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Face Coverings

Clean Hands and Surfaces Regularly

• Mandatory on public transport, in shops, in certain
indoor public places and should be worn where
distancing is difficult
• Babies, toddlers and children under 5 should not
wear them
• Not required where the person cannot put on,
wear or remove a face covering because of any
mental or physical illness, impairment, or disability
and invisible disability, people who need to
communicate with someone who has difficulties
communicating, or where it will cause severe distress
for the wearer or person in the care of the wearer
• Should be snug yet comfortable, allowing proper
breathing while completely covering nose and mouth
• Wash reusable ones after each use and bin
disposable ones responsibly, cleaning hands
before and after handling

• Wash hands often with soap and water for
20+ seconds, especially after going out or
meeting with other households
• When out, avoid touching hard surfaces and
sanitise hands frequently
• Clean surfaces regularly as the virus can live
on them for 72 hours

Avoid Crowded Places
• Close proximity to others seriously risks spreading
the virus, even outdoors
• If somewhere looks busy, leave and try again
another time

CLOSED FOR LUNCH MON - TUE - THU - FRI 12:30 - 1:30
KILCREGGAN POST OFFICE - SHORE ROAD - KILCREGGAN - G84 0HG
Tel: 01436 842401 WWW.KILCREGGANPOSTOFFICE.CO.UK

Two Metre Distance
• Keep 2 metres (6 feet) away from others
where possible
• Applies both indoors and outdoors
• Limited exceptions for public transport,
hospitality and retail
• Children under 12 are exempt

Self-isolate and Book a Test if You
Have Symptoms
• If you have any coronavirus symptoms, you and
your household should isolate and you should book
a test straight away at NHSinform.scot or by
calling 0800 028 2816 if you cannot get online

nhsinform.scot/coronavirus
#WeAreScotland

PC SALES AND SOLUTIONS
SET UP - REPAIR - CLEANUP - VIRUS REMOVAL - INTERNET ISSUES
DROP BY KILCREGGAN POST OFFICE OR CALL STEPHEN - 01436 842401
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on it’s first online edition!
IS YOUR
MOT UPEASING
TO DATE?
LOCK-DOWN

The police can check instantly if your vehicle has a valid

Now
that lock-down
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ease
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date.
Yourallowed
insurance
further afield again. Make sure your vehicle is safe before you set off!

may be invalid if your vehicle doesn’t have a valid
MOT.
• Check your vehicle’s MOT is valid – you can look online at
You canwww.check-mot.service.gov.uk
check your car’s MOT on:

• Check yourwww.check-mot.service.gov.uk
tyres have good tread, no bulges and are at the correct
pressure.

or ring us on 01436 842898 and we’ll check it for you.

• Check your oil, coolant and windscreen washer levels and top up as
We can service and MOT
your vehicle, carry out
necessary.

supply
wheels,
re-gas
• Bookrepairs,
you vehicle
in for atyres,
service,align
oil change
or summer
check-over.
airconditioning and provide help and advice with your
• Keep following the social distancing rules and remember to take
vehicle.
your hand sanitiser
and face coverings with you!
Kilcreggan Garage and MOT Centre, Shore Road, Kilcreggan G84 0JJ
run garage
GiveYour
us alocal,
call family
on 01436
842 898

Kilcreggan Garage - Your local family run garage
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SUPPORTERS CLUB
As we will have no income
from sales going forward, we
are hoping some of our regular
readers might take out a
“subscription”.
We’re asking for just £10 a
year (less than £1 an issue), and
if you would like to help, please
indicate your support by emailing

info@penmag.co.uk
We will give you the bank
details and send you the link to
The Pen Mag every month.
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Welcome back
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Editorial
Well the month of May looks like being a
bit merrier what with the hospitality trade
partially back on track, opportunities
for retail therapy opening up, and
the onward march of the vaccination
programme. The appalling sights from
India, however, remind us not to let our
guard down altogether or too soon. That
vast country where, ironically there is
a huge vaccination production centre,
actually proclaimed victory over Covid a
few weeks back. The cost of hubris could
not be higher.

No book of the month as our bibliophile,
Jeane Brady, is re-joining the flock with
her Author of the Month slot from June.
Among authors she’ll be featuring are
those appearing (we hope!) at this year’s
Cove and Kilcreggan Book Festival over
the weekend of 27th and 28th of November.
(Covid permitting.)

Meanwhile our very own antiques expert,
Roo Irvine, is holding her nose as she
writes about Toby Jugs, acknowledging
that one of the, er, less pretty household
adornments actually has a very
entertaining history.
All round the Peninsula you can see our
local sailors readying their Loch Longs
for what will be the first season in the
water since 2019. It will be great to see
them racing again after such a long,
enforced absence.
Incidentally, yoga teacher Roni Ferguson,
and a whole lot of brave souls, are taking
part in a marathon – some of them a
bit of it – to raise funds for this year’s
MacMillan Cancer appeal. Those of us
whose running days are past, or, in your
editor’s case, never arrived, can join in
the fund raising when the group have
an outdoor coffee morning in the Cove
Burgh Hall car park.
Hopefully it won’t be too long before the
village hall itself will have its doors fully
open. There’s an update from the chair of
its board on our news page, as well as full
details of the MacMillan event in Village
Voice.

Editor: Ruth Wishart, ruth@penmag.co.uk
Advertising Director: Rona Grierson, rona@penmag.co.uk
Supporters Club: Marion Hobbs: info@penmag.co.uk
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Back in Mag land we’re welcoming Spring
with a special feature on the Scotland
originated series This Farming Life,
which has just won another commission
from BBC2 (and you can still get series 4
on iPlayer if you want to give yourself a
treat.) The connection with this neck of
the woods is that the executive producer,
Fiona Wilson, lives in Kilcreggan. Not
only that, but during Covid restrictions
she had to shift the production and
editing suite from the huge BBC presence
at Pacific Quay in Glasgow to her own wee
summer house next to her home. As she
says in a feature she’s written specially for
the Pen Mag, at least she can’t complain
about the view.

