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Can lightning strike twice? On Saturday 13 August (2005)torrential 
rains fell in the afternoon, causing the streets to run with  water, the 
road drains to spout like fountains and Portknockie to suffer some seri-
ous damage. Two significant slumps in the Three Creeks Shore cliffs 
have occurred opposite Park Sheet and New Street, further slumping 
took place in the harbour by the garage and the public toilets and the 
paddling pool was smothered in mud debris. Cliff Terrace   footpath 
was washed away for the second time and, at the height of the storm, 
the water in the harbour basin turned brown. There were       reports of 
homes being flooded in Park Street, Victoria Street,           Hill Street, 
Church Street and Blantyre Place.  
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COMMENT 

THE K’NOCKER 10 YEARS AGO 

Welcome K’nockers and Portknockie visitors to the autumn issue of 
our village newsletter. 
 

As usual we have included lots of the latest local news. You will also 
find articles about The Fishwives’ Walk, smelly feet, Glentauchers      
distillery, safety at home, mushrooms, the ‘silent season’ at a distillery 
and even a squash recipe, wordsearch and much more. 
 

We think that the summer weather in Portknockie has not been up to 
its usual enjoyable levels, but there may yet be time for the proverbial 
‘Indian summer’ now the schools have re-opened. 
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Provision of the McBoyle Hall for a 
variety of community uses         
occupies a major element of the 
effort the PCA faces on behalf of 
villagers. Groups using the Hall 
have certain needs in common 
such as heating and lighting, 
chairs and tables, toilet facilities, 
space (the main hall, the foyer or 
the snug), the kitchen facilities, 
somewhere for rubbish and the 
storage of special equipment.        
 

In a typical week, the Hall may be 
set out for winter bowls, table   
tennis, line dancing, a                
U3A Philosophy class, a childrens’ 
party and an all-day use as a    
Polling Centre. The booking of 
such varied activities is in the    
capable hands of John Myles who 
needs to be aware of double    
bookings, making the keys      
available and ensuring the mix of 
activities clears away after each 
use. 
 

Over the past year, the following 
regular bookings have been made: 
Moray Coast U3A (116), winter 
bowls (55), In Stitches (49),       
Insanity (43), Toddlers (39),   
Youth Club (35), PCA (19),        
Line dancing (15), Childrens’     
parties (13), PCC (11),                  
Bird Shows (8), Masons (7),      

Polling centre (2) and various 
events (5). The PCA and the   
Community Council hold their 
monthly meetings in the Hall and 
the PCA fund-raisers (fireworks 
display, the spring music evening, 
the Easter Coffee morning and the 
Fun Fest) make use of the Hall for 
the event itself and/or the storage 
space.             
 

The facilities in the Hall include a 
fully-equipped kitchen, TV and 
DVD players and HIFI equipment.  
Our village hall is a busy place but 
it is open to meet community 
needs so make good use of it.   
One under-used facility is the 
kitchen which is available for a 
local culinary skills activity or 
some sort of ‘Bake Off’ event.    
The PCA welcomes the popular, 
local line dancing group as a     
regular booking for the coming 
year.  
 

The PCA frequently considers the 
high cost of heating and lighting 
the Hall and this year the toilets 
have been fitted with motion 
switches that cut out the lights 
after the toilet has been used so 
that you do not have to look for an 
on/off switch any more. The Hall 
has a large loft and the fitting of an  
                  Continued on page 4 >>> 

PCA News                     by Bob Croucher (Secretary) 

OUT AND ABOUT THE PORT 
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<<< Continued from page 3   
 

electric hoist has made the lifting 
of large and heavy items for       
storage like the staging and the 
village Christmas lights much    
safer. 
 

The Annual General Meeting for 
the PCA falls in August each year 
and the Trustees’ team spend time 
reflecting on their plans for the 
future. Looking forward to 2016; 
should the FunFest/Gala become a 
bi-annual event or even be         
replaced by soup and sweet type 
fund raisers? Also, under                
consideration is the replacement 
of two faded information panels – 
one opposite the Green Castle in 
Patrol Road and the other out by 
the Bow Fiddle Rock.  
 

The new ‘Trawler Trainee’ feature 
by the school is very smart so 
should we replace the battered 
western train by the Station Road 
bus stop?  
 

One other proposal is to purchase 
a battery-operated microphone for 
use at outdoor events such as the 
switching on of the village      
Christmas lights display.  
 

The PCA trustees would welcome 
further suggestions from the  
community for consideration.    
 

