
Julie’s Bit…
EASTER is just around the corner….

Make sure you pop in and look at our great selection of 
Easter cards. We also have lovely Easter eggs and 
chocolate snaps, lollipops and boxes of chocolates, all 
locally made at New Forest Chocolates in Hale.

VISITORS…..Please make sure you pop in and see us 
while you are here: great shop, great welcome, really 
great local produce, all washed down with a great choice 
of wines and local beers!! Sit and have coffee and cake, 
read a book, do a bit of knitting for us.., its all here for 
you.

I would like to introduce Sue Harris to you and welcome 
her to our team. Sue will be job sharing with me as 
manageress. I look forward to working alongside Sue and 
am sure that all our customers will make her feel 
welcome as you all did when I first started in the shop.

Julie

… and Sue’s Bit!
I was really thrilled to be given the opportunity to work 
in the Woodgreen community shop. Although I am the 
'job share manager' I feel at the moment that I am the 
trainee, as I have much to learn. Julie and the whole 
team have been fantastic – looking after me, showing 
me everything that needs doing and patiently repeating 
themselves when I forget something! They have made 
me feel really welcome and part of the team.

The customers have also been friendly and welcoming 
and have forgiven me when I have made mistakes and 
been a bit slow in serving them. Already I am getting 
quicker and hopefully making less mistakes.

I only moved to Woodgreen last March, but feel really at 
home here already. I used to stay in Brook Lane with my 
Great Aunt, Daisy Walker, when I was a child and a 
highlight of the visit was walking down to the village 
shop. Little did I know then that one day I would be 
working here!

I would like to say 'thank you' to everyone and I hope I 
will be able to do a good job for you all.

Sue
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Open All Hours
Since Monday 2nd March, Woodgreen Community Shop 
has been open Monday to Friday until 7pm.

Above:Sue learning the ropes with Julie, David and Sue

This trial is in response to 
requests from a number 
of members of the 
community who, on 
wending their weary way 
home after a long day at 
the workface, wish to 
make their busy lives that 
bit easier by just stopping 
off to pick up those last 
minute but important 
items. Some great local 
food, perhaps washed 
down with one of our real 
value select wines; a box 

of locally made chocolates for that oh so patient and 
understanding loved one; a birthday/ anniversary card; 
something for the children’s packed lunch the next day; 
food for the dog or cat; even toilet rolls (there’s a must!). 

For those of you already at home, no last minute rush to 
the shop just before 5.30 – instead, rather a pleasant 
stroll down later, perhaps with the dog. 

All this plus the unique cheerfulness that is our shop team 
will be there to welcome and assist you. Come on you 
late shoppers! 

Ron



Remember that we are open 9:00am – 1:00pm and 
2:00pm – 5:30pm every weekday AND 9:00am –
1:00pm on Saturdays.

We look forward to seeing how we can help you.

Nikki

Your Post Office is for so much more than just stamps!!!

Many of our customers use us for banking services as 
well. And many more could too…..Read on.

The majority of High Street banks have partnered with 
the Post Office to offer their customers some basic 
services at the Post Office counter.

Depending on the type of account you have and which 
bank you use, it’s very likely that you could:

 Check the balance of your bank account

 Withdraw cash from your bank account

 Deposit cash into your bank account

 Deposit cheques into your bank account

All this right here in Woodgreen Post Office!

With local branches of popular banks closing, these 
services couldn’t be more convenient.

Call in to see any one of our exceedingly helpful staff to 
find out more.

Post Office News

Unlike Utility Companies, Banks and Insurance 
Companies, Woodgreen Shop is rewarding loyalty!! 
We have introduced our own Loyalty Card. When you 
spend over £10 in a single transaction (not including 
tobacco goods and Lottery) you will get a stamp on 
your card.

Collect 12 stamps and receive £5 discount off your 
next purchase. We suggest that you print your name 
on each card in case it is left on the counter.

Ron

Rewarding Your Loyalty!

Left: Look out for the loyalty card!

Welcome to Woodgreen’s little tea 
room
Why not try a tea or coffee with one of our delicious 
cakes, mostly made here in Woodgreen or, 
alternatively, a filled roll, sandwich or a biscuit?