The inner man and woman continue to
be served by Stephen Adam’s always witty
sojourn through life’s Bottled Pleasures –
this month with a detour to Spain – and
Sue Montgomery’s welcome addition
to all our kitchens, The Peninsula Cook
Book. It is entirely co-incidental that her
recipes are all about one of your editor’s
favourite dishes – quiches.

the Pen Mag

Bottled Pleasures
With Stephen Adam
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Bodegas Muriel first soothed my
‘dumped’ and wounded pride after a
“last minute deal - accommodation
allocated on arrival” saw me wake
up on the 10th floor of a Costa del
Sol hotel - with a bird’s eye view of
the hotel previously stayed at.
I had vowed never to return
to the commercial delights of
Benalmadena, but now made the
most of my December self catering
week sampling all the wine available
in the local supermarket. Star of all
was the wonderful 1995 Bodegas
Muriel; velvety and perfumed
with warm plums, perfect with
the braised stuffed guinea fowl I’d
frozen before packing in my tiny
trolley case, just in case Spain had
run out of food.
Apart from that glorious wine, all
I recall of that week was a superb
performance in Malaga’s opera
house of “Messiah,” marred only
by a mezzo soloist unable to sing
“And who may abide the day of his
coming?” without a breath every
three syllables.
So you may appreciate my
excitement to discover Morrison’s
now stock a red from the same Rioja
stable - Marques de los Rios Reserva,
priced at £9. Although our May
temperature is not an all day 17-20
degrees, the slightly smokey nose
and brambly aroma on this wine
took me back to my little electric
stove and tasty supper overlooking
the marina,24 years ago.
Our local butcher sold venison
last month, (possibly after those
page 6

couple of road accidents on the
Millbrae) and I was keen to find a
decent rioja to accompany a briefly
roasted loin. Rosneath’s Co op has a
Marques de Valida reduced by £1.50
to £7.50. Although the initial smell
is almost brambly, like a Merlot, it
gives little mouth feel and the effect
is of Christmas pudding laced with
a dousing of ”Thawpit”, (domestic
hydrotetracholride which mother
kept on a high shelf for dry cleaning
emergencies).
Three glasses gave me a sore
stomach. Much more interesting
is Helensburgh’s Bobal Extreme,
whose grapes are grown at 1100
metres (hence the description) and
produce the deepest red of any wine
I’ve ever poured. Expecting its taste
to be equally intense was a mistake
- this is a lightish organic blend, so
no headaches expected, but not in
the same league as Muriel, despite
its £9 tag.
So many labels mention the
description of “minerality”, and in
40 years of drinking I’ve never totally
understood the term, conjuring
up mouthfuls of ground glass Duncan’s mussel and chickpea
chowder springs to mind -until this
week, when Duncan brought home
a South African Sauvignon blanc
from Good Spirits Company on
Glasgow’s West Nile Street.
Lacking the gooseberry nose
of New Zealand examples, this
Springfield estate bottle, labelled
“Life from stone”, whose vines are
planted in chalk and quartz soil,

lines your tongue with zesty, almost
salt taste, urging you to drink more,
while a lacey pineapple layer above,
constantly refreshes. A brilliant wine
which coped with spicy salami and
the chilli salads we ate alongside.
This salty (not sandy!) covering
of the tongue just encourages the
drinker to enjoy another glass and
ensures the boredom threshold
is far off. Expensive at £15 a pop,
but we were celebrating our house
sale and a forthcoming move into
Helensburgh.
Blanc de blancs describes a
champagne made from only the
best white Chardonnay grapes,
without the addition of Pinot noir
or meunier. Our neighbour gifted
a bottle to toast our Peninsular
departure (no more midnight
broadcasts of Janacek and Bartok
across the farmyard, Jim).
This wine took me back to Scottish
Opera parties in the 1980’s which
served Mumm’s Cordon Vert
champagne, developed in the
1920’s when a hint of sweetness was
added to suit our cooler climate
and taste. Although labelled extra
dry, Corney’s blend is both full
and delicious and their rep, Eva in
Dunoon, will supply and deliver to
Kilcreggan regularly!
Now we have to find a rental home
till our entry date of September
24th.Wilfred has a bag packed
in case we have to return him to
RSPCA Hamilton for 4 months.
Any ideas?...
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Peninsula Cookbook
With Sue Montgomery
You Can’t Beat a Quiche
During the time when our tearoom was closed one of the most asked about
products for take away (probably coming a close second to scones) was
quiche. Another example of what can be done with the humble egg, quiche
is a perfect meal to slice and enjoy safely and easily when friends or family
are visiting in the garden. Slice and serve cold as an easy eat in your hand
alternative to a sandwich on a picnic, or warm with salad as a hearty dinner.
Quiche is often under-rated but in our house it’s one of the go to teas that

I don’t have to think about, and can include whatever is in the fridge and
everyone loves. I try and keep a wee roll of pastry or pre-made pastry case
in the cupboard for that “quick tea” situation. That’s the lovely thing about
quiche or savoury tarts; whether you have time to make your own pastry
and feel very proud for so doing or if life just doesn’t allow the time – you
can create a tasty lunch or dinner that’s perfect to share with as much or as
little fuss as you fancy or have time to go to.

Fig & Blue Cheese Tart

Sweet Onion & Cauliflower Tart

What better combo than the sweetness of fig
with the salty sharpness of good blue cheese
What you’ll need:

This one includes your own pastry recipe for when you have time to make from scratch.
What you’ll need:
For the Filling

•
•
•
•
•
•
•
•

•

What to do:
First the pastry:
1. Tip the flours into a food processor with ½
tsp salt and the diced butter. Pulse until you
can’t feel any lumps, then tip in the walnuts.
Mix the egg yolks with 3 tbsp cold water, then
dribble this into the machine while you pulse
again until the pastry comes together.
2. Tip the pastry out onto a floured surface,
lightly bring it together into a ball, then roll
out and line a deep 20-23cm tart tin with
overhang. The pastry may crack, but just patch
it back together, then cover and chill for 1 hr.

