





Can you identify the traditional dishes ilustrated at the right?

A seasonal menu - not!

In the pursuit of gastronomic diversity, here
is a selection of alternatives to the traditional
fare for this time of the year. Of course, if
you have the slightest suspicion of cardiac
problems, perhaps you should just stick to
your statins and diet cola! To be honest,
the dishes have been chosen as much for
their names and culinary history as for any
seasonal nutritional value — except that
by reading this, you may be less tempted
to over-indulge in the days to come! The
dishes are listed in alphabetical order.

he first reference to Cornish pasties

dates back to 1300 and by the end of
the 18th century they had become the staple
diet of working men across Cornwall, who
took the portable pasty with them to work.
A compact shape, it was easy to carry
and the pastry case insulated the filling of
meat and potato. Its distinctive D-shape is
thought to have enabled tin miners to eat
them underground, with the crimped edge
being used as a handle which was then
discarded due to the high levels of arsenic
in many tin mines.

Freshly purchased from the chippy and
steaming away quietly in their newspa-
per wrapping, fish and chips, while hardly
Christmassy, remain a favourite ‘snack’
throughout the year. Following the develop-
ment of trawler fishing in the North Sea in
the second half of the 19th century, fish and
chips became a cheap, popular and filling
food among the working classes. Chips are
believed to have first appeared as a dish in
England in the mid 19th century. In Charles
Dickens’ A Tale of Two Cities, published in
1859, he refers to “Husky chips of potatoes,
fried with some reluctant drops of oil”. The
first chippy was opened in London the fol-
lowing year by a Jewish proprietor, Joseph
Malin, who sold “fish fried in the Jewish
fashion” — with chips.

ften served with neeps and tatties as
part of a Burns night supper, Scotland’s

and Deuteronomy. Six geese-a-laying
represent the Biblical story of the six days
of creation. Seven swans-a-swimming
symbolize the seven sacraments, the gifts
of the Holy Spirit. Eight maids-a-milking
represent the eight beatitudes. Nine ladies
dancing are the nine fruits of the Holy Spirit
while the Ten Lords-a-leaping are the Ten
Commandments. Eleven pipers are the
eleven faithful apostles of Jesus Christ and
finally, the Twelve drummers are the twelve
points of principle of the Apostle’s Creed.
True or false, the metaphors are nonetheless
enlightening.
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national dish — haggis — contains sheep’s
heart, liver and lungs, minced with onion,
oatmeal and spices, and traditionally boiled
in the animal’s stomach. For the more
squeamish modern consumer, haggis is
now more often prepared in a casing rather
than an actual stomach. You can even buy
it in a can. As well as eating haggis, it is
also used in a sport called haggis hurling,
which involves throwing a haggis as far as
possible. (I wonder how that began!)

heories abound about the etymology of

this somewhat dubiously named pud-
ding. Spotted Dick, known to have been
served in Britain for around 200 years, is
thought to have earned its ‘spotted’ label
from the currants that dot the sponge; but
as for the second half of its name, some
suggest that it is a derivation of ‘pudding’,
which was shortened to ‘puddinck’ and
then to ‘puddick’ and then just ‘dick’. The
pudding became more notorious yet when,
in 2002, prudish managers at a Gloucester-
shire hospital renamed the dessert ‘Spotted
Richard’, but it has since regained its previ-
ous, giggle-inducing title.

tar Gazy Pie is a Cornish dish made of

baked pilchards, covered with a pastry
crust. The pilchards are arranged with their
tails toward the centre of the pie and their
heads poking up through the crust around
the edge, so that they appear to be gazing
skyward. The dish originates from the fish-
ing village of Mousehole in Cornwall, and is
traditionally eaten during the holiday of Tom
Bawcock’s Eve, 23rd December. During a
particularly stormy winter, Tom Bawcock
managed to catch enough fish to prevent
the village from starving, a pie of many
fishes being made from the catch.

Debate rages about where the recipe for
sausages baked in batter got the name
of Toad in the Hole. Its earliest incarnation
was in the 18th and 19th centuries when
various cuts of meat, not just sausages,
were used. The ‘hole’ is thought to refer to
the position of the meat in the pastry and the
notion of secreting delicacies in holes in a
batter pudding goes back to Roman times.
The earliest reference to the recipe occurs
in a provincial glossary of 1787, which cites
Toad in the Hole as meat boiled in a crust.
Enjoy!
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You do know what would have happened
if it had been three wise women instead

of three wise men, don’t you?
Answer overleaf >>>




From the archives

Downsizing Christmas

The Twelve Days Restructuring Plan.
Appropriately outlined twenty-four months ago, this policy is even
more to the point in the present period of economic fragility.

