Rugeley & Armitage Camera Club
Newsletter

27th October, 2024.

Affiliated to the Photographic Alliance of Great Britain, through the Midland Counties Photographic Federation

Last week was our first 2nd Competition of the year with the subject of “Water”. Members did not
disappoint in their interpretation of the subject. Once again the standard from all of the groups was
outstanding. This gave our judge David Graham a very hard time choosing the winners.

Elementary Section

Freya’s stone splash image titled“Glass Slipper of

Water” was extremely well captured with the sunset just finishing
off the image.

A well deserved 1st Place.

Keren Morrall’s image
“Apple Splash” was
another well presented
idea achieving second
place

“Minor Reflection”
taken by
Marie O’Boyle-Duggan at
Sheffield Railway
Station. Well spotted.
3rd Place

Intermediate Section

2nd Place
Simon Wilberforce
“Raindrops Keep Falling
on my Head”

3rd Place - Dave Murray
“On Golden Pond”




Advanced Section

1st Place - Steve Higgins - “Riding the Wave”
2nd Place - Carole Perry - “Splish, Splash, Splosh”

3rd Place - Chris Shaw - “Morning Dew on Common

Drone Fly”

UPCOMING MEETINGS

Monday 28th October
Guest Speaker - Jack Perks
https://www.jackperksphotography.com/

Monday 4th November
PDI Competition - Subject
“Monochrome”
Judge - Mike Sharples

Monday 11th November

Annual General Meeting and Travelling
Portfolio

“George Lamb Trophy”
Landscape Competition

This is a print competition on
Monday 9th December.

Printed Images must be handed in no later
than Monday 2nd December. Don’t forget to
send a jpeg of your image to
Graham Caddick

Do you have an article, story, photograph, hints
and tips or an achievement you would like
adding to the newsletter
Please email Linda Shaw
lindashaw2964@gmail.com



mailto:lindashaw2964@gmail.com
https://www.jackperksphotography.com/
https://rugeleyandarmitagecameraclub.com/wp-content/uploads/2024/10/Competitions-2024-2025.pdf
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Christmas Fayre 2024

Avaitabie tn our vestawrant and lounge bar

Homemade lovk and potate soup served wilh @ crusty rofi

Homemade duck and Cointreau pate served with festive ved onion chutney and finger ¢

A\:n,l prawn and avocado cockbatl with a dojon mustard and (emon maye dressing
servd with a lemon wedgye

Homemade breaded rie wedges, served with cranberry sauce

Portobello mushrooms topped wilh babv leaf spmach, e cheese and a herb crumb,

seryved witn mexod feaves and @ balsamic reduction
oo

Roust Staffordshiire turkey
served with sape and onson stuffing and chupelata sausage

Chucken bveast stufled with caramelised oncon and prie
wrapped in Bacont and served with a red wine fus

Sow reast belly of pork with a redcurrant sauce

Oven baked salmon fulter with a gari, lemon
amed dijone crust, Served with a bearnaise sauce

carameled leck, mushroom and goals cheese fifo
parcels served with a balsamic veduction

Festave nul roast

Served with vegan gravy

Prased marimaled shank of kimb, served with a port and resemary sauce

o

Chocotale fudage caky

Joftee lumpy bumpy

Traditional Christmas puddomg and bramdy e
MOUMIN IMOn cneese cake
Fadleys créme brulee erved with a shoribread [ingendl
oo
Coffee and mints

25,08 2 Course

£34.95 3 COMYSY

£10 pey head deposit required
Pre ovder and balance due 7 days prioy

it

Christmas Meal bookings are now being taken.
The meal is being held at The Barns Hotel,
ntington, Cannock on 16th December at
7.30pm.

f you wish to come along you can choose
whether you would like 2 courses at £28.95 or
3 courses at £34.9 ichever option you
choose we will nee eposit per person
(partners we the end of
October. You can pay cash or by card on club
night. If you would like to come and prefer to
pay Bank Transfer Sally can send you the clubs

tails. The remainder of the amount will

need to be paid by 1st December.
ease advise Sally of your menu choices, an
alternative menu is attached for people with
special dietary requirements.
We had a great night last year so hopefully
you will join us. Any questions please ask
either Sally or Richard Moorse.

Menu on the left is the Christmas
Fayre and the menu below is for
anyone with

Special Dietary requirements

Christmas Tayre 2024
Thetary requirements
Avaable i our restaurant and lownge bar

(1) evqonnies 2o dhairy free oyt (gf ) aquates Lo glaten froe oo Do) aguuates ygun opstam

YHomemade levk and potato soup served with Q@ piuten Jree roll f, df, ve)

Homemvade duck and Comivean pate served with rod onton ciutney
and ginten frev vold (@)

Fan-fried gariic mashrooms (@, df, w)
Fanned melon served with forest frads and frutt cowlts (gf, df, wes
ol
Rovast \0.!/{ anfshire Turey served with Plulern {l."'.’l-lﬂ v n:r,l. [

CRicken breast stufled with carameled onton and brie wrapped in dhacon
il served with balyamac redacton (i

Stow roast beltu of pork with gluten Jree gravy yf, f)

Oven faked almaon Niler ()
Served with bearnaise saxce

Erased marmated shank of (amb, served with gluter free gravy (@), df)

Yestive vegetalde nul roast served with gravy G, vel

Winter vegetalVe stew with mashed potato (if, af, vel
ol

Traditional Carictmas padding with custard (gf)
Chocolate and raspdwirrvy tard (g, df, v/
Aalteys cvdme brulee
Chocofate brownie trufile it of, we)

ol

L£10 per fead deposi regquired
2 Preonder and Bafance due 7 days priov



mailto:mel64uk@yahoo.co.uk
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