For the filling:
3. Melt the remaining butter in a large pan, then
add the shallots and soften for 10-15 mins,
until golden and squishy. Stir in the thyme
for 1 min, then remove from the heat. Beat
the eggs in a jug with the crème fraîche and
cream. Crumble in the cheese and season with
pepper and a small amount of salt.
4. Heat oven to 200C/180C fan/gas 6. Blind bake
the pastry for 20 mins, remove the baking
beans and paper, then bake for a further 15-20
mins until golden and sandy. Reduce the oven
temp to 180C/160C fan/gas 4. Add the cooled
onions to the cream mixture and pour into
the case. Sit the fig halves on top, cut side up,
sprinkle with some more thyme and bake on
the middle shelf for 1 hr1hr 10 mins until the
tart is browning and has a slight wobble – the
cheese middle will firm up on sitting.
5. Cool for about 15-20 mins, then remove from
tin and serve with salad

•
•
•
•
•
•
•
•
•
•
•
•

Glug light olive oil for frying
1 onion, sliced
1 tsp brown sugar
25g butter
1 small cauliflower, separated into florets
1 fresh bay leaf
250ml whole milk
150g wensleydale cheese, grated
50g pitted black olives, chopped
4 fresh thyme sprigs, leaves
3 medium free-range eggs
100ml double cream

For the pastry
•
•
•
•
•

200g plain flour, plus extra to dust
4 fresh thyme sprigs, leaves picked and roughly
chopped
100g cold butter, cubed
3-4 tbsp ice-cold water
You’ll also need: 23cm fluted tart tin

What to do:
For the pastry
1. Mix together the flour, thyme, a pinch of salt and the
chilled butter in a food processor to make large crumbs.
Sprinkle over 3 tbsp cold water and pulse again to bring
the mix together to make a dough – use another tbsp
water if it’s a bit dry. (Alternatively you can do this by
hand in a mixing bowl – use your fingertips to rub in
the butter, then use a dinner knife to mix in the water.)
2. Tip the mixture out onto a sheet of cling film, shape into
a ball, then wrap the pastry in the cling film and flatten
it with your palms to make a disc. Chill the pastry in the
fridge for 30 minutes.

3. Heat a glug of oil in a large frying pan and fry the onion
over a low-medium heat for 20 minutes until softened
and slightly caramelised. Add a pinch of salt and the
sugar and cook for another 5 minutes. Set aside.
4. Meanwhile, in another frying pan (with a lid), heat
the butter and fry the cauliflower florets for 5 minutes,
turning, until golden. Transfer half to a plate and set
aside, then add the bay leaf and milk to the pan and
simmer with the lid on for 10 minutes or until tender.
Scoop out the cauliflower (discard the bay) and whizz
in a food processor with just enough of the cooking
liquid to make a purée (or do this in a bowl with a stick
blender). Discard the remaining liquid. Pour the pureé
into a large jug or bowl and leave to cool.
5. Heat the oven to 200°C/180°C fan/gas 6. Roll out the
chilled pastry on a lightly floured work surface to
roughly the thickness of a £1 coin. Carefully use your
rolling pin to lift the pastry and unroll it over the tin.
Line the base and sides of the tart tin with the pastry,
pressing it into the edges and flutes. Trim any excess
with a sharp knife, leaving a small overhang. Prick the
base a few times with a fork, line the case with foil,
then fill with baking beans or uncooked rice. Chill for
another 10 minutes.
6. Bake the tart case for 20 minutes, then remove the foil
and baking beans/rice and return to the oven for 6-8
minutes until the pastry is golden and feels sandy to the
touch. Take the tart case out of the oven and turn the
temperature down to 170°C/150°C fan/gas 3½.
7. Spoon the cooked onions over the base of the tart and
scatter over half the grated cheese (see Knowhow), the
black olives, the reserved cauliflower florets and the
thyme leaves. Beat the eggs and cream into the cooled
cauliflower purée, season with black pepper, then put
the tart case on a baking sheet on an oven shelf and pour
in the egg mixture. Scatter over the remaining cheese
and bake for 30 minutes until golden and the filling has
set. Serve warm.

Leek & Mushroom Quiche
This one uses pre-made pastry for when time just doesn’t permit.
What you’ll need:
What to do:
•
•
•
•
•
•
•
•
•
•

1 shortcrust pastry sheet, rolled
10g butter
1 leek, chopped
1 tablespoon olive oil
150g button mushrooms, chopped
3 eggs
200ml crème fraiche or single cream
1 pinch ground nutmeg
salt and pepper to taste
100g grated Gruyere cheese

1. Preheat the oven to 180 C / Gas 4. Line a pie dish or
tart tin with the sheet of pastry, cutting away the excess.
2. Melt the butter in a frying pan over medium heat, and
cook the leek for 5 minutes.
3. Heat the olive oil in another frying pan over medium
heat. Add the mushrooms and cook for 5 minutes.
4. Crack the eggs into a bowl. Add the cream and season
with the nutmeg, salt and pepper. Mix with a fork or a
whisk for several minutes. Add the grated cheese and
mix again.
5. Add a layer of leek and mushrooms to the pastry case.
Pour the egg mixture over the vegetables. Bake in the
oven for 30 minutes.
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•
•
•

200g plain flour plus a little extra for
rolling pastry
100g plain wholemeal flour
175g cold butter
150g diced into chunks
100g walnut , roughly chopped in a
food processor
3 eggs, plus 2 yolks
400g shallot
1 tbsp fresh thyme leaves, plus extra to
decorate
200ml pot crème fraîche
200ml double cream
140g blue cheese – you can’t beat a
Colston Bassett Stilton for flavour and
texture when melted.
3-4 figs, halved, cut sides brushed with
a little oil
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Sarah, Mayfield House, Argyll Road, Kilcreggan Mob 07711318522

NHS 24
HOSPITALS

Join your local Yoga Classes on-line

HELPLINES

111

We will give you the bank
details and send you the link to
The Pen Mag every month.

