
 
                   Foxy Business 

The Amwell Society campaigns to protect and promote the area and 
its architectural heritage and to encourage a sense of community. 
The Society serves Pentonville Road, Penton Rise, King's Cross 

Road, Farringdon Road Rosebery Avenue and  
St. John Street and all the streets within the area.   

  The Society is open to all residents. 
For information about becoming a member,  

telephone 020 7837 3444. 
 

Chairman – Elizabeth Thornton  
Secretary – Gerry Sproston  

Treasurer - Jane Wainwright 
Newsletter editor – David Sulkin 
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ome members have been fox watching this year as the numbers of fox 
residents has increased.  Foxes have been digging up gardens and even 
messing on pavements giving dogs and their owners a bad name.  There 

is even a rumour that a cat was killed by a fox.  A fox was seen ambling across 
King’s Cross Road on a work day during the rush-hour seemingly on his way 
towards Calthorpe Street Garden or Mecklenburgh Square where vixens and 
their cubs live.   
 
Committee member, Giles Colchester, took this photograph of a fox in his 
garden in 2002.   

 
Leoš Janá� ek, Moravian 
composer [1854-1928], 
wrote an opera, The 
Cunning Little Vixen in 
1921.  It was first 
performed at the Brno 
Opera House on 6th 
November 1924 but it was 
not until 1961 that the opera 
was seen in the UK at Sadler’s Wells.  Vixen is based on the stories of 
Rudolph T� snohlidek and cartoons by Stanislav Lolek which were published 
in Janá� ek’s local newspaper the Brno Lidove Noviny.  The opera deals with 
the relationship between a vixen and a forester who is fascinated by her 
beauty and audacity.  The opera is really about life-cycles and mortality.  It is 
sometimes thought of as a soft-centred work but is more a reflection of 
country people’s relationship with the realities of country life.  Janá� ek was a 
composer with an individual ‘voice’ and his music expresses the passion, 
country values, hopes, dreams and aspirations of the two key characters set 
against the more prosaic attitudes of their neighbours.  In the case of the vixen 
– the badger, the bumble-bees, the blue dragon-fly, the dog and the chickens 
and in the case of the forester, his wife, the schoolteacher, the priest and the 
innkeeper.   
 
Below is one of the illustrations by Lolek that inspired by Janá� ek. 

 
An interesting novel on a fox theme 
of the same period as Janá� ek’s 
Vixen is David Garnett’s Lady into 
Fox published in 1923.  It is about a 
well-to-do country man – Richard 
Tebrick of Tangley Hall.  He marries 
a young woman who slowly turns 
into a fox and although residual 
human loyalty and characteristics 
remain she is finally taken over by 
animal instincts and he looses her 
completely.  Finally the woman-fox 
has cubs and Tebrick gives 
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on’t forget the late 
summer party in St. 
Helena’s Garden between  

Lloyd Baker Street and Fernsbury 
Street.  We’ve held it now four 
years running and it’s a chance to 
me met neighbours and chat 
before the autumn sets in.  All are 
welcome, including children.  If 
you can, bring some food to share 
and a bottle of wine or juice.  We 
provide the tables and a few 
chairs.  It’s a good idea to bring a 
cushion if you want to perch on 
one of the side walls. 
 
Come this year especially to see 
how the side garden is 
progressing.  Many new plants 
have been put in which members 
generously contributed to at the 
AGM.  Our gardener, Barbara 
Holliman spends many volunteer 
hours caring for the garden and 
was especially busy during the 
very dry spell helped by a rota of 
waterers.  Also LBI has helped by 
removing an infected tree and 
another that was making the 
canopy over the garden too dense.  
So come along, meet your 
neighbours, see the improvements 
and bid summer 2006 farewell.�

:: - :: - :: - :: - :: - :: 
Don’t forget to shop in 

Amwell Street.   
“Use them or loose 

them” 
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them names and adopts them.  Below is a wood engraving from Lady Into 
Fox by R.A. Garnett. 
 