‘Trawler Trainee’ Pic by Damian  

Portknockie Scottish 
Country Dancing 
Group 
 

Our winter dancing session in the 
Seafield Hall Portknockie,      
commences at 7 pm on      
Wednesday 2 September and  
continues through till May.  
 

We meet weekly and beginners 
are very welcome. The class is full 
of fun, friendship and is a great 
way to exercise.      
 

Contact Tricia Barclay at the Hall 
for more information.                                                        
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A slightly sobering thought is 
that by the time this article    
appears, we will be starting to 
think about bowling on carpets 
again.         
However, we are currently         
enjoying a very busy and           
productive outdoor season – our 
membership has risen and it is 
good to see the green – again in 
pristine condition thanks to the           
painstaking and much valued 
efforts of Wilson Weir. 
 

May was an especially busy month, 
particularly with the start-up of 
the Banffshire Triples League and 
the onset of the National         
Competitions. The month also saw 
our annual Saturday competitions 
for the Dougal (Cowie) Cup – won 
by Jim Carey and Albert Farquhar, 
and the Weir Quaich – won by a 
triple made up of George Addison, 
Bruce Roy (Buckie) and Willie   

Petrie (Buckie Victoria). 
June saw the staging of our annual 
Open Pairs Competition, this year 
attracting a very good entry of 
some 48 pairs. While rain did have 
the odd input over the 8 days it 
ran, the eventual winners were Ian 
Smith and his son James from 
Buckie BC (the beaten finalists 
were Alex Murray and Ian’s   
grandson Nathan, so it was a real 
family and Buckie BC occasion). 
The Club is grateful to Seafield  
Estate who generously sponsored 
this year’s competition. 
 

Our annual Alan Maclean contest 
took place in July, the silverware 
going this time to Graeme Ritchie 
and Elaine Wood. Members have 
also taken part in various open 
events, with congratulations due 
to John Bell and Elaine Wood for 
their fine win of the Buckie Open 
Pairs competition. 

 

Club Hat nights are   
normally at 6:30pm on 
Mondays and Fridays 
(once we move back   
indoors, these will be 
Mondays/Thursdays).  
As always old and new 
members will always be 
most welcome. 

Portknockie Bowls Club             by John Myles 
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The Aberdeen & North-East 
Scotland Family History Society 
has just published their          
Memorial Inscription Booklets 
for Hillhead Cemetery 
Portknockie. 
 

Over a thousand stones in the 
cemetery record the final resting 
place for many inhabitants of 
Portknockie and Findochty.   
Hillhead is a fairly new cemetery, 
having been opened in November 
1901 as Portknockie Cemetery, the 
first two burials taking place on   
23 November. Prior to this, burials 
took place in Rathven or Cullen. 
Early in 1903, permission was 
granted by the council to erect 
headstones and later that year the 
council voted to change the name 
to Hillhead Cemetery as it was 
serving both Portknockie and 
Findochty. The name Hillhead 
came from the farm on whose land 
the cemetery was built. 
 

Hillhead Cemetery stands on the 
cliffs midway between Portknockie 
and Findochty and consists of the 
original ground and a new          
extension opened in 1989. The 
stones in the new part are not 
listed in this publication (a future 
project!). The old GNSR Railway 

between Aberdeen and Elgin (now 
a footpath) ran between the     
cemetery and the sea. The        
cemetery is large for a rural area 
which necessitated printing in two 
booklets. There is a plot plan 
which includes lair numbers and a 
name index. Normally an index is 
surname only but there are several 
family names such as Flett, Mair, 
Wood and others which have so 
many entries making an index by 
forename and surname necessary 
in those cases.  
 

I started this project in 2009 but 
due to unforeseen circumstances it 
took longer than anticipated. 
The two booklets are sold together 
for £7.50, direct from Aberdeen & 
North-East Scotland Family      
History Society via their website, 
and from local outlets. 

OUT AND ABOUT THE PORT 

Hillhead Cemetery, Portknockie      by Anne Illingworth 
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Silent Season at the 
Distillery     by Mhairi McLean 
 

Silent Season at a distillery – to a lot 
of summer visitors – normally means 
disappointment. They hear we are not 
producing whisky and think: no 
yeasty fermentation aromas, no fruity 
new-make spirit and certainly no 
magical experience of their favourite 
dram being made right before their 
very eyes. 
 

Silent Season has been tradition for 
centuries, when farmers themselves 
produced whisky right after the barley 
harvest in September. Since the     
busiest farming months were always 
April–September, it was only natural 
for their stills to fall silent during that 
time. While it’s nice that tradition 
prevails, the Silent Season is just as 
essential today as it was back then, 
just for different reasons.   
 