Vale of Leven

Citizens Advice
01389 754121 Women’s Aid

01436 67911
01369 706636

RAH Paisley

0141 887 9111 Rape Crisis

0800 121 4685

116 123
0141 211 3000 Samaritans
Childline
0800 1111
Queen Elizabeth University Hospital
0141 452 2600 Scotland’s Domestic Abuse
Helpline
0800 027 1234
Royal Hospital for Children
0141 201 0000 SAMH (Scottish Association for
Mental Health) 0141 530 1000
Beatson West of Scotland Cancer
Centre
0141 301 7000 Breathing Space - if you are feeling overwhelmed 0800 838587
Glasgow Dental Hospital
0141 211 9600

Happy Days Yoga

Gartnaval

Coronavirus helpline
0800 028 2816

Utilities

Argyll & Bute Council
Social Work Services
01631 566 491
Homelessness 0345 056 5457
0800 111999 Housing Repairs 0800 028 2755

Gas
National Gas Emergency

Electricity
North of Scotland
Scottish & Souther Energy Networks
0800 300999
Central & Southern Scotland
Scottish Power Energy Networks
0800 0929290
National Power Cut
105
Water
Scottish Water
0800 0778778
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POLICE SCOTLAND

101

Yoga continues as normal on line. Just contact Roni to join the class.
It is on Facebook at Happy Days Yoga where you can click on a link
and join in the class, or email myhappydaysyoga@gmail.com. The
classes are 1 hour which gives time to say hi to everyone and have a
wee chat which right now is as important as the yoga practice. The
classes are £5 which can be paid direct into my account or via Pay Pal,
can be arranged at a later date, just show up on the mat, chat and
give yourself a break. 💜💜
Monday Ashtanga 9.30am 💜💜
Tuesday Flow/ Yin Yoga 8pm 💜💜
Wednesday Chair 10am💜💜
Thursday Flow/Yin 8pm💜💜
Friday Chair Yoga 1pm 💜💜

EMERGENCY SERVICES
FIRE, POLICE, AMBULANCE,
LIFEBOAT
999
Seeing the world

from a new perspective.
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Understanding Antiques
With Roo Irvine

Toby or Not Toby…?

First of all, who is Toby? There are a
few theories as to what inspired these
notoriously unpleasant looking jugs. Some
say the Toby in question was Sir Toby Belch,
- a character from Shakespeare’s Twelfth
Night. His surname alone is an obvious nod
to his gluttonous love of cake and ale, and
his uncouth and ungentlemanly manner.
The name Toby derives from the French
word “tope” meaning ‘to drink hard/
excessively’.
The most likely inspiration behind this
stoneware creation is Henry Elwes, a 17th
Century chap, reputed to have drank 2000
gallons of Yorkshire Stingo (very strong
ale)! He became one of England’s greatest
drunks if there is such a thing! He was given
the nickname Toby Fill-pot, and it’s said the
first jugs feature his intoxicated face. He
was immortalised in Francis Fawkes 18thC
poem- ‘The Brown Jug’. The poem even
suggested a Toby Jug was made from the
ashes of Toby Philpot himself. The opening
lines profess “Dear Tom’, this brown jug that

It’s no secret that the Georgians loved their
drink. The infamous engraving by William
Hogarth, - “Gin Lane” visualised the
excesses and dangers posed at the height of
the Gin Craze from the 1730’s. At one point,
London had over 8600 brandy shops and
nearly 6000 beer houses, plus numerous
taverns and inns.
This thirst for liquor was immortalised
in the Toby Jug, however, the concept of
anthropomorphic drinking vessels started
over 4000 years ago with figural jugs found
in Crete. The ancestor of 18th C character
jugs/ Toby jugs was the Rhyton- an ancient
drinking vessel shaped like the head of an
animal or woman. Once full, it couldn’t be
put down unless it was inverted, meaning
the entire contents had to be drunk in one
go (also a military tradition!)
These were early character jugs and therein
lies the difference between a character jug
and a Toby Jug. If you are mooching around
an antiques shop, here is how to compare
and contrast, - a Character Jug is the head
and shoulders, whereas a Toby Jug is the
entire figure.
During the 1760’s, Staffordshire potters
developed the Toby Jug. No single potter
is credited as they were vastly made due
to their popularity and usage in pubs
and taverns. They were an early form
of materialistic consumerism and mass
production at a time when technology was
booming.
Dressed in 18th Century clothes, wearing a
tri-corn hat, and accessorised with a mug of
beer and a pipe, the tri-corn hat featured a

spout, making it perfect for pouring (hence
its ‘jug, not mug’ status!). The Toby Jug
epitomised the roguish Georgian drunkard.
The cleverly crafted face depicted signs
of excessive living- pockmarks, missing
teeth, and a ruddy complexion. They
were intentionally made as unattractive as
possible, which is a relief of sorts!
Some of you reading this may have toby
jugs at home so look upon them with pride.
There are many ways to determine value,
from earlier biscuit-coloured jugs to later
colourful 19th century versions. Early jugs
show paintbrush marks. Hollow feet on
the base are often pre-1840 as well as many
other tell-tale signs. Commemorative jugs
of Royal and Political figures are also very
collectable.
Until then, next time you see a Toby
Jug priced at 50p in a charity shop, just
remember the tale of ‘Toby Philpot’, a
drunk, gregarious 17th Century man, who
although long-gone, his legend lives on in
these Toby Jugs, and with it, a reminder
of our thoroughly English excesses. Not
that we revisited that during Lockdown of
course… ahem!

(Roo Irvine owns Kilcreggan Antiques
and is a BBC Presenter on Antiques
Roadtrip and Bargain Hunt. Find
out more at www.rooirvine.com
and www.kilcregganantiques.com
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This article is particularly hard for me to
write. I’m drawn to beautiful antiques that
leave your gaze lingering a second too long,
so naturally, that is what I write about. I also
love a rich piece of social history, which is
why I’m allowing such an ‘ugly’ item to be
discussed! In today’s world of antiques and
collectibles, there are the go-to mockables,
worthy of eye-rolls, laughter and sometimes
a look of disdain. We all know them, Staffordshire flat-backs, Wally Dogs and
today’s star of the show- Toby Jugs! I
too mocked, but having discovered the
inspiration behind their existence, they’re
merely a representation of who we were.

now foams with mild ale, was once Toby
Fillpot.”
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This Farming (and Filming) Life
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By Fiona Wilson

For farmers across Scotland, the
month of May brings the sleepless
nights of a busy lambing season to a
close and the promise of long summer
daylight hours ahead. For my team
on the BBC Two documentary series,
This Farming Life, this month brings
a much-needed slowing of the pace,
time to take stock and plan the next
few weeks in our filming schedule.
Our series follows a year in the life of
six farming families. The film team
is small, designed that way to help us
stay fleet of foot and keep pace with
the farmers (there’s nothing worse
than a disgruntled farmer waiting for
us to get our kit in order at 5am before
they can tend to their flock).
Two small teams of two immerse
themselves in the world of farming
for a full ten months, keeping step
with each family as they experience
the highs and lows of farming life. It’s
tough work. The team are out in all
sorts of weather and set their alarms
at an ungodly hour to make sure
they don’t miss the crucial moments.
page 10

