
HOT FOOD 
 
 

Sue Amos and Christine Spence on doing teas 
 
 
We’ve done 40 years of teas between us. I suppose the main 
change is that we now do hot food – paninis, chilli and curry. Not 
every week but now and again. 
 

 
 
When we started doing teas there was never anything hot. They 
were just basic cricket teas – potted meat, pasta and the like. 
 
But now people come for a day out to the cricket. It’s part of village 
life, it’s more watchable and we’ve got to cater for players and 
supporters. Folk stay all day and we’ve got to be aware of that. 
 
There are four of us who do 1st XI teas but it hasn’t always been 
like that. 
 
We also do pie and peas and in winter, once a month, a Sunday 
lunch. 