Actually – this summer – you would 
probably never guess the main reason.  
To protect their water source!         
Distilleries require phenomenal     
volumes of water to produce single 
malt whisky. If you calculate the water 
from the spring (for the whisky itself) 
and the water from the river (for   
general production purposes –      
washing and cooling) it can take up to 
400 litres to produce just 1 litre of 
spirit! So discerning distilleries will 
take a Silent Season during the driest 
months of the year to allow their   

water source a chance to replenish.   
If you’re a whisky fan, Silent Season is 
actually a brilliant time to visit a    
distillery. It’s simply the only time of 
year when most distilleries have the 
time and concentration required to 
complete necessary repairs.  
 

Have you ever seen the roof being 
lifted off a Listed Building to allow an 
enormous, brand-new copper still to 
be lowered into place? Pure copper 
stills, hand-crafted by our local  
tradesmen from Forsyth’s? Or have 
you observed craftsmen replacing 
wooden wash-backs which are over 
9m tall with a 50,000l capacity; again, 
crafted locally by the likes of the  
Speyside Cooperage? If the answer is 
no, then start going to distilleries  
during Silent Season, it’s amazing 
what you can see and learn.   
 

If this hasn’t convinced you and you 
just happen to visit a distillery when 
the Silent Season is on, not to worry.  
The process happening in the      
warehouse is responsible for about 
60% of any single malt’s end flavour. 
Nothing much changes in the      
warehouse during Silent Season, just 
lots of casks containing lots of      
whiskies evaporating before your eyes 
as always. 
 

Today’s rain is tomorrow’s whisky.  
Hopefully that will make you feel a bit 
more philosophical about the summer 
we’re having. 
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Beware cold callers! 
 

Although doorstep trading is not 
illegal, you may be putting your 
money at risk by purchasing from 
traders offering to carry out work 
at your home. While the prices 
being offered may be tempting, 
hasty decisions made on the    
doorstep can sometimes result in     
agreeing to work that isn’t        
necessary, is more expensive than 
quoted or is of a poor standard.      
 

Trading Standards have seen an 
increase in complaints over the 
last three years and are keen to 
remind K’nockers not to be      
pressured into letting a trader start 
work straight away.  
 

Those affected can contact Police 
Scotland on 101, or                     
Trading Standards via Moray 
Council (page 27 for contact      
details).  
 
 
 
 
 
 
 
 

Working for a safer Scotland 
 

More fires start in the kitchen than 
in any other room in the house. 
Here’s some advice to help you 
stay safe. 
 

You should never: 
 dry clothing or towels on or 

near the cooker 
 leave your cooker on when 

you go out 
 leave electrical wires or 

chords near the cooker 
 keep anything on top of an 

eye-level grill 
 put anything metal in your 

microwave – even tin foil. 
 

In emergency dial 999. 
 

For further information, 
see firescotland.gov.uk or call  
0800 0731 999 to get a FREE home 
fire safety visit and FREE smoke 
alarm now. 

Keep safe from    
doorstep crime            

CRIME AND FIRE PREVENTION 

Beware of kitchen 
fires           
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A dinosaur! A dinosaur! 
We niver saw the like afore! 
The beastie maks the bairnies 
roar 
Fae Sumburgh tae Singapore! 
 

A dinosaur! His muckle moo 
Has teeth as lang as knives, 
An fin he roars, the tabby 
Losses a' its seeven lives! 
 

A dinosaur! His ilkie snore 
Caas continents ajee. 
An fin he piddles lochs arise 
As braid's the Irish sea. 
 

A dinosaur! Fit dis he ett? 
A herd o coos for tea! 
He sweels it doon wi a lagoon 
O vats o barley bree. 
 

A dinosaur! His heid's amang 
The aeroplanes an stars. 
His legs are pylons, tail's as 
lang's 
A traffic jam o cars. 
 

A dinosaur's a fearsome breet 
Fin it lies doon tae claw, 
Bit fin it dunces, hae a care 
Skyscrapers stert tae faa! 

The Dinosaur            by Sheena Blackwell 

DORIC 
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Follow the  
footsteps of the 
Buckie and   
District         
fishwives… 
 

 
The Fishwives’ 

Path starts at the Buckie & District 
Fishing Heritage Centre where you 
will discover the unique fishing 
history of this lovely part of the 
Moray Firth. 
Men from this coast have always 
fished the sea; however, the        
introduction of herring fishing in 
the 19th Century brought major 
changes. Harbours were             
developed, boats became bigger, 
and in addition to exporting  
catches by sea, the railways       
distributed large quantities of fish 
to other markets. Fishing had    
become an industry. 
 