The Carewes in Great 
Percy Street have been so 
fed-up with foxes in their 
garden they have bought a 
sonic device to deter foxes 
which, thank goodness, 
cannot be heard by humans.  
John Carewe recommends 
Foxwatch.  He bought it at 
the Camden Garden Centre 
for £58.00 and it can also be purchased on-line from www.jacobijayne.co.uk 
for £49.00 plus postage.  It needs a 9 volt battery or an adaptor for mains use.  
Although the makers warn that it can take up to 3 weeks for the foxes to keep 
away, John reported an almost instant positive effect.  For more information 
Google ‘foxwatch’.  John makes a serious point that foxes can be a health 
hazard.  He says “Our pavements are mostly clear of dog mess thanks to the 
new regulations, but now we have fox mess and rubbish strewn all over the 
streets”.  
With the rise in the urban fox population and the esteem that foxes have been 
given by Janá� ek, Garnett and others, maybe a young composer would like to 
try laying down an urban fox hip-hop/rap track?  It would fit well with the 
culture and music which attracts so many young people to Turnmills in 
Clerkenwell Road. 

:: - :: - :: - :: - :: - :: - :: - :: - :: - :: - : : - :: 

An Amwell Book Group? 
 

ember Margot Richardson asks “Does anyone know of a local book 
group/reading group that meets about once a month?  Members of 
the group agree to read the same book and then meet to discuss it.  

If anyone knows of one, or is interested in setting one up, please could you 
contact me?  I have been to our local library to find out if one exists, but the 
nearest one they can tell me about is at the Barbican”.  
margot.Richardson@leyton.ac.uk or telephone 0207 812 1355. 
 

:: - :: - :: - :: - :: - :: - :: - :: - :: - :: - : :  
 

Doorstep day 
 

e’d like some feedback on Doorstep Day No. 2 which was held in 
June.  Could you consider these questions… 
 
 

�  If members put out items, did they find a home? 
�  Did you put something out but it didn’t find a home? 
�  Do you think we should have Doorstep Days once a year, twice a year or 

not at all? 
�  Is Saturday the best day? 
�  Did you use the Amwell Society label supplied with the newsletter or did 

you just put items out with no label? 
�  Is there another way to achieve the same end? 
 
E-mail David Sulkin at david@davidsulkin.co.uk or leave a message on 020 
7837 3444 and we’ll report in the next newsletter. 
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his year marls the 14th 
annual Open House 
London.  On 16th and 17th 

September 600 buildings across 
the capital will be open to people 
free of charge.  A quarter of the 
buildings will be open for the first 
time.   
 
Victoria Thornton, founding 
director of Open House says “The 
aim of the weekend is to highlight 
the value of good design and 
encourage everyone to identify 
with and take pride in out city’s 
wealth of architecture”.  Open 
House also satisfies curiosity and 
a touch of nosiness.  No harm in 
that.  Another feature of Open 
House is to raise awareness.  
London is a living city.  New 
buildings are being created all the 
time.  Open House helps 
democratise architecture and 
provides people with a better view 
of what is a ‘good’ building and 
what is an ‘appropriate’ building 
for a site.  All very pertinent to the 
area in which we live. 
 
As part of Open House weekend, 
our very own Finsbury Health 
Centre will be open.  Members 
will remember John Allan’s 
excellent AGM talk about 
architect Berthold Lubetkin. FHC 
was a pioneering idea – free, high 
quality health care for all in 
Modernist style.  The Centre was 
completed in 1938.  Fifteen 
people will be able to take a tour 
at a time .  Saturday 09.30 – 17.00 
last entry at 16.30.  First come, 
first served.   
 
Other local buildings that will be 
open include several parts of the 
New River Head, the Marx 
Memorial Library, Clerkenwell 
Green and LSO St. Luke’s, Old 
Street. 
   
There is an excellent printed guide to Open 
House.  It contains much more than names 
of buildings and addresses.  There is also a 
website www.openhouse.org.uk 
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Bread for autumn 
 
As the evenings draw in and you think of turning on the heating, you may be 
tempted to make some bread.  The bread-making revolution of the 1970s and 
1980s, when people turned to kneading stone-ground wholemeal flour rather 
than buy Mother’s Pride, has faded.  By visiting Borough Market or any other 
farmers’ market you can now buy a variety of delicious breads – at a cost.  
Your own very fresh bread can be economical, satisfying and fun to make.  
Even the farmers’ market bread can’t reproduce the smell of yeast cookery in 
your kitchen or the temptation to sharpen your bread-knife and slice into a 
warm loaf cooling on a rack. 
 