Just make yourself a coffee from freshly ground 
beans or your chosen tea-bag in the machine 
nearby, choose a snack to go with it, then pay at the 
till - and don’t be afraid to ask for help if you need it. 
All items as priced on the packet. No mark-up!

Eats…
 A cake from our shelves – individual portions 

available.

 A filled sandwich or roll from the selection in our 
chiller.

 A packet of biscuits, crisps, nuts and much more. 

 A Kit-Kat, chocolate bar, or whatever.

 Fresh fruit.

Drinks…
 Coffee: latte, cappuccino, etc.

 Tea: English Breakfast, Earl Grey, Darjeeling, 
Assam, builders, peppermint and lemon and 
ginger (ask at the till for the speciality teas).

 Cold drinks from the chilled cabinet. 
Lots to choose from.

 Fresh milk.

 Just water!

Please help yourself, relax, and watch the world go 
by and, if you want to knit a few rows, even borrow 
a newspaper (nicely refolded and returned to the 
rack please), or peruse a book from the shelf , feel 
free.

Don’t forget to tell your friends of our little secret 
and, of course, make sure 
you return soon.

A big thank you from the 
team!

David



We’re proud to say that 25% of our produce is grown, 
raised or made within 30 miles of the shop. We now have 
46 local suppliers and the list continues to grow. 

Of course, our bread is local: we bake bread rolls and 
other bakery items in the shop and we also offer supplies 
from Cottage Loaf in Fordingbridge and Long Crichel 
bakery near Wimborne. 

We have regular meat supplies from Prices of 
Fordingbridge and Hale Pig & Poultry, and meat pies from 
Allison’s Kitchen (Fordingbridge). When it’s available, we 
offer Home Park Beef (raised in Hale) and Jack McNulty’s 
lamb and pork from the pigs and sheep he keeps in the 
field behind the shop ( How LOCAL is that?).

Our milk is local: Pensworth from Southampton and Ivy 
Farm from Frome (OK, that’s 39 miles away, but still 
pretty local, eh?). We have local cheese supplies from 
Loosehanger and Lyburn Farm supplemented by Crook 
and Churn, all tasty and of great quality.

Mandy Castle continues to supply us with her excellent 
range of cakes, jams, marmalades and interesting pickles. 
Nikki Coots, our post mistress now has her own brand –
Nikki’s Little Cake Company - and produces lovely cakes 
and pastries for us. Our freezer holds gluten-free cakes 
from Nikki and puddings and quiches from Mandy.

That’s what we call LOCAL!

Toukie Sheldon keeps us well stocked with her fudge and 
although honey supplies have been difficult to source we 
now have Wiltshire honey from Salisbury. For 
chocoholics, we have mint chocolates from 
Summerdown Mints in Basingstoke and New Forest 
Chocolate from Hale. Our old favourite, New Forest Ice 
Cream from Lymington is always available and is now 
joined by a new arrival, Jude’s Ice Cream from Twyford. 

Our great range of beers includes long-standing 
favourites from Ringwood, Downton and Hopback 
Breweries: all local breweries with excellent reputations. 
Cider drinkers are not forgotten either, with a good 
stock of New Forest Cider from Burley.

We also have a wide range of local gifts and crafts: 
greeting cards, view cards and notelets by Barry Miles 
and Pete Gilbert (and don’t forget his book,”A year in 
the New Forest”). We also stock postcards and notelets 
depicting the Woodgreen Village Hall murals. There are 
woodcrafts from Edward Newsham, felt textiles from 
Sarah Waters, ceramics from Textile Studio at Godshill
and Andrea Finn, and a range of gifts from Dangly 
Hearts. We even offer local skincare products: have you 
tried ’My Trusty little Sunflower Cream’ the excellent 
skin moisturizer developed by Salisbury Hospital?

Reg 

Why local food?
England has a wonderfully rich 
and varied food heritage. From 
meat and fish, to cheese, 
preserves, fruit and vegetables, 
there’s an incredibly diverse 
range of fresh, local produce 
available from season to season 
throughout the country.

