
 

 

At Coed Hirwaun on Tuesday 14th 
of December starting at 6:30 p.m. 

–

–Have your photo taken 
with Santa (£1 per photo)

Mince pies and mulled 
wine will be served

Meet Father Christmas and 
his “little” elves. 
Bring your lantern for the
torchlight parade through
The village. 
Father Christmas will be touring 
the village checking his list and 
greeting everyone!

Registered Charity No. 1104052

Collection will be in aid of Christian Aid

Coed Hirwaun
Christmas Parade 
and Carol Concert

Photo posted on our website  
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Inside this issue: 

With the summer feeling like more of a memory by 
the day hopefully we can look forward to spending 
time with those we care about over the festive sea-
son. 

The 100K sub-committee has been very busy over the 
last few months (see page 6 for full details) and I 
would like to thank the members for their sterling 
efforts. I would like to especially thank Kevin Thomas 
and Paul Hinder (NPTCBC) for their dedication to this 
task; we could not have got this far without either of 
you. 

Our Fun Day in September was a fantastic success; 
the new location gave the event a feeling of being at 
the heart of the village. There is a full write up of 
the event on page 4. 

The Christmas parade is nearly upon us (see back 
cover) and I hope you will come to this magical event. 
Remember to bring your torches as we parade around 
the village, we will have carols, mince pies and mulled 
wine back at the school. Father Christmas has agreed 
to visit and will have a little something for every 
child. 

Finally I would like to thank the CHCA team, over the 
last 12 months our membership has been quite short 

Welcome to the Autumn-Winter 
edition of the CHCA Newsletter 
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and everyone has pulled together to make sure that the association 
keeps delivering fantastic service to the village. I would urge anyone who 
wants to help us make Coed Hirwaun a better place to live to send us an 
email or let any of the committee know and we will welcome you. 
 

May I wish you all a very Merry Christmas and a prosperous 2011! 
 

Peter Furness  

(CHCA Chair)  

 

 

 

Check out our website: 
 www.margam-village.org.uk 

LETTERS TO THE EDITOR 
We are more than happy to publish your letters in the Newsletter.  
However, your name, address and telephone number must be provided; 
this can be withheld if you so wish. 

 

 
Looking for something for the kids to do Boxing Day? 
When Santa has left his sack of presents and they’ve all been opened and played with, the 
children have seen the Christmas film on TV and the games have all been played.  Then is the 
time on Boxing Day when the children are bored and need some entertainment and fresh air.   

How about visiting the Bridgend Miniature Railway, at Parc 
Slip?   Weather permitting, trains will be running from 11am – 
2pm Boxing Day.  You can buy hot drinks, and soft drinks for 
the children.  Rides, (twice around the track) are 60p or multi-
ride tickets are available for £3.00 for 6 rides.  Lots of free car 
parking 

How do you get there? It is situated at PARK SLIP, opposite the 
Nature Reserve.  If travelling from Kenfig Hill area, travel over 
Cefn Cribbwr, and down the steep hill the other side. Turn left 
over the railway crossing, opposite the  Fountain Restaurant.  
Continue on almost to the top of the road and it’s on the right, 
and will be signposted.  If coming from Bridgend, travel as if to 
go to Aberkenfig, and turn left at the roundabout, but do not go 
down the hill into the village, but continue along the road until you come to the Fountain Res-
taurant and turn right over the level crossing, following directions as above.  A warm welcome 
will await you all. 
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Bridgend Model  
Engineering Society  

Puzzle Answers 
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Event Date 

Rnli Reindeer Run 

Don't be a christmas pudding- sign up for the RNLI 
Reindeer Run 

Sun 28/11/10 
10:00 

Friend of Margam Park Guided Walk 
Monastic Trail-Hen Eglwys Walk to take a look at the 
History/Wildlife along the way, the walk will start at 
1pm from the Visitor Centre Courtyard. Please wear 
sensible footwear, not suitable for pushchairs. 

Sat 04/12/10 
13:00 

Santa Feeds the Deer 
Come and see Santa feed the Margam deer. Following 
the deer feed visit the Children's village, the adventure 
playground, the farm trail, pop into the Park Shop to 
pick up your stocking fillers and visit Charlotte's Pantry 
for a cup of coffee and a mince pie. 

Sat 18/12/10 

Wed 22/12/10 

Margam Park Events 
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      <Insert Printer’s 
         Ad Here> 

 
Rhian  

Mobile Hairdressers 
  

18 years experience in top 
hair salons in Port Talbot 

and Broadlands.   