Some people say that the trouble with bread is the time it takes to set it aside 
and wait for the gluten and the yeast to do their work. However, there is an 
old answer to high-speed living.  Doris Grant, author of Dear Housewives, 
Housewives Beware, Your Daily Bread and Your Daily Food invented a fast 
method for making wholesome bread in wartime. 
 
The Grant Loaf.   For three loaves – you can freeze bread very successfully. 
 
1.4k [3lb] ‘strong’ stone-ground flour.  Whole-wheat or whole-wheat and 
white flour mixed 50/50.  Look on the packet for ‘strong’ 
1 litre [2 pints] water, tepid [35-38°C or warm to the touch] 
2 level teaspoons salt 
3 rounded teaspoons Barbados sugar, honey or black molasses 
35g [1oz] fresh yeast or 3 level teaspoons dried yeast 

 
Warm the flour a little in a bowl 
if it’s been kept in a cold place.  
Mix the salt into the flour.  Put 
three tablespoons of the warm 
water into a cup stir in the sugar, 
honey or molasses and crumble 
the yeast into the water.  In the 
case of dried yeast, sprinkle it 
into the waster and stir.  In about 
10 or 15 minutes the yeast 
should have produced a thick, 
creamy froth – a great smell.  
Pour this into a well made in the 
flour with the rest of the water.  
Mix well by hand for a minute or 
so working from the sides of the 
bowl until the dough feels elastic 
and leaves the sides of the bowl 
clean.  This ensures that the flour 
and the yeast are well-mixed and 
helps when the dough rises.  
Divide the dough, which should  
 

  From Practical Bread-making by Fredk. T. Vine.1900  
 
be slippery but not wet, into three warm, greased loaf tins.  It helps if you put 
a strip of greaseproof paper at the bottom of each tin.  Put the loaves in a 
warm place and cover with a cloth for about 20 minutes or until the dough has 
risen to within half an inch of the tops of the tins.  Bake in a moderate oven 
[200°C or 400°F] for 35-40 minutes.  A good way to see if your loaf is 
cooked is to turn out the loaf from the tin and tap in on the bottom.  If it 
sounds hollow it is cooked.  If the sides and bottom of the loaves look a little 
pale then set them upside down in the cooling oven to finish them off.   
P.S.  It’s fun to make bread with children.  Add seeds - caraway or even 
coriander for an authentic Russian flavour - ‘����������  	
��
 ’.  

New members 
 

We say hello to new members… 
 
�  Margaret Rowe and John 

Schlesinger, Great Percy 
Street 

�  Fiona and Sean Kelsey, Great 
Percy Street 

�  Kim Lavely, Nautilus 
Building, Myddelton Passage 

�  Matthew Davies and Stephen 
Deutz of Amwell Street 

�  Margot and Robin Richardson, 
Myddelton Passage 

�  Robert Minikin, Myddelton 
Square 

�  Mike and Pauline Ward, 
Myddelton Square 

�  S.J. Perkins, Sudeley Street 
�  Tony and Sharon Relph, 

Amwell Street 
�  Kate Mackensie Davey, Great 

Percy Street 
 
Do you have friends and 
neighbours who would like to join 
the Society? Ring 020 7837 3444 
for a registration form. 
 

:: - :: - :: - :: - :: - :: 
 

News from Clerkenwell 
Parochial School 

 
At the start of the new term CPS 
will welcome a new headteacher, 
Alison Forbes who is coming to 
CPS from Birmingham.  Last year 
the school was led by the 
redoubtable Maggie Terry.  With 
the help of the energetic Chair of 
Governors, Rachel Baugen, Ms 
Forbes aims to take to school 
forwards and upwards to high 
achievement.  At a recent 
OfSTED inspection the school 
was considered ‘satisfactory’.  
Governors are determined that 
improvements are made and the 
academic achievement of the 
children is supported with high 
ambitions.  Additionally, the 
school, on the doorstep of a great 
world capital, has cultural and 
sporting opportunities so that 
children’s experience of school 
can be substantially enhanced.  
When Alison has her feet under 
desk we’ll invite her to meet 
Amwell Society members. 
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Bus lanes in Rosebery Avenue – the history 
 

or more than a year members Dora and Jeremy Warren and David 
Miller have worked with their neighbour Maggie Ellenby monitoring 
the proposals of Transport for London [TfL] to remove traffic islands 

