
CENTENARY GAME’S ON DINNER

The Blacksmiths’
Restaurant, at Bigrigg in
Cmbria, played host to
e Nor em regions’
Centenary Game Dinner
on Friday 28 November.
This was the culmina
tion of our year of
Centenary celebrations
and marked the finale of
the BASC national Taste
of Game Week.

Owner of the
Blacksmiths’ Restaurant,
BASC member
Raymond Watson, and
his wife Angie ensured that the night was memo
rable for all those who attended. Our good friend
Sir Johnny Scott and his wife Lady Mary were
enthusiastic guests of honour at the dinner. Head
chef Steve Faulkner, who trained in London, pro
duced a menu that was second to none. Seven
courses of superbly prepared game dishes tanta
lised the guests’ taste buds and everybody was in
agreement that it was one of the finest meals that
they had eaten. It was fitting in our promotion of
game meat that all of the game was sourced from
local shoots and it provided the perfect opportu

nity to reflect upon how healthy and tasty game
really is.

The evening also provided the region with the
opportunity to thank Johnny Scott for his contin
ued and committed support of BASC and
Regional Officer Steve Woodhall presented him
with a painting of wigeon, reflecting Johnny’s
enthusiasm for wildfowling.

Allmallagoodnightwashadbyallandwelook
forward to making this an annual event in the region.

Sir Johnny Scott with
the owners of the
Blacksmiths’
Restaurant Raymond
and Angie Watson.



The Courses

BASC Centenary Game’s On Dinner
Friday 28th November 2008

The Blacksmiths Restaurant, Bigrigg, Cumbria

Canapes of Wild Duck & Hare pate with grape chutney

Wild Mushroom, Goose, Widgeon & Teal Samosa scented with aniseed
& served with a sweet chilli dressing

Rabbit & Barley Broth with carrots, leeks, onion & celery

Fruit Sorbet

Escalope of local Venison served on a bed of parsnip mash with a red
wine sauce topped with diced bacon, glazed onions & mushrooms

Fruit of the Forest crème brulee
or

South African Malva pudding
(A warm moist sponge soaked in brandy & orange sauce)

or
A Selection of Cheese & Biscuits

Tea or Coffee

Rum & Raisin Fudge



Our appeal for your generosity

in 2008, our Centenary year, was

tremendous with a record num

ber of items being offered and equally high

response from the bidders. Can you do it again in

2009? Please support the region by offering sport

ing oppormnities; a call to our office will be

appreciated by our end of January deadline.
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Eight ladies (left)
enjoyed an exceptional
day’s sport at the
Daiham Estate, Cumbria,
as part of our ongoing
commitment to provide
our lady members with
sporting opportunities.

nity to reflect upon how healthy and tasty game

really is.
The evening also provided the region with the

opportunity to thank Johnny Scott for his contin

ued and committed support of BASC and

Regional Officer Steve Woodhall presented him

with a painting of wigeon, reflecting Johnny’s

enthusiasm for wildfowling.

All in all a good night was had by all and we look

forward to making this an annual event in the region.

Young Shots’ wilcifowling
South SolwayWildfowlers have kindly agreed to

host another wildfowling weekend for BASC

Young Shots this February (see diary dates).

All aspects are covered from marsh craft to

shooting safety plus the opportunity to enjoy

ffights for duck and geese. Places are strictly lim

ited so book now to avoid disappointment, with

Steve Woodhall on 01539 564400.

Geese numbers up
Wildfowling clubs around Lancashire are report

ing exceptionally high numbers of pinkfoot geese

in the county with estimates as high as 90,000. It

will be interesting to receive the official counts at

the end of the season and if similar increases are

being recorded elsewhere.

JANUARf
28 Nickerson Young Shots’ driven

game day-N. Lincs
SEBRIJSIRY

7-8 Young Shots’ wildfowling
weekend - Soiway -

26 PreDsclrangeday-Gnzeclae
Cumbria

27-1 DSC Level I course -

Mar Grizedale, Cumbria
MARCJ

29 BasIc gundog training -

Howden, F Yorks
APRlL

2 Eden game shooters’ evening—
Shepherds Inn, Carlisle, Cumbria

18 Carcass handling course -

Grizedale, Cumbria
MAY

9 Young Shots’ activity day -

Newby Hall, N. Yorks
14-15 Cheshire Bio-dlverslty sImuIat

ed clay days — Manchester Clay
Club

24-25 YorkshIre Game Fair — Harewood

House, West Yorks
JUNE

7 Shotgun coaching roadshow
Blackpool Gun Club

13 Ladles’ training day -

Greenquarries clay ground, Cumbna

28 Broughton Game Fair - Nr
Skipton, N. Yorks
JULY

11 Young Shots’ activity day -

Alnwick, Northumberland
18 Young Shots activity day—

Eaton Hall, Cheshire
31 Young Shots’ Improver day -

Greenquarries, Cumbna
AUGUST

16 CheshireGame&AngllngFalr
Peover, Cheshire

21 Young Shots’ activity day—
Coniston Hall Shooting Ground, Nt
Skipton, North Yorkshire
SEPTEMBER

24 PreDSclrangeday-Kielder.
Northumberland

25-27 DSC Level I course — Kie!de

Northumberland
OCOTBER

24 Introduction to deerstalldng
day— Gnzedale, Cumbna
NOVEMBER

20’ BASC roadshow — Doncaster

NOTE
Other events wtll be adverthed via the

magazine and on our website during the

year. Dates and venues may be subject

to alteration
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Sir Johnny Scott with
the owners of the
Blacksmiths’
Restaurant Raymond
and Angie Watson.

2008
ROADSHOWS

Dave Stretton, of
Donnington Deer
Management, pro—
vided an excellent
demonstration of
butchery during
our Chester
RoadshOw.

January/February 2C09
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