Ladies and Gents, Cuts and 
blow dries, Permanent and 

Semi colours 
 

Highlights and lowlights, 
Perming 

Weddings 
 

 07905339271 
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End of Summer Fun Day 

After a shaky start with the weather we had a fantastic event. The sun 
put his hat on and the beer tent had to lay on extra tables and chairs to 
cope with the increase in demand.  It was great to have many new stalls 
including fashion , jewellery and we must not forget ‘ Beat the Rat’. The 
‘Golden Girls’ as usual were tirelessly serving teas and cakes; thanks to 
all who donated and the girls for doing such a great job.  
 

We raised over £720 from the event, which is great considering the finan-
cial climate. 
 

We hope you found (as we did) that the village green makes a fine place to 
hold this event. We had to chose a new location this year as the caretaker 
did not want to open the school. However, we felt the location was so suc-
cessful, we are considering making the village green the new home of the 
Fun Day. 
  

Thanks to all our sponsors for their many donations. We would like to 
specifically thank PJC Estate Agents for their continued generous sup-
port, Huw Nichols (of Harrys) for his support both with ‘Beat the Goalie’ 
and sponsoring the BBQ.  Naren Suri (of Margam Village stores), thank 
you for your most generous donations and for letting us take power from 
your shop for the day. Thanks must also go to all the friends of the asso-
ciation, without whose help we cannot run 
this event.  
 

The team were brilliant with so few of us 
managing to put on another fantastic 
event, starting early, running their stalls 
and staying late to make sure the village 
green was put back to normal. 

Preheat the oven to 100oC, gas mark 2. Double line all the tins with greaseproof paper, which 

should come up above the rim of the tin. (If your tins had ring-pull tops, you’ll need to cut out 

the bottom, using a tin-opener, and let the bottom piece fall through the tin to create a false 

bottom at the other end.) 

Sieve the flour, spices and salt together. Grate the rind of the orange and squeeze out the juice. 

Beat the sugar, butter and orange rind together until the mixture is light and fluffy. Add the 

eggs a little at a time beating well after each addition. Fold in the sifted flour. Stir in the fruit, 

nuts and brandy.  Divide the mixture between the 5 tins. Level the tops and bake for about 2 

hours until a skewer inserted in the middle comes out clean. Start checking after 1¼ hours as 

these are small cakes and ovens can vary. If they’re looking too brown on the top but they’re 

not fully cooked, cover with foil. When cooked, leave to cool completely on a wire rack. If 

you’re not marzipaning them the same day, wrap in greaseproof and foil to store. 

To cover:  

5 oz marzipan;   Apricot jam;   Icing sugar 

Warm some apricot jam in the microwave to make it runnier, then use it to brush the tops of 

the cakes. Sprinkle icing sugar over a work-surface and roll out the marzipan. Using the baked 

bean tin (very carefully if the bottom has been cut out as it may be sharp) cut out 5 circles. 

You’ll need to re-roll the scrapings to make 5. Press one down on to each cake.  Wrap grease-

proof and foil around the cake but leave the top uncovered so the marzipan can dry. Leave for 

a week, then ice as below using: -   

6 oz rolled icing;   The white of an egg;   Icing sugar 

Dust the work-surface with icing sugar. Roll out the icing and cut out 5 circles. Brush the top 

of the cakes with beaten egg white then press the icing down on top.  

Use the remaining icing to decorate. Colour some green and cut out holly leaves (you can buy 

mini-cutters); colour some red and roll into berries. Use the egg white to stick them on. 

Wrap some red or green ribbon around the cakes and tie with a big Christmas bow. 
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You’ll need to plan ahead when you’re making these cakes. It’s best to leave the cakes to ma-

ture for a month before you start marzipaning, but it’s not necessary if you’ve run out of time. 

But the marzipan does need time to dry out on the cake before you add the icing: a week at 

best but a day or two at least.  Even before you make the cakes, start collecting tins. Small 

baked bean or spaghetti hoops tins are ideal. You’ll need 5 for the quantity in this recipe. Then 

when you’re ready, get your kids and the ingredients all together and off you go.  You will 

need :-  

• 5 oz plain flour  ; ½ teaspoon mixed spice ; ½ teaspoon cinnamon; Pinch salt 

• 1 orange; 4 oz butter, softened; 4 oz dark brown sugar; 2 eggs, beaten 

• 4 oz raisins; 4 oz sultanas; 4 oz dried apricots, chopped; 1 oz glace cherries 

• 1 oz chopped almonds or hazelnuts; 2 tablespoons brandy 

Mini Christmas Cakes Recipe 
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Update on the £100K  
Sub-committee 

By the time you read this the Sub-committee would have had 3 meetings trying to push 
toward a feasibility study for the two lead options in the questionnaire, namely the small 
community extension to the School and the Multi-use games area (MUGA). We would 
hope also that we would have met with the School Governors and had a response from the 
Assembly regarding leasing part of the field for the MUGA. 