Despite all this, they absolutely love it.
As do I.
One of the perks of making this
kind of television, is the opportunity
it provides to experience another
way of life. If my team works hard,
the farmers we are following work
ten times harder, and I am full of
admiration for the work they do,
caring for their livestock and the land.
It’s been a strange 12 months in the
world of television production. Like
every other industry, we’ve been hit
hard by covid, with many productions
stopping altogether and many more
livelihoods affected. Luckily, when
the nation locked down in March
last year, we figured out a way for
the farmers to film their own stories,
on small handheld cameras, and
when our film crew were given the
greenlight to return some weeks later,
we were able to complete the series.
When viewers tuned in to watch our
latest run of 12 episodes, they couldn’t
have known all the changes that had

to happen behind the scenes to bring
the stories of six farming families to
their screens. And how the small
summerhouse in my Kilcreggan
garden, became (and still is to this
day) a temporary HQ, replacing the
BBC’s Pacific Quay building a few
miles further up the Clyde.
From this quiet spot, I have reviewed
the daily footage coming in from
each farm, I’ve watched rough cuts
and given my notes to the edit teams
who are also working from home, I’ve
attended online meetings with the
bosses at BBC Two in London and
bizarrely, I’ve connected with a sound
engineer in Milngavie and our voice
over artist in Oxford, to produce the
narration you hear on each episode.
It truly amazes me what is now
possible with a decent broadband
connection, a positive frame of mind
and the knowledge that my kitchen
and a good cup of tea is just a few
steps away.
This series earned our highest viewing

the Pen Mag

Emma Gray and Ewan Irvine, Fallowlees Farm

CONTENTS

Joyce Campbell, Armadale Farm

Emma Gray

figures yet – with just over 2 million tuning
in to see the farmers adapt to coronavirus in
the most watched episode of the run. These
strong viewing figures have happily led to a
recommission from the BBC Two bosses and
I’m pleased to say we are now working on the
next series, following strict covid protocols
and in line with Government advice, which we
hope to bring to your screens in early 2022.
It will be a while before I am asked to return
to BBC Scotland HQ on the banks of the
Clyde, and for now will remain working from
home. I must admit I retreated to the house
for the colder months but now the month of
May is here I plan to make the move out to my
temporary office in the garden soon. One thing
is for sure, I can’t complain about the view…

Matt and Dani Blair, Thrimby Hall Farm

Fiona Wilson is a freelance TV Producer
currently Series Producing This Farming
Life for BBC Two.
Series 4 is still available on iPlayer
All photos: BBC Studios

Murray and Matt
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News in Brief
UPDATE ON COVE
BURGH HALL

VICTORY FOR THE
LOOS CAMPAIGN

THE PANDEMIC
ELECTION

While the Hall has been in hibernation
since March 2020, there has been
lots going on behind the scenes. In
particular, multiple applications by
the Grants Team, led by Graham Bell,
have realised some important awards.

A long running battle to have the
Kilcreggan pier loos re-open finally
saw victory last month. Those who
fought for the facility to open up had
expected it to be in use again last
September when it was given a lick
of paint and new hand sanitisers.
Instead Argyll and Bute kept it shut
whilst keeping Rhu and Helensburgh
toilets open.

Although it’s expected that as many as
a quarter of the votes cast on May 6th
will be postal, arrangements have been
in place for all polling stations to be reconfigured to make them Covid safe for
electors who prefer to vote in person.

Support from Creative Scotland
facilitated an online version of the
7th Cove & Kilcreggan Book Festival,
with Ruth Wishart and team creatively
curating a superb event. The National
Lottery Awards-for-All fund has
given us a grant of £6471, towards
the approximate cost of £11,000 for
further remedial work required at
the front of the building. This comes
hot-on-the-heels of another grant
from the Corra Foundation of £1800
towards renewing the oil tank.
These
awards
are
especially
appreciated after a financial year with
no income, other than the generous
support of our Friends and Gold
Friends. Friends Convenor, Martin
Cox (Schweiscox@tiscali.co.uk) will
be pleased to let you know how to
become a Friend.
Also, I am very mindful that our
wonderful team of volunteers, is at
the heart of what makes Cove Burgh
Hall so special, and look forward to
seeing their return to help re-energise
it. If you are new to the Peninsula,
or a long term resident, why not
get volunteering post pandemic?
Interested? Please drop me an email
(alison@hamlethill.co.uk), and we
can take it from there.
With optimistic anticipation of
government guidelines allowing the
re-awakening of our much loved Hall
relatively soon, we look forward to
reunions, and fun, in a COVID-safe
environment.
Alison Morrison (Chair Of CHH Board)
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Not much comfort if you needed to
spend a penny 13 odd miles away in
Kilcreggan.
It was a victory for people power
with local residents keeping up the
pressure when some local councillors
were AWOL.

ANNIVERSARY BOOK
TO CELEBRATE
KILCREGGAN
PRIMARY’S GOLDEN
JUBILEE
The youngsters in Kilcreggan Primary
have been working hard to put
together a book to mark their school’s
50th birthday in its current building.
They’ve been writing down memories
of their own school days, composing
poems,
doing
drawings
and
interviewing the teaching staff.
At present the material resides in
class bags hanging on the school wall,
but head teacher Fran Bretman hopes
the raw material can be collated in a
special publication which can then
be offered for sale to parents, friends,
and former pupils.

An all party group of MSP’s put together
plans for this election some months ago
which will involve one way systems to
avoid crowding, and voters bringing
their own pencils where possible.
Masks will be worn by everyone inside
the building and the numbers will
be limited to keep everyone as safe as
possible.
The new arrangements will mean
political journalists getting a better
sleep than usual as there will be no
declarations on the night of the poll,
and not many in the succeeding 24
hours.
In fact it may well be Sunday before a
definite result is declared. But at least the
candidates can celebrate/commiserate
with a drink by then. Albeit outdoors
and socially distant.

