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The age friendly event at the  

Forum. 

And below the whereabouts 

of the Age friendly corners 



NORTHENDEN BOAT RACE 2022 
The committee of the Northenden boat race 

Would like to say a big thank you to every one who 

took part in the race, sponsored a boat and put an 

advert in the boat race program. 

We are please to say we raised 

A total of £7000.00. 

SANTA IS COMING TO WYTHENSHAWE 

ROUTES AND TIMES WE WILL TAKE. 

 MONDAY  5TH DECEMBER 

1st Wythenshawe  CUBS Newall school Firbank road Then the Newall Green pub car park for families in 

the area 

TUESDAY 6TH DECEMBER 

St Luke’s Church including rainbows and Brownies 6 P.M. then St Pauls and including Newall Green 

Rainbows and Brownies 6.30P.M to 6.45 P.M. followed to Civic Centre car park for one hour with 

 Wythenshawe F M  radio. 

WEDNESDAY7TH DECEMBER 

Northern Moor Sale Circle then Northenden youth club 6.30 P.M. St Wilfried’s Church Rooms followed 

by one hour outside Tesco’s in Northenden 

THURSDAY 8TH DECEMBER 

 Norbrook youth Centre for Cheer leaders then for one hour at B&Ms Baguley 

FRIDAY 9th DECEMBER 6.30 Wythenshawe amateurs football club 

SATURDAY 11th December 

St Wilfrid’s Carroll service 4 P.M. 

SUNDAY 12th December? 

Wythenshawe Park. 12 p.m. till 2 p.m. 

Monday 14th December 

409 Scouts and cubs  Scout hut Braintree road Woodhouse park 6.30.P.M. group Xmas party 

Tuesday13th DECEMBER  

1st Baguley ( st Martins Church) also Rainbows a night offnd Brownies Xmas party any time 

 between 5.30 and 7.p.m. 

Wednesday 14th and Thursday 15th 

Friday 16th DECEMBER  

Northern moor St Michaels Church and Rainbows and Brownies 6.15 P.M. 

Saturday 17th DECEMBER Wythenshawe Cricket club party 3.30.P.M. 



Answers to last month’s quiz... 

 

 

Contact details...fredleatherbarrow@yahoo.co.uk 

 

 

THIS MONTHS QUIZ  GUESS WHO 

 

    Alexandra Burke             Prince William                Will Young                  Jennifer Anistan 

MILK SCONES 
Sift 1/2lb of flour,1 level teaspoonful of cream of 

tartar, and 1/2 a level teaspoonful of bicarbonate 

of soda together. Rub 11/2 oz of butter into the 

flour, add 1 teaspoonful of castor sugar, and mix to 

a paste with 1/2 pint of milk. Roll out and cut out 

with a small round cutter or a wine glass. Bake in a 

moderately heated oven for about 15 minutes. 

Look what 

I found in 

the back 

of a  

cupboard  

Where 

would 

you 

 find 

this. 



 

This Photo by Unknown Author is licensed Debt worrying you? 

Frightened to open letters 

or even answer the door 

or phone? Call CAP. Totally 

free and confidential help 

to become debt free. 

Call: 0800 328 0006 

https://fulwoodfmc.net/