Specific developments on each are as follows: 

 Small community extension 
• Drafts plans have been drawn up for an approx. 80 sq m extension 

(Cost £200-£400 per sq m). 
• Costings have been made for a brick built extension £180K+VAT 
• Costings have come in for 2 Portacabin suppliers at £122K+VAT  and 

£128K+VAT 
• The Sub-committee plan to meet with the School Governors on 10th 

November to present the findings and to discuss the placing of a com-
munity building in the School grounds. 

• If the School agree then we will be in a position to prepare the feasibil-
ity of this option. 

Multi-use games area (MUGA) 
• Planning were contacted to deduce that we need 6 parking spaces in 

addition to the MUGA. 
• We have met with Estates to agree the best position of the MUGA and 

car park spaces. 
• Estates are in the process of putting an application into the Assembly 

for them to agree to lease part of the field to the CHCA in order that 
the MUGA and car park can be placed there. 

• Once obtained we will be able put the MUGA out to tender to ascertain 
an accurate costing. 

In addition the Sub-committee has discussed a proposal from Margam Village Sports to 
use £16,000 of the £100,000 to sand slit the playing field. We concluded that we did not 
have the remit from the Village to spend the money in this way as yet. 
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CHCA Committee 

Chairman 

Peter 
Furness 

Secretary 

Sylvia  
Hawkins 

Treasurer 

Nora 
Furness 

Press Officer 

Nia 
Prosser 
 

 

Kevin 

Thomas 

 

Naren 

Suri 

 

Angela 

Page 

Your name could be here. We would 
love to have your help, come join us! 
http://www.margam-village.org.uk 
and click “Contact us” 

Coed Hirwaun Community  
Association Mission Statement 

 
The CHCA is a small registered charity, which exists to enhance all aspects of vil-
lage life. 
 

Consulting with the villagers, local authorities, voluntary and other organisations in 
a common effort to advance education and to provide facilities in the interests of 
social welfare for recreation and leisure-time. 
 
We produce a regular newsletter, organise social events and raise money towards 
village causes. 
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My name is Nia Prosser and I have been on the CHCA for about 3 years. I have recently 
taken over as Press Officer. I live in Clos Onnen with my 2 beautiful children Elen and 
Morgan. 
 
Being on the CHCA is very important to me as it is an opportunity to improve the village 
for it’s residence and especially the children who live here. I particularly enjoy the Fun 
Day which is held at the beginning of September and the Christmas parade in December. 
They are both lovely opportunities for the village to turn out and enjoy being together. It 
also creates wonderful memories for the children. I know that my two always look for-
ward to them. 
  
Unfortunately it has become increasingly difficult to organise events such as these as we 
are so short of people on the committee. It would be wonderful to have some new faces 
and a few extra pair of hands to help us. Please get in touch and come along to a meeting 
and you will see that we don’t bite! 

CHCA Committee Profile 

Registered Charity No: 1104052 

If you would like to advertise in this newsletter 

(and on the notice board) please initially con-

tact our Press Officer, Nia via our Secretary at 

5 Pant Y Rhedyn or email us.  

We would still like recruits to the committee. If 

you would like to contribute to your commu-

nity  we would love to hear from you.  

The CHCA does not endorse or recommend 
any specific  companies advertised in this 
newsletter. All letters sent to the editor and 
included in this newsletter are the views of 
the authors and do not necessarily represent 
the views of the CHCA. 
 

CHCA Logo designed by Ben Shawe 

PL EAS E NOT E 

We also met with Margam Village Sports who have urged us to re-consider a community 
‘sports’ centre option, and in this regard we have agreed to discuss their costed proposal 
at our next meeting. 

It has been a busy 4 months for the Sub-committee, but we feel that progress has been 
made on our agreed objectives and we are moving closer to presenting the findings to the 
Village for the final decision. 

STOP PRESS – The Council met the School on 14th October when it was decided 
that they wish to preserve as much of the space around the School as possible for 
future expansion. This has meant that effectively the small school extension is no 
longer a feasible option. We are still pursuing the MUGA option and the community 
‘sports’ centre is still to be discussed.  

Kevin Thomas 

Chairman of £100K Sub-committee 

 

Sub-Committee Members: 
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Kevin Thomas (Chair) 

Bethan Williams 

Chris Munro (NPTCBC) 

Ken Robbins 

Nick DeCelis 

Paul Hinder (NPTCBC) 

Peter Furness 

Sarah Harrowing 

Sylvia Hawkins 
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Puzzle 