COUNCIL PUTS A
TOE IN 21ST CENTURY
WATERS.
Whilst most of the world has been
zooming away these many months,
Argyll and Bute Council has been
holding its meetings on Skype. Audio
only!
Now it seems they might tiptoe
into the digital world by holding
meetings on zoom including a video
component.
Rumour has it that they might even
be considering letting electors tune
in to find out what they’re up to.
The Pen Mag believes they’ll decide
that’s an innovation too far!

the Pen Mag

Village Voice
Roni Ferguson

Like most people, I found myself
questioning everything and reassessing
what matters and what masquerades as
mattering. I watched with huge respect
those who work in health and medical
care, stepping up to the mark with what
I can only assume was reminiscent of
wartime efforts, putting others before self.
This outpouring of humanity wasn’t
fuelled by large financial rewards from
our beleaguered NHS but a genuine care
for humanity and a compulsion to do the
right thing.
At the time it spurred me to post on
Facebook, which is as rare as a white
giraffe, sharing my thoughts of finding
advantage in adversity and using our new
found time on our hands creatively and
productively. This became Silver Linings
an event which we still live in hope of
having in the Cove Burgh Hall; a coming
together and sharing of ourselves and our
creations over lock down.
In the meantime, I signed up as a

MacMillan volunteer when I read that
they needed people to take Gentle
Movement classes, for this was something
I could do. Having now been trained in
this and learning about the work that
MacMillan Cancer support do, I was
inspired to help raise desperately needed
money.
One in two, is the chance of getting cancer
in a lifetime! With improved diagnosis
and treatments more people survive and
are living longer lives. But with an already
stretched NHS now battered with Covid
and it’s aftermath, services, treatments,
care are not always available when and
where needed.
MacMillan provide an invaluable service
of providing emotional, financial and
physical support to those affected by
cancer. But workloads are unmanageable
and there is simply not enough staff. These
pressures mean that many health and care
professionals do not feel valued, or able
to deliver the high quality, personalised
patient care that they wish to.
An incredible 98% of MacMillan income
comes from voluntary donations from
supporters who run, bake, swim, cycle,
play a raffle, donate or fundraise their
own way to help MacMillan to be right
there for everyone living with cancer.

But we desperately need more MacMillan
nurses locally and nationally to be able
to be there for everyone who needs some
support. Cancer is much more prevalent
than Covid and unfortunately covid has
robbed Macmillan of almost entirely all
it’s funding, a double catastrophe.
So with many locals accompanying me for
3 miles each, I’ll be running a fundraising
marathon on Sunday May 30th. It will
start from 10 am at Cove Burgh Hall, and
finish there. From 2pm there will be tea,
coffee and some delicious home baking
served in the car park, so come along and
join the fun there.
Please donate what you can afford to
support our local team of MacMillan
heroes. All money raised will go directly
to this branch and so you can rest assured
your pounds will make a big difference to
local people just like you.
The link to donate is
https://macmillan-org.enthuse.com/
pf/run-for-your-life kindly set up
by Catherine another volunteer for
MacMillan.
Covid has taught us many things, that lock
down is lonely, we need each other and
that together we can make a difference.
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A year ago last March we found ourselves
facing a new and frightening experience
of enforced lock down due to a world
wide pandemic. Our outlook on life, our
proprieties, our values would change,
potentially forever.
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Crossword

For all you crossword buffs out there we hope you enjoy doing the
crossword again. You can print just this page at home or ask in
Kilcreggan Post Office and they will print it for you.
There will be no prize on offer at this time.
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Last Month’s
solution

the Pen Mag

Ministerial Musings May 2021
With the Reverend Christine Murdoch
No man is an island,
entire of itself,
every man is a piece of the continent,
a part of the main.

CONTENTS

John Donne

I know I have quoted John Donne’s

out of the COVID 19 restrictions. One

While I am a political animal, when it

poem before (June 2020), however,

of the things this past year has taught

comes to voting, I really do not care for

my purposes in doing so is different.

me is that I am indeed by brother and

whom others vote, however, I care very

Firstly, during COVID 19 restrictions,

my sister’s keeper. Never before have

much that we do vote. I have quoted

we have learned that human beings are

my actions had the potential to harm

Joseph de Maistre, before. He claims

social creatures. We need other people.

others; likewise, never before have we all

that “Every nation gets the government

Lockdown has been especially difficult

been dependent on one another for our

it deserves.” While we could debate the

for those who live alone, particularly

safety. While the vaccine programme

truth of that statement, after all no one

those

shielding

seems to be rolling out well and to be

deserves to live under a dictatorship, if

alone. Yet we have found new ways

very effective, the virus is still be “out

we do not vote at all, then we can have

of communicating, even if it is only

there” and our actions still have the

no complaint about who will be our

through a window.

potential to keep ourselves and others

who

have

been

The second reason for quoting John

safe or otherwise.

Donne is that deadline day for the

Those of us lucky enough to live on the

PenMag is 25th of each month, so I am

peninsula know how much the local

musing the day before we move from

scenery and the wonderful places we

Level 4 to Level 3 restrictions. While

can go for walks has helped us through

some people will be very glad to be back

the last year. Since travel restrictions

in shops and hospitality settings, others

have eased, the number of people

may be more cautious. One person I

visiting the peninsula has noticeably

spoke to told me that on the one hand

increased. I hope they are able to find as

they are desperate to visit family, on the

much enjoyment in the scenery as we

other they don’t want to be travelling to

all do.

or visiting places where they may pick
up the virus and pass it on to others. As
they spoke to me, I heard the words of
Eleanor Roosevelt in my head, “With
freedom comes responsibility.”

As I write, I am also aware that we
will soon be voting in the Scottish
Parliament election. Again the words
of Eleanor Roosevelt are pertinent.
With the freedom to vote comes the

I suspect that will never be truer in

responsibility to utilise that vote and

my lifetime as when we begin to come

to choose our politicians with care.
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political leaders. Therefore, I would
urge you to vote on 6th May (or by post)
and if you cannot decide who to vote
for, or if you do not want to vote for
any of the candidates, then you have
the option to “spoil” you ballot paper.
In that way, your vote will still count in
the overall turn out.
Whoever you vote for on the 6th May,
I know that all precautions are being
taken to enable you to vote safely. At
least one thing will be different this year,
as the count will be over the weekend,
there will be no point in staying up all
night for the result!
As always, please, keep safe,

the Pen Mag

A family owned business looking after families
around the Rosneath Peninsula, Helensburgh and Lomond area.
Personal and professional 24 hour service 365 days a year.