The partridge will be retained, but the pear tree, which never pro-
duced the cash crop forecast, will be replaced by a plastic hanging
plant, providing considerable savings in maintenance.

Two turtle doves represent a redundancy that is simply not cost
effective. In addition, their romance during working hours could not
be condoned. The positions are, therefore, eliminated.

The three French hens will remain intact. After all, everyone loves
the cute accents and chic turn-out.

The four calling birds will be replaced by an automated voice
mail system, with a call waiting option. An analysis is underway
to determine who the birds have been calling, how often and how
long they talked.

The five gold rings have been put on hold by the Board of Direc-
tors. Maintaining a portfolio based on one commodity could have
negative implications for institutional investors. Diversification into
other precious metals, as well as a mix of T-Bills and high technol-
ogy stocks, appear to be in order.

The six geese-a-laying constitutes a luxury which we can no longer
afford. It has long been felt that the production rate of one egg per
goose per day was an example of the general decline in productiv-
ity. Three geese will be let go, and an upgrading in the selection
procedure by personnel will assure that only more productive layers
will be hired in the future. Sharing quarters with the French hens
should save on heating costs.

The seven swans-a-swimming is obviously a number chosen in
better times since their function is largely decorative. Mechanical
swans are on order.

As you may know, the eight maids-a-milking concept has been
under heavy scrutiny by the CSST. A male / female balance in the
workforce is being sought. Moreover, the more militant maids con-
sider this a dead-end job with no upward mobility. In keeping with
the times, automation of the process may permit the maids to try
a-mending, a-mentoring or a-mulching.

Nine ladies dancing has always been an odd number. This func-
tion will be phased out as these individuals grow older and can no
longer keep up with the music.

Ten Lords-a-leaping is clearly overkill. The high cost of Lords, plus
the expense of international air travel, prompted the Compensation
Committee to suggest replacing this group with ten out-of-work
Senators. While leaping ability may be somewhat sacrificed, the sav-
ings are significant as we expect an oversupply of under-employed
Senators this year.

Eleven pipers piping and twelve drummers drumming is a simple
case of the band getting too big. On the recommendation of the
Social Committee, substitution with a string quartet, a cutback on
new music, and no uniforms, will produce savings which will drop
right to the bottom line.

Overall we can expect a substantial reduction in assorted people,
musicians, fowl, animals and their related expenses. Though incom-
plete, studies indicate that stretching deliveries over twelve days
is inefficient. If we can drop-ship in one day, service levels will be
improved and greater freshness will be ensured. Deeper cuts may
be necessary in the future to remain competitive.

A Dangerous Invitation

“And lead us not into temptation” came

to mind as we read of the welcome recently extended by
Pope Benedict XVI to the Anglican Church to rejoin the Ro-
man Catholic Church as a foreign subsidiary with married and
female priests and a different Liturgy.

The Pope might have included a public papal apology for
the cruelties of the Crusades and the Inquisition, the forceful
expulsion of Muslims and Jews from Spain, a lack of dialogue
with German Lutherans, who suffered imprisonment for speak-
ing out (Hitler was a nominal Catholic) against the horrors of
the Holocaust, and more recently the papal silence while the
Catholic IRA repeatedly killed Ulster Protestants and blew up
Lord Mountbatten.

“Divide and Conquer” might also occur to some of us who
have read Niccolo Machiavelli’s classic “The Prince” which
describes strategies to attain dominance and maintain it.

We’re sure that Pope Benedict recognises that principles
are absolute. They are either right or wrong, but they are not
bendabile. If they apply to Head Office, they must also apply
to Branch Offices of the same organization.

The one Catholic Church cannot refuse women priests in
Rome but accept them at Westminster. Bread and Wine do not
change into flesh and blood based on geography. The Virgin
Mary does not hear prayers from Head Office alone. And
if marriage is dissoluble, it must be by mutual consent, not
by the purchase of an annulment -- credit cards or certified
cheques only, please..

As for the Anglican Church with its present schism over biblical
condemnation of sexual misbehaviour, one must ask whether
the Anglicans really want to add the Catholic moral baggage
of paedophile priests protected by their Bishops.

Thank you, Pope Benedict for making us think objectively and
then for the opportunity to refuse your kind invitation.

Q

Answer to the Magi question

They would have asked for directions, arrived on time, helped

deliver the baby, cleaned the stable, made a casserole, and
brought disposable diapers as gifts!
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