Distribution to the people in the 
immediate hinterland was done on 
foot by fishwives with wicker    
baskets on their backs, each      
carrying about 40lbs of fish. Their 
trade was mostly by barter,        
exchanging fish for farm produce. 
All along the coast, scores of     
fishwives would follow individual 
routes to their own customers. 
 

The Fishwives’ Path to Keith      
celebrates their walk of              
approximately 13 miles from   
Buckie to Keith, visiting farms and 
crofts on the way. The first 6 miles 
of a   fishwife’s route took her 
south over the skyline, to look out 
over the valley of the River Isla, 
before continuing for another 6 
miles through Newmill to Keith.  
 

Features to see 
There are fine views of the     
Banffshire countryside and Moray 
Firth, with the added interest of   
historical connections to the     
fishwives. The settlements along 
the route offer a glimpse into the 
past of this part of Banffshire. 

The Fishwives’ Path to Keith   from Moray Access 
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Buckie is the largest town in        
Banffshire. Back in the late               
19th Century it was one of the 
most important herring fishing 
ports in Scotland. 

Newmill is a great example of a 
‘planned’ village. 
 

Keith is one of Scotland’s first 
planned towns and has 3            
distilleries, where one is the oldest 
legally operating distillery in the  
Highlands - the Strathisla          
Distillery. At one time textiles 
played a major influence in the 
wealth of Keith, but sadly there is 
little remaining to help recall the 
industry. Keith has two renowned 
festivals, the Keith Country Music 
festival in early June and Keith 
Country Show in early August.  
 

Technical information 
The walk is renowned as being 
quite hard and is estimated to take 
about 6 hours. The route climbs 
from the sea at Buckie to around 

270 metres (900ft) above sea level. 
From both the Keith and Buckie 
ends the path rises gradually to the 
highest point at Addie Hill. There 
are no barriers to access and all 
gates across the route can be used 
by horse riders, cyclists and       
pedestrians. 
Nearly two thirds of the route is 
along tarmac roads and paths 
which are easy to negotiate. The 
rest is on farm/forestry tracks and 
grassy paths; the surface in places 
is rough and uneven and can be 
muddy in wet weather. 
The walk is suitable for more able 
and energetic walkers. The off road 
sections would be of interest to 
horse riders and mountain bikers. 
 

The whole route is covered by a 
public right of access, which has 
been established by Scottish Law. 
With these rights come              
responsibilities, which are spelled 
out in the Scottish Outdoor Access 
Code. For more information visit: 

The Old Smiddy at Drybridge 

Inkerman Croft 
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Mushrooms, please… Pt 1         by Alan Henry 

www.outdooraccess-scotland.com. 

Safety 
Considerable sections of the route 
are along quite narrow country 
roads where traffic flows are low. 
Nevertheless, please take care as 
there are no pavements. Please 
also take care when crossing the 
busy A98 at Inchgower Distillery 
near Buckie. Users need to decide 
for themselves whether they feel 

comfortable following the road 
section along the B9116 between 
Newmill and Keith where they will 
be exposed to fast moving traffic. 
Stout footwear and waterproof 
clothing are essential as parts of 
the route are exposed and can be 
rough and wet. 
 

As a working forest, it is not      
unusual to find the Forestry      
Commission working there 
through the summer. The public 
may come across a diversion on 
the route; do follow any signs as 
they are for your own safety. 
 

Visit www.morayways.org.uk for 
your complete guide to outdoor  
access in Moray. 

MORAY HISTORY 

Moor of Aultmore 

NATURE: LEARNING ABOUT MUSHROOMS 

If you spend any time outdoors, 
you've probably seen mushrooms 
growing under trees or in your  
garden, but if you're out camping 
or just enjoy foraging, here are 
some ways to tell if the mushroom 
you're looking at is edible. 
 

Caution 
First of all, it should be said that if 
you're not absolutely, clearly, 100% 
sure that a mushroom that you see is 
safe to eat, then do not eat it. Some 
mushrooms can sicken or kill you if 
eaten. Even if you think it's possibly 

safe, there's no reason to put your 
health in jeopardy if you're not       
absolutely sure. To that point, this is 
not an authoritative or definitive 
guide to mushrooming. It’s just to get 
you started or interested. 
 