01436 677768

The Millig Funeral Home, 137 East Clyde Street, Helensburgh G84 7AA
Phone: 01436 677768 Fax: 01436 677726

CONTENTS

Little Aiden Cottage, Barbour Road, Kilcreggan, Helensburgh G84 0LA
Phone: 01436 842884 Email: jim@jamesauldfunerals.co.uk
www.jamesauldfunerals.co.uk
Member’s of the National Society of Allied & Independent Funeral Directors
abiding by its code of practice. As part of our services we are pleased to advise on
Funeral Planning. Golden Charter are our recommended Funeral Plan.

•
•
•
•
•

MORTGAGES
PROTECTION
PENSIONS
INVESTMENTS
INSURANCES

We have been providing a Friendly,
Reliable and Professional service to our
clients for almost 30 years and we have
been here on your Peninsula for 17 years.
“You can trust us, to make a positive
difference to your life”
For help and advice contact us on:
Tel:
Mob:
Email:
Web:

01436 811147
07720075305
john@craiglyonfinancial.co.uk
www.craiglyonfinancial.co.uk

Craiglyon Financial Management Limited is authorised and regulated by Financial Conduct Authority.
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Train dep Glasgow
Train arr Gourock
0641
0654

0555
0636

0750
0803

0727
0740

0625
0711

0843
0856

0820
0833

0722
0809

1024
1103

0953
1006

0916
0929

0828
0906

1124
1203

1053
1106

1016
1029

0925
1003

1208
1259

1139
1152

1116
1129

1025
1103

1338
1429

1319
1332

1256
1309

1155
1233

1424
1503

1405
1418

1342
1355

1255
1333

1524
1607

1455
1508

1428
1441

1325
1404

1627
1708

1555
1608

1518
1531

1425
1503

1724
1804

1702
1715

1618
1631

1525
1604

1808
1859

1748
1801

1725
1738

1618
1708

1908
1959

1726
1805
A
1813
1826
A
1836
1849

Return

Single
£25.00

£7.00

£3.60

Adult

n/a

10 Journey

Fares are subject to change.

Saturdays

No Sunday Service

Code A On the 1813 hours journey from Gourock, should the train be late in arriving,
the ferry will wait a maximum of 12 minutes until 1825 hours.

Passengers must present themselves at the ferry gangway at least 2 minutes before
departure time. This service will not operate on 1 & 2 January and 25 & 26 December.
Train times are valid between 9 December 2018 and 18 May 2019. For train times
outside of this period, please contact the service provider on 03457 48 49 50.

Whilst every effort will be made to adhere to the scheduled times, SPT disclaims any liability in respect of loss or
inconvenience arising from any failure to operate journeys as published, changes of timing or printing errors.
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Gourock
Kilcreggan
0704
0717

0908
0959

1618
1709

Timetable

The best way to see the stunning Clyde estuary
is by the Kilcreggan ferry. It operates all year
round between Kilcreggan and Gourock, with a
crossing time of less than 15 minutes. The ferry
is a convenient link for those who wish to explore
the Rosneath peninsula. If you’re travelling from
Kilcreggan to Gourock, you can take a ferry to
Dunoon or a train or bus to any destination south
of the Clyde.
Kilcreggan
Gourock
0811
0850

1525
1605

1725
1738

1725
1805
A
1813
1826
A
1836
1849

For details of all tickets and fares please contact Clyde
Marine Services on 01475 721 281.
*Important note: A Strathclyde Concessionary Ferry
Travel Card with Gourock-Kilcreggan (Rosneath
Peninsula) ferry route marked on it is needed to obtain
concessionary travel on this route.
**Companion fares are available to people assisting
holders of a Strathclyde Concessionary Companion
Ferry Travel Card with Gourock-Kilcreggan (Rosneath
Peninsula) ferry route marked on it and are charged at
half the full price of an adult fare.
Children aged five or under travel for free if accompanied
by a fare-paying adult. Maximum of two children per
fare-paying adult. Ferry service operated by Clyde Marine
Services on behalf of SPT. For ferry enquiries please call
0145 721 281.
Since the infrastructure at pierheads and prevailing
weather conditions may, unfortunately, pose difficulties
for passengers with mobility difficulties, such passengers
are strongly urged to telephone the numbers above in
advance of travel to ensure that the journey may be
undertaken safely.

Current at December 2018

Mondays to Fridays

Both ZoneCard (with relevant zones) and Daytripper tickets
are valid on the ferry.
0728
0818

1425
1504

1618
1631

1748
1801

1908
1959

Fares
Train dep Gourock
Train arr Glasgow

1325
1404

1518
1531

1702
1715

1808
1859

Companion**

1255
1334

1429
1442

1555
1608

1724
1803

Concession*

1155
1234

1343
1356

1455
1508

1627
1709

Child

1025
1104

1256
1309

1406
1419

1524
1606

£1.80

0925
1004

1116
1129

1319
1333

1424
1503

£3.50

0825
0903

1022
1035

1139
1152

1338
1429

£1.50

0740
0830

0936
0949

1053
1106

1208
1259

£1.00

0706
0758

0850
0903

0959
1012

1124
1203

£1.80

Train dep Glasgow
Train arr Gourock

0804
0817

0914
0926

1024
1103

£3.50

Gourock
Kilcreggan

0827
0840

0939
1029

n/a

Kilcreggan
Gourock

0908
0959

n/a

Train dep Gourock
Train arr Glasgow
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Transport Timetables
Service 340

Helensburgh – Vale of Leven Hospital – Royal Alexandra Hospital

Operated by McColl’s Travel Limited on behalf of SPT

Route Service 340: from Helensburgh Rail Station via Princes Street East, Sinclair Street, Luss Road, A818, Crosskeys Roundabout,
A818 Arden Roundabout, A82, A811, Luss Road, North Main Street, Vale of Leven Hospital access road (clockwise), North Main Street,
Bank Street, B857, Main Street, Lennox Street, Renton Road, Glasgow Road, High Street, Church Street, Glasgow Road, Dumbarton
Road, Great Western Road, A898, Erskine Bridge, M898, M8, St James Interchange, A726, Greenock Road, Caledonia Street,
HELE•
• SBURGH Street, Corsebar
VALE Road,
OF LEVEN
HOSPITAL
ROYAL
ALEXANDRA
HOSPITAL
Underwood Road, B7050,
Maxwellton
access
road to Paisley, Royal
Alexandria
Hospital.

