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WELCOME TO THE LATEST NEWS AND UPDATES FROM THE TRUST 

KPT DEVELOPMENT TRUST
31 OCTOBER 2025

Telephone: 01848 331435

TRUST OFFICE 
HOURS:

Monday:           10:00 -2:00
Tuesday:           12:00 -  4:00     
Wednesday:     10:00 -  2:00 
Thursday:         12:00 -  4:00             
Friday:              10:00 -  2:00

KPT COMMUNITY BENEFIT
FUND 

(COMMUNITY HYDRO
DIVIDEND)

NOW OPEN!

For more information and how
to apply,

please contact using the
details below.

Email :  info.kptdt@gmail .com

Website:  www.kptdevlopmenttrust.org
Companies House Reg. SC592235  OSCR Reg No. SC05098

Wellbeing Wednesdays

11:00 am - Stroll in the Park
12:00 - Special £5 Lunch 

1:00 pm - Craft Circle

Thursday Pie Night - Cafe
4:00 - 6:00pm

It’s that time of the year
again and we are inviting
our members and
residents from within the
KPT communities to join
us for our AGM. If you are
not a member yet it is easy
to join us. Pop on to our
website at
www.kptdevelopmenttrus
t.org and complete our
‘Become a Member’ Jot
Form online or pop ino the
office and speak with
either of the two
Michelles.
If you are already a
member - then why not
become a trustee?  

UPDATE FROM THE CHAIR



The new Thornhill CashHub will open on Friday
31st October at 9am 

at 38 Drumlanrig Street .
We are open Monday to Friday 9am - 5pm.
We offer free access to cash for ALL major

banks.
Services available :
WITHDRAW CASH

DEPOSIT CASH (Notes & coin)
DEPOSIT CHEQUES
BALANCE CHECKS
PAY UTILITY BILLS

GAS/ELECTRIC TOP UPS(coming soon)
BUSINESS DEPOSITS

CHANGE GIVING (registered customers only)

NEW THORNHILL CASH HUB OPENS TODAY

Stephen & Cherlene Cooper invite new customers to please come in and ask our
lovely new team how we can help you with this face to face banking service.

This service is operated by our family business Daisy Chain & Prestwick Post Office
and we are very excited to be part of the Thornhill community.

https://www.facebook.com/groups/441440579697352/user/100046395596685/?__cft__[0]=AZUkGaVRilr_haSxFWUfmR3DbbIM_hyEx4OU8tjYzKdcfi-2KRQX-nijhl-OUJs0nVUdfECOSWmjs5OihSOMdU_h2YvsPkGgxJNSzw0zos_-vN9vN9Bb276x47KTZo4Mwt7DGh9G_XlvFhoZngspw-d3Ta7tYk0fX2zHgdZs3lPHstzGvGYCnrdhtIMcOZeWvdM&__tn__=-]K-R


HAPPY HALLOWEEN

FREE ITEMS TO HELP CARE FOR YOUR PET RABBIT

We have received a number
of donated items that may
be useful to anyone who
keeps pet rabbits. We’d love
for someone local to benefit
from this donation so if you
or somebody you know
keeps rabbits - please feel
free to pop into the KPT
Development Trust office or
the Three Villages Café and
make arrangements to
collect.

Items include:

New Bag of Food
Shampoo
Salt and Mineral Lick
Vitamins
and more...



VOLUNTEERS NEEDED

KPT CRAFT CIRCLE ARE
ALSO LOOKING TO MAKE A

NEW POSTBOX TOPPER
Join Us - 

Wednesday 1pm- 3pm in 
KPT Development Trust

Office

Poppy Collection Available for Donation
Now @The Three Villages Café 



RURAL HEALTH & WELLBEING - AUTUMN ACTIVITIES



DATES FOR YOUR DIARY

OPEN BOOK SESSION
THURSDAY 6  NOVEMBER -6:30pmth

@ThreeVillagesCafé 

KPTDT’S YOUTH CAFE 
THURSDAY 6  NOVEMBER 6-8PM TH

@THE GLADSTONE HALL

A change of venue for tonights Youth Café 
and we are aiming to host a making music
workshop. Come along chat with us, play

some games, share your ideas and generally
just have fun for a couple of hours.



COMMUNITY CAFE NEWS

160g SR Flour
125g Butter
Grated zest of 2 lemons
50g Light brown sugar
50g Ground Almonds
1 tesp Almond Essence
1 Egg

To Finish
175g white marzipan
350g Red plums (halved/stoned)

 

This week’s recipe is the Plum and Marzipan Kutchen that got a lot of praise at the
Harvest Supper theme night a few weeks ago. Kutchen is German for cake  but I think
this is far more than a cake! Enjoy!
The next theme night on Saturday 15  November is filling up nicely with only a few
spaces left. 

th

The Supper Quiz on Wednesday 19  November is taking shape. It will be savoury finger
food for you to munch on while you concentrate on  answering the questions and then
sweet bites to while you chew over the answers. Tickets will be £10 each, teams no
more than 4 people. Prior booking is best so that the cafe can organise the food. 

th

The Wednesday lunch special was really busy this week. Billy said he nearly ran out of
plates as they didn’t get time to wash the dishes!!
Last night’s Thursday Pie night was well attended. It was great to see the cafe buzzing
on a dark wet autumn evening.

Plum & Marzipan Kutchen Recipe

Rub butter into flour, add lemon zest, sugar, ground
almond and essence. Set aside 50g of mixture. Beat egg
into the remainder to make a still paste.
Spread paste over lined tin,  Roll marzipan and lay over
pastry, Arrange plums over and then scatter the reserved
mixture. Bake at 180c for 45-60 minutes. 