Things to avoid 
Eating raw. Most wild mushrooms 
are difficult to digest when raw. If you 
do find wild mushrooms that you 
trust, make sure to cook them well, 
either stewed or fried, preferably. In 
some mushrooms that are otherwise 
mildly toxic, heat will break down the 
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toxins. However, this isn't universally 
true, so remain cautious. 

Decaying or old mushrooms. It may 
seem like an oxymoron, but if you're 
picking mushrooms you only want 
whole, firm, and fresh mushrooms 
with thick stems and no damage to 
the body from insects or other        
animals. If you think a mushroom may 
have had a bite taken out of it, leave it 
alone. 

Parasols. The 
first thing for 
even an      
amateur 
mushroom 
hunter to         
remember is to 
avoid           
parasol-shaped 
mushrooms, or 
mushrooms 

that look like wide-open umbrellas 
with white rings around the stem and 
white, milky gills. These mushrooms,        
especially brightly coloured and    
spotted parasols, may be Amanitas, 
mushrooms full of one of nature's 
deadliest poisons. 
False Morels. Another type of    
mushroom to avoid are so-called false 
morels. If you see a mushroom with 
wrinkled, irregular caps that look like 
brain coral or saddles, with a bottom 
edge that hangs free around the base, 
avoid it. 
Others. This list is hardly exhaustive, 
but in a guide to poisonous          
mushrooms, there are a few more, like 
the sweet-smelling Jack O'Lantern and 

the Little Brown Mushroom that's hard 
to distinguish. Experienced          

mushroom hunters will be able to tell 
the non-poisonous false morels from 
the dangerous ones, and some of them 
are only poisonous if you have an   
allergy to them, but many are best to 
avoid entirely if you're out camping 
and want to try your hand at foraging. 
 

A book or a guide 
If you're interested in foraging for 
mushrooms, there are a number of 
great books to take with you,           
including Mushrooming Without 
Fear, A Field Guide to Mushrooms or 
Simon and Schuster's Guide to      
Mushrooms. If you're headed out on 
your own, make sure to do plenty of       
research and go armed with an        
illustrated book to help you identify 
before you start plucking and eating. 
Also, consider finding someone who's 
familiar with the species of wild 
mushrooms in this area and knows 
what they look like: there's no         
replacement for a good guide or  
someone who's used to foraging. 

NATURE: LEARNING ABOUT MUSHROOMS 

Pt 2: What to pick up... 
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The Glentauchers whisky       
distillery was founded in 1897 
by W P Lowrie, a Glasgow-based 
whisky trader, and James        
Buchanan, a renowned blender.  
 

Five years later, Lowrie               
experienced financial hardship and 
James Buchanan subsequently 
bought him out. The distillery was 
built at Tauchers Farm, four miles 
west of the town of Keith. The  
location was chosen for its      
proximity to a rail line and main 
road. Indeed, the Glentauchers 
distillery boasts its own railway 
siding.  
 

A chronological history of   
Glentauchers  
1898 - Production starts. 1902 -  
Buchanan offers to buy out Lowrie 

who is in financial difficulties. 
1906 - James Buchanan & Co. takes 
over the whole distillery and an 
80% share in W. P. Lowrie & Co. 
1915 - James Buchanan & Co.  
merges with Dewars.  
1923 - Mashing house and maltings 
are rebuilt. 
1925 - Buchanan-Dewars joins   
Distillers Company Limited (DCL). 
1930 - Glentauchers is transferred 
to Scottish Malt Distillers (SMD). 
1965 - The number of stills is     
increased from two to six. 
1969 - Floor maltings is                 
de-commissioned. 1985 - DCL 
mothballs the distillery. 
1989 - United Distillers (formerly 
DCL) sells the distillery t0         
Caledonian Malt Whisky Distillers, 
1992 - Production recommences in 

Glentauchers Distillery      by Snifter 
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August. 2000 - A 15 year old                
Glentauchers is released. 
2005 - Chivas Brothers (Pernod 
Ricard) become new owners 
through the acquisition of Allied 
Domecq. 
 

Glentauchers 1990, 15 year old., 
43%. 
Bottled by Gordon and MacPhail. 
The whisky itself was distilled in 
1990 and is just brilliant.  
Without water the whisky tastes of  
chilli with sweet summer berries, 
melon and kiwi fruit. It leaves a 
creamy aftertaste with a milk     
chocolate edge.  
With water the spice diminishes 
but offers more intense fruit      
flavours, like oranges and peaches. 
The lingering taste is still creamy 
but with a white chocolate note. 

 

C’mon K’nockers - do you have a favourite whisky  
that we can feature here?  