HOSPITAL BUS SERVICES 340/306

SATURDAY SUNDAY & PUB HOLS
- FRIDAY
Journeys via Rosshead operate from Vale of Leven HospitalMONDAY
access road,
Heather Avenue, Colquhoun Drive, Halkett Crescent
Helensburgh
13:40
17:45
Colquhoun
Drive, Heather Avenue, North Main07:15
Street then normal route to Royal Alexandria Hospital
(340)

(340)

(340)

Return from
Alexandra
via access road, Corsebar Road, Maxwellton Street, B7050, 14:00
Underwood18:05
Road,
Vale Paisley,
of Level Royal
Hospital
Entrance Hospital
07:35
(340) Interchange, M8, M898, Erskine Bridge, A898, Great Western
(340)Road, Dumbarton
(340)
Caledonia Street, Greenock Road, A726, St James
Vale of Level
Entrance
07:35
09:20
11:15Street,13:55
18:10 Renton Road, Lennox
14:00 Street,
18:05Main
Road, Glasgow
Road,Hospital
Church Street,
High Street,
Riverside
Lane, High
Glasgow Road,
(340) Street,
(340)
(340) Hospital
(340)access (340)
(340)
(340) Luss Rd,
Street, B857, Bank Street, Main Street, North Main
Vale of Leven
road (clockwise), North
Main Street,
Royal
Alexandria
Hospital
08:24
10:05 A818,
12:00
14:40
14:50
18:55
A811, A82,
Arden
Roundabout,
A818, Crosskeys
Roundabout,
Luss Road,
Sinclair18:55
Street to Princes Street
East, Helensburgh
(340)
(340)
(340)
(340)
(340)
(340)
(340)
Rail Station.
ROYAL
ALEXANDRA
VALEColquhoun
OF LEVENDrive,
HOSPITAL
NSBURGH
Journeys via Rosshead
operate
from North HOSPITAL
Main Street, Heather Avenue,
Halkett Crescent, HELEN
Colquhoun
Drive, Heather
Avenue, Vale of Leven Hospital access road then normal route to Helensburgh Rail Station

08:30

Royal Alexandria Hospital

(340)

MondayVale
to Friday
of Level Hospital Entrance

09:17

10:15
(340)

12:15
(340)

11:00

13:00

Helensburgh
Stn Entrance
0710
….
….
Vale of Railway
Level Hospital
11:05
….
….
Arden, Duck Bay Marina
0721
(306)
Vale ofHelensburgh
Leven Hospital
0730
0922
1115
11:25
Rosshead, Halkett Cres
….
….
….
(306)
Alexandria Railway Stn
0735
0927
1120
Renton, at Station St
0738
0930
1123
Dalreoch Railway Stn
0742
0934
1127
Dumbarton, Church St
0746
0938
1131
Dumbarton East Railway Stn
0750
0942
1135
KILCREGGAN
Milton
0945
1138
Dr A Doyle &0753
Dr A Falconer
Paisley, at St James Park
0810
0958
1151
Shore
Road, Kilcreggan,
G84 0JL
Royal Alexandra
Hospital
0822
1007
1200

….
13:05
….
(306)
1355
13:25
….
(306)
1400
1403
1407
1411
1415
1418
1431
1440

(340)

(340)

(340)

16:25

20:15

17:12

Saturday
& Sunday
20:51
13:15
17:00

(340)

(340)

16:10
(340)

20:15

(340)

20:51

(340)
(340)
(340)
(340)
This(340)
service is jointly
….17:20
1745
20:151340 13:15
17:00 funded
20:51
by NHS and
….(306)
1756 (340)
(340) 1351 (340)
(340)
SPT. The service
1810
1805
17:40
21:081400 13:35
17:20
21:08
provides
direct links
….(306)
1810 (340)
(340) 1405 (340)
(340)
between
1815
1410 1815
Helensburgh, Vale
1818
1413 1818
of Leven Hospital,
1822
1417 1822
and the Royal
1826
1421 1826
Alexandra Hospital.
GARELOCHHEAD
1830
1425 1830
service is
1833
1428
Dr J D1833
McKelvie The
available to
1846McAulay Place,
1441 Garelochhead
1846
G84 0SL
everyone
and is
1855
1450 1855
Tel: 01436 810370 – 8.00am tooperated
6.00pmwith a lowTel: 01436 842156 - 8.00am to 6.00pm
floor wheelchair
Surgery Hours:Opening
Hours:-1015
accessible vehicle
Royal Alexandra Hospital
0827
1215
1620
2008
….
1610
2008
Monday
9.00am
- 6.00pm
Monday
8.00am
6.00pm
….
Paisley, at St James Park
0839
1024
1224
1632
2017
1619 2017
Tuesday
9.00am
6.00pm
Tuesday
8.00am
1.00pm
….
Milton
0854
1037
1237
1647
2030
1632 2030
Interchange is
Wednesday
9.00am
- 1.00pm
….
Dumbarton
East Railway Stn
1240
1650
2033
1635
2033
Wednesday
8.00am0857
- 6.00pm1040
possible where the
Thursday
9.00am
- 6.00pm
….
Dumbarton,
Church St
1244
1654
2037
1639
2037
Thursday
8.00am0901
- 6.00pm1044
rail sign is shown.
….
Dalreoch
Railway
Stn
0905
1048
1248
1658
2041
1643
2041
Friday
9.00am
6.00pm
Friday
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3.20Road
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For example:
9.00am is shown as 0900
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other bank, public or local holidays the service will be operated
as specified subject to traffic requirements when the service
may be either amended or withdrawn by agreement with
Strathclyde Partnership for Transport
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18:01 17:27
20:01 17:47
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No Sunday Service
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10:33
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By Request to the driver by Faslane South Gate

06:55

Rosneath
St Modans
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08:20
Kilcreggan Pier 08:33
Cove Shops
08:35
Coulport Roundabout
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08:45
08:53
R

Codes
By Request to the driver by Faslane South Gate

Helensburgh Central
Rhu, Manse Brae
Shandon, Peace Camp
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No Sunday Service
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Get in touch now to see how
I can help with your next project
Contact Graeme on:
07889 218072
or info@orangerevamp.co.uk
www.orangerevamp.co.uk

Mention
the Pen Mag
when ordering
and get a
10% discount