in Rosebery Avenue and create a 24-hour, seven-days-a-week bus lane to 
speed the progress of the no. 38 bendy-bus.  This would have meant no 
parking, delivery or waiting allowed even making the refuse lorries break the 
rules.  Dora, Jeremy, David and Maggie live opposite Sadler’s Wells on quite 
a busy stretch of road.  This is near the turn of St. John’s Street towards the 
New River Head and Spa Fields in one direction and the Angel in the other.  
Many main road routes are controlled by TfL but Rosebery Avenue comes 
under the aegis of the London Borough of Islington [LBI] and so to 
implement the scheme, TfL and their contractors, Atkins, had to work with 
LBI and consult residents.  The official consultation papers were very 
complicated so that the number of respondents was low.  What was clear 
though, was that the proposal would remove most of the traffic islands, 
encourage traffic to speed in what is really quite a narrow road.  There would 
also have been a strict no stopping regulation.  Sadler’s Wells would have 
been affected too, with only a small drop off point for theatergoers.     
 
The residents were grateful to our councilors, Marisha Ray and George Allan 
who listened carefully to all sides of the argument and even walked this part 
of the route to see things for themselves.  They supported the ‘no change’ 
decision because there was no evidence that there is a problem with traffic 
flow in Rosebery Avenue as it is.  In July this year, and after three tense 
council meetings, the matter was finally settled by the South Area Planning 
Committee where the proposal for ‘no change’ was ratified.   
 
This type of campaign is hard to manage when TfL is so determined to 
undertake drastic alterations to the routes for the benefit of the overall system.  
There’s no doubt that, in the last years, bus services have been improved but 
what was being proposed for Rosebery Avenue would not have substantially 
reduced travel times for what is a vital link to the centre of town for people 
who live out towards Clapton where there is no tube service.  Thank you 
Councilors Ray and Allan and thank you too Dora, Jeremy, David and 
Maggie for working towards a conclusion to the matter which means that the 
road continues to be used in a way that has not moved it towards being an 
inner-city highway.       
 

:: - :: - :: - :: - :: - :: - :: - :: - :: - :: - : :  
 

Scrambled egg thinking 
 

e hope you can follow this?  All foods that are perishable should 
have a ‘best before’ or ‘use by’ date.  ‘Best before’ is used on 
foods that will not be at their 

best after that date.  This applies to foods 
like biscuits which are unlikely to go off.  
‘Use by’ means that the food will be 
unsafe after the stated date and you 
should definitely not eat foods after this 
date.  This applies to highly perishable 
things, like cream or fish.  However, the 
exception to this rule is in the case of 
eggs which you should not eat after the ‘best before’ date.  This seems to be a 
confusing anomaly of food labeling.  For more information see the Food 
Standards Agency website 
www.eatwell.gov.uk/asksam/foodlabels/asksamlabellingrules/#A219994.   

Service with a smile 
 

ur listing of providers of 
services has proved to be 
very popular.  In fact we 

have had more responses to this 
column than any other in the 
newsletter.   
 
·  Trevor Wade and Chris 

Morley , Painters and 
decorators.   
morleywade@clara.co.uk,  
020 7250 1517.  Margaret and 
Hugh Ormsby-Lennon write 
“Trevor and Chris live near St. 
James, Clerkenwell.  We've 
had them twice. We've been 
enormously impressed by the 
quality of their craftsmanship.  
They have excellent taste and 
make very good suggestions 
about Heritage colours etc.  
They are very neat and 
reliable. 

·  Janet McGinnity is an 
experienced baby-sitter who 
lives in Lloyd Baker Street.  
She helps several families with 
baby-sitting and will provide 
references. 0207 837 5730. 

·  Several people have 
recommended a builder called 
Matt Maciej  (pronounced 
Matchee), from Poland  who 
lives in Lloyd Street.  His 
telephone number is 07717 
706398.  If you need some 
work doing Matt’s your man.  

·  John Garcia, cleaner.  His 
‘phone number is 07908 
629749. Rodney Barker writes 
“John is an excellent cleaner 
who is available for extra 
work”.  Rodney would be 
happy to talk to anyone who 
wanted to know about John. 
020 7837 3730. 

 
The Amwell Society is pleased to be 

able to recommend services, but 

cannot guarantee workmanship or 

reliability  
 

We’d like some new 
suggestions so e-mail 

david@davidsulkin.co.uk  
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