Please tell us all about it of course;  
contact details on the back page. 
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Medically known as bromodosis, 
stinky feet are a common year-
round problem. It can be           
embarrassing and unpleasant for 
you and people around you. 
The main cause is sweaty feet 
combined with wearing the same 
shoes every day. 
 

Why feet sweat 
There are more sweat glands in 
our feet than anywhere else in the 
body. Anyone can get sweaty feet, 
regardless of the temperature or 
time of year. Teenagers and    
pregnant women are especially 
prone because hormonal changes 
make them sweat more. 
You’re also more likely to have 
foot perspiration if you’re on your 
feet all day, if you’re under a lot of 
stress or you have a medical     
condition called hyperhidrosis, 
which makes you sweat more than 
usual. Fungal infections, such 
as athlete’s foot, can also lead to 
bad foot odour. 
 

Apparently, feet become smelly if 
sweat soaks into shoes and they 
don't dry before you wear them 
again. Bacteria on the skin break 
down sweat as it comes from the 

pores. A cheesy odour is released 
as the sweat decomposes. Your 
feet sweat into your shoes all day 
so they get damp and bacteria 
start to grow. The bacteria        
continue to breed once you’ve  
taken your shoes off, especially if 
you put them in a dark cupboard. 
Then, when you put your shoes 
back on the next day, even if 
you’ve just had a shower, putting 
your feet into still damp shoes  
creates the perfect conditions for 
the bacteria to thrive – warm, dark 
and moist. 
 

Preventing smelly feet 
Keeping feet fresh and sweet 
smelling is all down to good      
personal hygiene and changing 
your shoes regularly. The key is 
never to wear the same pair of 
shoes two days in a row. Instead, 
wear different shoes on successive 
days so they have a minimum of 
24 hours to dry out. And make 
sure teenage boys have two pairs 
of trainers so that they don’t have 
to wear the same pair for two or 
more consecutive days. It is also 
important to wash and dry your 
feet every day and to change 

HEALTHCARE 

Oh! No! Someone’s got smelly feet!! 
Smelly feet aren’t fun for anyone, but the NHS tells us there are 
simple things you can do to make sure yours stay fresh. 
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your socks (ideally wool or cotton, 
not nylon) at least once a day. 
If you’re particularly susceptible to 
sweaty feet, you could also: 
 

 dab between your toes with 
cotton wool dipped in      
surgical spirit after a shower 
or bath – surgical spirit helps 
dry out the skin between the 
toes really well – in addition 
to drying them with a towel 

 use a spray deodorant or  
anti-perspirant on your feet 
– a normal underarm        
deodorant or antiperspirant 
works just as well as a      
specialist foot product and 
will cost you less 

 put medicated insoles, which 
have a deodorising effect, in 
your shoes 

 try feet-fresh socks – some 
sports socks have ventilation 
panels to keep feet dry, and 
anti-bacterial socks are     
impregnated with chemicals 
to discourage the odour-
producing bacteria that feed 
on sweat 

 wear leather or canvas shoes, 
as they let your feet breathe, 
unlike plastic ones 

 wear open-toes sandals in 
summer and go barefoot at 
home in the evenings. 

 

Treating smelly feet 
If you already have foot odour, the 
good news is that there’s a simple, 
quick solution. 
Again we are told that a sure-fire 
way to get rid of smelly feet is to 
wash your feet with an anti-
bacterial soap called Hibiscrub. 
There are lots of over-the-counter 
foot hygiene products at your local 
chemist, but Hibiscrub is the best 
one. Leave on the Hibiscrub for a     
couple of minutes, then wash it 
off. If you do this twice a day, 
you'll definitely banish smelly feet 
within a week. You shouldn't use 
Hibiscrub on your feet if you have 
broken skin, such as eczema. 
 

When to see a doctor 
Smelly feet are a common problem 
that usually clears up, but       
sometimes it can be a sign of a 
medical condition. 
See your GP if simple measures to 
reduce your foot odour don't help, 
or if you're worried that your level 
of sweating is abnormally high. 
Your doctor can offer you a strong 
prescription anti-perspirant or  
refer you for a treatment called 
iontophoresis, which delivers a 
mild electric current through    
water to your feet to combat      
excessive sweating. 
 

(Pheweeee!!!) 
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Scottish Actors 
We've all been struck with acting  
fever since the filming of the     
remake of "Whisky Galore" in 
Portsoy, so enjoy our Scottish   
Actors Wordsearch. Once you've 
found the name, can you name         
something that each of them have 
appeared in? 

