR  
VEHICLE 
NEEDS

SALES •  SERVICE •  REPAIRS

FOUND IT 

FINANCE IT ? 

FINANCE  
OPTIONS  

AVAILABLE  
ON SALES  

CARS
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ANSWERS TO QUIZ

1.  Slumdog Millionaire
2.  The King & I
3.  Flashdance
4.  Seven Brides for Seven Brothers
5.  The Rocky Horror Picture Show
6.  True Lies
7.  The Full Monty
8.  The Red Shoes

9.  Saturday Night Fever
10. Easter Parade
11. Billy Elliot
12. West Side Story
13. Beauty & the Beast
14. Despicable Me
15. Dirty Dancing
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Have you visited our 
shop recently?
New items are being added 
to our stock all the time.

The Shop Opening Times:
Mon-Fri: 
Saturday: 
Sunday:

7am-7pm
7:30am-5pm
9am-1pm

The Shop

We look forward to seeing you soon... 

OPENOPEN
We are

RIX
FUEL

BREAKDOWN 
RECOVERY

(NOT 24HRS) 

TYRES • BATTERIES • EXHAUSTS 

FULL RANGE OF DIAGNOSTIC CAPABILITIES 
4 X 4 SPECIALISTS • WHEEL ALIGNMENT 

Friendly Service From Local People

Garage Opening Times: Mon-Fri: 8am-5pm  Saturday: 8am-12 noon 

SERVICE

REPAIRS

MOT
THE GARAGE

Chapel Lane, Kilham 01262 420627
email: simonrhodes@gboyes.co.uk •website: www.gboyes.co.uk



VILLAGE HALL EVENTS
The hall is also available to hire for parties, weddings, wakes or any other celebration.

Articles and letters should be emailed to: rudstonnewsletter@outlook.com, or can be 
left at the Bosville Arms in an envelope addressed to “Rudston Newsletter”.

Contributors, please note that the deadline for articles, letters and notices for the 
next issue is Thursday 17th October 2024.  Any received after this time may be 

omitted but included in the next issues, if appropriate.  The above does not apply to 
bereavement notices and messages, which will be included if at all possible.

Telephone numbers, postal and email addresses in the Rudston Newsletter, are in the 
public domain.  The publication may be read by people from outside the village, 

either in paper form, or viewed on the website.

Contact:

Hazel  420470

Becky  421823/

           07876 788266

Hazel  420470

Fiona  07762 901193

Jean  420622

Rebecca Thompson

Rebecca@core-yoga.co.uk

Michelle  420656

2-4pm    Weekly 

7-9pm    14th & 28th October  

              

     

2pm      1st October                 

6.30-8.00pm    8th October

        

2-4pm    Weekly

6.30-8.00pm

10-12noon

7pm start     3rd October

Monday

Craft Group

Evening Craft

Tuesday

WI

Youth Club

Wednesday

Indoor Bowls

Yoga

Thursday

Coffee Shop

Village Hall Bingo

THE POST OFFICE IS OPEN EVERY
THURSDAY 10am-12pm
AT THE VILLAGE HALL
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