Making Local Food Work is 
rooted in the belief that the 
needs of consumers, producers 
and the land are inter-dependent 
and that community enterprise 
can strengthen and reconnect 
these links to the lasting benefit 
of all.

Local food is fresher than 
shipped-in food and so tastes 
better. It’s more nutritious; local 
food has fewer food miles and is 
better for the environment; local 
food helps support the local 
economy; local food is more 
easily traced back to its origins.

Reg
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New Forest Marque
Whilst on the subject of local food, we are proud to 
announce that the shop has been awarded the New Forest 
Marque.  This is a scheme with a recognised logo that 
clearly identifies produce that has been grown, reared, 
caught, brewed or processed within the scheme boundary. 
Many of the suppliers mentioned in the previous article 
are Marque members and like them we have to meet the 
relevant criteria and conditions of use of the New Forest 
Marque at all times.  Look out for the Marque logo whilst 
you are shopping and help us to promote and distribute 
quality New Forest products.

Ron

Palate & Purse
Quite rightly, it’s our customers who have the final 
say in the choice of wines available. Working with 
our wine merchant, Graham, of New Forest Wines, 
we stock our shelves with wines we think you will 
appreciate in both taste and value. Then, using a 
combination of customer feedback and analysis of 
sales, we drop wines (not literally – although Reg 
does occasionally) that are not ‘hitting the 
Woodgreen palate’ and introduce something 
different for your consideration. Obviously we stick 
with the wines that you buy the most so let’s have a 
look at our top five best sellers over the past 6 
months.

Out in front, by quite a distant, is the Bodegos 
Borsao. A very enjoyable old vine garnacha that The 
Observer wine critic selected as one of his best 6 
bargain wines in the world!  He remarked and I 
quote: “this is a genuine example of a wine that 
punches way above its weight.”  Well, at £5.99, you 
can let your palate and purse decide.

Next comes the smooth and rounded Accomplice 
Chardonnay that so many of you have positively 
remarked on. Very popular, domestically, in Australia 
and now many in Woodgreen and about are 
enjoying that rich, tropical fruit character for a price 
of £7.49.

A credible 3rd belongs to Cuvee Jean-Paul Gascogne 
Sec. A fresh, dry and aromatic white from SW 
France.  Based on the local grape varieties 
Colombard and Ugni Blanc this is a great alternative 
to a Sauvignon Blanc at a bargain price of £6.49.

Deserving of 4th because it is so good, this Côtes du 
Rhône Villages ‘Les Coteaux’ Boutinot also punches 
above its weight at the price of £8.99. It is a classic
Grenache/Syrah blend from a great vintage in the 
Southern Rhône.

At 5th, one of our original best sellers, Principato 

Pinot Grigio. 100% Pinot Grigio, crisp and fresh.  Slips 
down very easily for £6.99.

Watch out however!  ‘Thundering’ up on the rails, having 
been introduced but a few weeks ago is Percheron 
Chenin Viognier. The perfect blend and a real bargain 
from the Cape at £6.99.  A lot of customers are liking this 
one!  So much so that I thought I had better look at a 
Percheron red.  I’ve now tasted the Percheron Shiraz 
Mourvedre. Wow!  It’s a big, rich, warm wine with a 
pepper& spice finish. Right up my street. By the time you 
read this it will definitely be on the shelf at the bargain 
price of £6.99. Try it on its own, with steak or the Sunday 
roast.

Supporting our local producers, we have on the shelves a 
fine Somborne Valley Estate White made from 
Chardonnay and Pinot Blanc grapes at £9.99 and just in, a 
Beaulieu Estate White at £10.99 which is so crisp, dry and 
local, just like many of our customers!

Keep an eye out for bin ends at reduced prices.  Once 
they’re gone, they’re gone so don’t come moaning to me 
as you did when Jim Barrys’ Clare Valley reds sold out! 
(Well they were £5 off a bottle)

Finally, not to be sniffed at or spit out; we give 5% 
discount and free delivery on each pre-ordered case of 6 
bottles; and you’ll get your loyalty card stamped. What a 
wonderful shop! 

Drink responsibly and enjoy.

Ron

Above:Look for the logo