Answers to Summer 2015 WORDSEARCH 

Look for: 
BRIAN COX 
JOHN LAURIE 
KEVIN MCKIDD 
GREGOR FISHER 
RONNIE CORBETT 

JOHN HANNAH 

DAVID TENNANT 
DEBORAH KERR 
KEN HUTCHISON 
SEAN CONNERY 
PETER CAPALDI 
FULTON MACKAY 
ROBERT CARLYLE 

BILLY CONNOLLY 
GORDON JACKSON 
EUAN MCGREGOR 
ROBBIE COLTRANE 
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JAMES URQUHART 
PAINTER AND DECORATOR 

All painting and decorating work undertaken 
Papering * Ames taping 

Distance no object 
3 Mid Street, Portknockie 

Tel: 01542 840004 
Mob: 07768 922124 
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Portknockie Prints                                                                                                                                                                                          
 

Here’s another selection 
from the old photos archive 
to savour and maybe help 
you reminisce... 

PORTKNOCKIE PRINTS 
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Ingredients (serves 4) 
 

1 butternut squash, about 1kg,  
 peeled and deseeded 
- 2 tbsp olive oil 
- 1 tbsp butter 
- 2 onions, diced 
- 1 garlic clove, thinly sliced 
- 2 mild red chillies, deseeded and 
 finely chopped 
- 850ml hot vegetable stock 
- 4 tbsp crème fraîche, plus more 
 to serve. 
 

Method 
 

1. Heat oven to 200C/180C fan/gas 
6.  
2. Cut the squash into large cubes, 
about 4cm/1½in across, then toss 
in a large roasting tin with half the 
olive oil.  
3. Roast for 30 minutes, turning 
once  during cooking, until golden 
and soft. 
4. While the squash cooks, melt 
the butter with the remaining oil 
in a large saucepan, then add on-
ions, garlic and ¾ of the chilli.  

5. Cover and cook on a very low 
heat for 15-20 minutes until the 
onions are completely soft. 
6. Tip the squash into the pan, add 
the stock and the crème fraîche, 
then whizz with a stick blender 
until smooth.  
7. For a really silky soup, put the 
soup into a liquidiser and blitz it 
in batches.  
8. Return to the pan, gently reheat, 
then season to taste.  
9. Serve the soup in bowls with 
swirls of crème fraîche and a    
scattering of the remaining 
chopped chilli. 

Butternut squash soup with                          

chilli & crème fraiche         from Good Food Magazine 

RECIPE 

C’mon K’nockers - send us in your special winter warming 

recipes in time for the winter issue... Please send them with 

a photo of course; contact details on the back page. 
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REGULAR MEETINGS 
 

Bingo: Alternate Wednesdays 
7pm, Seafield Inn. 
Bowls: Mondays and Fridays 
6.30pm, McBoyle Hall. 
Darts League: Thursdays,         
Seafield Inn. 
Heritage Group: First Mondays    
usually, 2–4pm, Hall Kirk, Cullen,          
September to May. 
In Stitches: Tuesdays 10–12 noon, 
the Snug, McBoyle Hall. 
Live music: Second Fridays,     
Victoria Hotel and Last Sunday, 
Seafield Inn. 
Moray Coast U3A: Third   
Wednesdays. 2:30pm,  
McBoyle Hall.  
Pool League: Mondays,  
Seafield Inn. 
Quiz night: Alternate Sundays,     
Victoria Hotel. 
Scottish Country Dancing:   
Wednesdays (except on Guild 
nights, when on Tuesdays), 7pm,          
Seafield Hall (Sept-May). 

Seafield (Portknockie) WRI:          
Fourth Thursdays 7pm,  
Seafield Hall. 
Seniors’ Club: Third Tuesdays, 
Seafield Hall. 
Toddler Club: Thursdays               
1–2.30pm, McBoyle Hall. 
Walking Group: Thursdays 
10.30am, McBoyle Hall. 
Youth Club: Tues; Primary 1–3,     
6–7pm, Primary 4–7, 7–8pm, 
McBoyle Hall. 
 

CHURCH SERVICES AND 
GROUPS 
 

Church of Scotland 
Worship and Sunday School 
11.15am. Women’s Church Guild 
Second Wednesdays, Seafield Hall. 
Thurs Club, (Primary 5–7),             
6–7.30pm, Seafield Hall.  

Church of Christ 
Morning Worship, Sundays, 11am. 
Gospel Service, Sundays, 6pm. 
Ladies Fellowship, alternate          
Mondays, 7pm. 
Prayer Meeting, Fridays, 7pm. 

