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More in Sept!  

  

  

West Sussex Mediation Service 

External Newsletter 

Our 2016/17 Annual Report is close to being sent to print. We 

just need to finalise a few statistics and testimonials.  
 

We would like to thank our good supporter, Stuart Ruff and his 

firm Irwin Mitchell for once again sponsoring the printing and 

distribution of the report. 
 

The report will be downloadable via our website by the end of 

the month, via this link: 

http://www.wsms.org.uk/mediation-news/category/annual-

reports/ 
 

If you require any more         

information regarding our     

activities during the financial 

year 1st April 2016 to 31st 

March 2017, just get in touch 

with Nick, the Service            

Co-ordinator. 
 

2016/17 proved to be an     

exceptional year for the service 

in terms of referrals. It proved 

that, as a charity, we have had 

to move with the times and  

become more business-like in 

terms of income generation. 
 

Despite the huge demands on our funds and resources we can 

say that the year was successful and WSMS helped to change 

many lives for the better and played our part in keeping West 

Sussex a peaceful place to live. 

Please see the reminder of our forthcoming AGM in September 

(Page 3) and do come along if you can make it. You will be able 

to hear the Chair, Will Adler give his assessment of how the    

charity and Nick, the Service Co-ordinator who will give a run 

through of the contents of the Annual Report in a presentation. 

Annual Report 
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News 

> We need more men! - Following the               

announcement of our training course in October and 

our article being included in a number of  West Sussex 

publications, we have had a good number of enquiries 

but sadly none from men. We currently only have 17 

male mediators on our books, out of a total of 50, so 

we would love to balance the gender split a bit more. If 

you know of any potential candidates, who would have 

some spare time for volunteering, do get in touch with Nick. We would also like to fill 

some gaps on the map, around Bognor Regis, Littlehampton and Chichester. 
 

> Shredder—  If anyone could make good use of a second hand shredder, do get 

in touch with Nick. Thanks to a kind donation by the Bognor Regis Lions Club, we 

have been able to purchase a much more substantial shredder to finely shred all our 

old case files and confidential waste.  It will take much bigger quantities at a time 

and will save time and effort. 

  Old          New   

 

 

 

 

 

 

 

> Farewell — We say another sad farewell to one of our            

mediators. This time it is Mary D. who joined WSMS in early 2007, 

therefore completing  10 years of service with us. Mary did her   

mediation training with Peaceworks prior to joining us. Mary has  

undertaken a number of volunteering roles and continues to do so. 

We are extremely grateful to Mary, who carried out duties over and 

above her normal volunteering such as an Area Co-ordinator. 
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AGM 

We would welcome your RSVPs to our AGM on Thursday 28th September (6.00pm 

for 6.30pm) in the Wicker Room at Park House, Horsham. 

Acceptances so far include the High Sheriff of West Sussex, Lady Emma Barnard. 

Light refreshments will be laid on. There will an opportunity to speak to Trustees, 

staff members and some volunteers to hear about our work and the running of the 

charity. We would love to see you there. 

If you have never visited Park House before, 

it is well worth a look around. We could even 

show you the well in the basement which is 

believed to date back to the medieval   

origins of the site! 

 

Giveasyoulive  

If you are making any online purchases in preparation for the start of the new school 

term or booking your winter holiday, renewing your car/house insurance, or indulging 

yourself on Amazon, Ebay or John Lewis please do bear in mind this free opportunity 

to fundraise for WSMS. You can receive updates on special discounts and the odd 

competition  to win money or goods. 

Follow this link to join up and find our more:  

https://www.giveasyoulive.com/join/wsms  
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Back by popular demand! Do try to join us. We had a great event at this same venue 

last July. Our thanks to Mr Zaman and the staff at the Haldi Indian Restaurant for 

hosting us once again. Please support this event. 

 

Charity Curry Night 
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Due to popular demand we are publishing Christine How’s (staff member at WSMS) 

recipe for a Courgette and Lime cake. If you haven’t yet experienced such a delight, 

you must try it. Don’t be put off by the ingredients. Finished product to right. 

For cake: 

3 medium eggs 

125ml vegetable oil                                              

150g caster sugar                           

225g self-raising flour 

1/2tsp bicarbonate of soda 

1/2tsp baking powder 

250g courgette, finely grated 

For icing: 

400g cream cheese 

175g icing sugar 

2 tablespoons lime juice 

1 tablespoon lime zest 

40g pistachio nuts (chopped) 
 

Preheat oven to 160° (fan). 

Grease and line two 21cm sandwich tins. 

Beat together the eggs, oil and sugar in a large bowl until creamy. Sift in the flour, bi-

carbonate of soda, and baking powder and beat well. Stir in the grated courgettes 

until well combined. Divide the mixture between the two cake tins. 

Bake in the middle of oven for 25 to 30 mins. 

Remove cakes from oven and carefully turn out onto a wire rack. Carefully peel off 

the paper lining and leave to cool. 

For the icing, beat the cream cheese in a bowl until smooth. Sift in the icing sugar 

and stir in the lime juice. 

Use 2/3rds of the icing to sandwich the two cakes together. Use the remaining icing 

to cover the top of the cake. Sprinkle nuts and lime zest over top. Enjoy! 

Recipe 