WHAT’S ON 

Listermac Pharmacy 
 

3 Union Street, Portknockie, Tel: 01542 840268 
 

Shop hours: Mon-Fri 8.30-13.00, 14.00-17.30, Sat 8.30-13.00 
 

Dispensing hours: Mon-Fri 9.00-10.00, 14.00-17.30 
 

Out of hours contact: NHS 24 (tel: 111) 
 

NHS and private dispensing, minor ailment scheme,  
chronic medication scheme, NHS smoking cessation 

 

Greetings cards, stationery and gifts 

 

1 Victoria Street,  
Portknockie, AB56 4LQ 

 

    Tel: 01542-841627—Fax: 01542-841547 
 

Lunches Saturday & Sundays only 
Suppers every night (except Wednesdays) from 5:00pm 

Small private parties catered for 
 

Bar & Lounge—7 En-suite Bedrooms—Wi-Fi 
 

Family run hotel with friendly service in a welcoming atmosphere 
 

E-mail: vic.hotel@btconnect.com Web: www.victoriahotelptk.co.uk 
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Portknockie/Buckie area 
code is 01542... 
 

EMERGENCIES AND URGENT 

Coastguard: Emergency 999;           
Aberdeen enquiries 01224 592334. 
Environmental incidents:  
0800 807060. 
Gas leaks: 0800 111999 (24hr). 
NHS24 Health Advice: 111. 
Police: Emergency 999; 
Police non-emergency 101. 
Power cuts (both 24hr):  
Scottish Hydro 0800 300999; 
Scottish Power 08452 727999. 
Telephone faults:  
BT 0800 800151. 
Water emergencies:  
Scot Water 08456 008855 (24hr). 
 

LOCAL SERVICES 

Church of Scotland:  
840951 (session clerk). 
Community Warden:  
Andrew Mackie 07800 670662. 
Dentist:  
Buckie Dental Practice 831163;  
8t08 Dental Practice 833087. 
Doctors: Seafield and Cullen   
Medical Centre 835577;  
Ardach Health Centre 831555. 
Hospitals:  
Seafield Hospital 832081; 
Dr Gray’s, Elgin or Aberdeen Royal  
Infirmary 08454 566000. 
 
 

 

Harbour Garage: 840099. 
Harbourmaster: 831700. 
Moray Council:   
switchboard 01343 543451;  
out of hours 08457 565656;  
Buckie Access Point 837200;  
waste uplift 01343 557318 (after 
10am). 
Neighbourhood Watch:   
840000 (John Myles). 
Nursery: 841825. 
Optician: McLachlans 832239. 
Pharmacy: 840268. 
Post Offices:  
Portknockie 840201; 
Buckie sorting office 831252;   
Buckie 835642. 
School: 840244. 
Stewart & Watson: 833255. 
 

TRAVEL INFORMATION 

Airports: Aberdeen 08456 015929;                                
Inverness 01667 464000. 
Bus and coach: Stagecoach      
Bluebird 01343 544222;  
First Aberdeen 01224 650000;   
National Express 08717 818178. 
Ferries: Northlink (Aberdeen) 
08456 000449. 
Trains: Scot Rail 08457 550033 
(tickets and fares);  
08456 015929 (information);  
National Rail 08457 484950. 
 

Last updated May 2015, 
Next update November 2015. 



 

THE K’NOCKER NEXT ISSUE: 1st December 2015 
Latest submissions: 1st November 2015 by email unless arranged otherwise. 

CONTACTS: Helen Field (tel: 840192, email: field7@tiscali.co.uk);  
Mhairi McLean (tel: 841672, email: mcleanmhairi@yahoo.co.uk);  

Damian Connell (tel: 841724, email: damianc@redisle.com);  
Peter Evans (tel: 841740, email: peter.evans.ab56@gmail.com).  

PODCAST: Neil Hedley: www.hedleyenterprises.co.uk 

Portknockie Chip Shop 
 

Mon: Closed 
 

Tues-Sat: 4:30-8:30pm 
 

Sun: 4:30-8:00pm 
 

Tel Orders: 01542-841888 

2 Victoria Street, Portknockie, AB56 4LQ 
Tel: 01542 841892   Mob: 07767 493462 

Email: planforu@btinternet.com 

SPAR  SHOP 
Family Store, Off Licence                      

& Post Office 
Open early till late, every day 

Post Office open Mon-Sat am, Mon pm 
Lottery, Cards, Household Goods 
Selection of Fruit, Veg, Frozen Foods, 

Bread, Cakes, Sweets, Soft Drinks     
and much more 

 
01542 841444 JIM CAIRNS 


