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January birthday wishes go to —

Sean Collins — 1%
Ann Kelly — 2nd

Dorothy Mackay Collins — 10th
Ernestine Moir - 27th

(If we have missed anyone, please accept our
apologies and let us know for future issues.)

(Next item is an excerpt from the Rampant Scotland
Newsletter)

Next Week in Scottish History

January 6 1981 -A.J. Cronin, author of
"Keys of the Kingdom™ and creator of the

British television series "Dr Finlay's
Casebook" died.

January 7 1451 -Glasgow University
founded at the request of James Il and
Bishop Turnbull.

January 8 1661 -The first newspaper in
Scotland was published. "Mercurius
Caledonius" offered coverage of "the Affairs
now in Agitation in Scotland, with a Survey
of Foreign Intelligence." It ceased
publication on 28 March after only nine
issues.

January 8 1107 King Alexander |
crowned.

January 8 1707 -Earl of Stair, held
responsible for the massacre of Glencoe,
died.

January 8 1940 Rationing of sugar, bacon
and butter introduced.

January 9 1492 -The Diocese of Glasgow
was elevated to an Archdiocese by Pope
Innocent VII.

January 9 1799 4dncome tax introduced for
the first time.

January 9 1811 -The first women's golf
tournament took place in Scotland, at
Musselburgh.

January 9 1972 -Liner Queen Elizabeth I,
launched at John Brown's shipyard,
Clydebank, in 1938, caught fire and sank in
Hong Kong where it was to serve as a
floating marine university.

January 10 1945 Pop star Rod Stewart
born.

January 11 1815 -John A MacDonald, first
Prime Minister of the Dominion of Canada



in 1867, born at 20 Brunswick Street in
Glasgow.

January 12 1940 -John Buchan, author (39

Steps etc) and diplomat (Governor General
of Canada, 1935/1940) died.

A Wee Bit O’ Blethers

The more experienced members of the Society had
their Christmas Party at oor Nancy’s hoose in
December and a great time was had by all. BilllMee
gave us a song or two, he also gave us a wee
rendition on the practice drum set, oh and apphrent
he fell in the bushes on the way home! Sorry,. Bill
couldn’t resist, but drams slid down nicely by the
men and the women insisted that more White
Zinfandel be bought as we had run out. Kenny was
instructed to make his way to Trader Joe’s toitesu
to replenish the wine! It was a merry afternoothwi
lots of laughter, which set off the festive seasora
high note. The turkey was delicious, as were the
mince pies and sausage rolls and there wasn't a lot
left at the end. Just how I like it.

| would like to say a big thank you to all who
attended and look forward to seeing you next
Christmas.

I've included some photos of the event on page 6 of
this issue. Enjoy!

A
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Year!

So, what is Hogmanay and why do us Scots celebrate
it with such a passion? Apparently, Christmas was
banned in Scotland by the Protestants from tffe 17
century up until the 1950s, as they believed that i

was a Catholic festival, therefore, Scots had tdkwo
over the winter and celebrated New Year instead.
That was when they would exchange gifts with

family and friends, welcome people into their homes
with generous hospitality and a wee kiss to wish

them a good new year. Out with the old and in with
the new is the thinking behind the kiss. Startrtbe
year afresh.

There are many theories about the derivation of the
word "Hogmanay". The Scandinavian word for the
feast preceding Yule was "Hoggo-nott" while the
Flemish words (many have come into Scots) "hoog
min dag" means "great love day". Hogmanay could
also be traced back to the Anglo-Saxon, Haleg
monath, Holy Month, or the Gaelic, oge maidne, new
morning. But the most likely source seems to be the
French. "Homme est né" or "Man is born" while in
France the last day of the year when gifts were
exchanged was "aguillaneuf"' while in Normandy
presents given at that time were "hoguignetes"eTak
your pick!

Did you run round the house with your hoover on the
31%? Did you flick the duster and brush the cobwebs
away? Was your home shining and sparkling before
the bells? Oh well, if you didn’t, your house véthy
dirty for the rest of the year!! Your first fodheuld

be male and be tall, dark and handsome, bringing
coal and whisky, otherwise bad luck will ensue!

And why do we sing Auld Lang Syne at the bells?
Well, according to the lyrics, its to rememberalt
old friends as they should never be forgotten from
the days long ago.

The Wigleys went into San Francisco to see the New
Year in with a bunch of pals and we had a great
time! The fireworks display was absolutely
tremendous and a sight to behold. We did the
kissing and hugging and sung Auld Lang Syne, so |
think we followed the old traditionsto a T.
However, | can’t remember if the first person into
our home on the®iwas tall, dark and handsome!
Mind you, would Alan count as a first foot when he
stumbled in at some point during the day after a
heavy session of celebrations with his friends? He
didn’t have any coal or shortbread, so our lum may
not reek for long and our cupboards might remain
bare, however, he’s not blonde so we should be in
for a spate of good luck! Here’s hoping, eh!



Christmas Cake

I've been asked by a number of members for the
recipe for the Christmas cake | baked for the
senior’s party, so | thought | would include itthis
issue.

The recipe actually belongs to my sister, Carol
Martin, who owned the Hayloft Tearoom in
Falkland for about ten years. Maybe some of you
members frequented the establishment in recent
years when visiting Scotland, and if you did, ybu’l
realize what a good baker she is.

It's actually a Rich Fruit Cake and this is theipec
she uses for weddings, Christmas and any special
occasion cake. The recipe is straight out of hekbo
she had printed and sold in the Tearoom.

Ingredients

4009 (1Ib) currants

1509 (60z) sultanas

1509 (602z) raisins

509 (20z) cherries, rinsed and finely chopped
509 (20z) mixed peel

3 tblsp whisky or brandy
200g (80z) margarine

200g (80z) soft brown sugar
4 eggs

200g (80z) plain flour

1tsp mixed spice

509 (20z) ground almonds
1 tbilsp treacle

Two days before you make the cake, place
all fruits and mixed peel in a bow! with the
brandy. Cover with cling film and leave to

soak. If you remember, give the bowl a
shake now and then.

We find quite a number of people do not
like the texture of mixed peel so we mince
ours — this, along with soaking in the whisky
gives a much softer texture altogether.

(Ssshh, don’t tell Carol, but I don’t put any
mixed peel in mine at all!)

Instructions

Preheat oven to 14GQ, 300F. Line a deep 20cm
(8”) round or 18 cm (7”) square cake tin. Tie a
band of paper (brown wrapping paper or
greaseproof) around the outside of the tin.

1. Cream the margarine and sugar until light

and fluffy.

2. Beat in eggs, one at a time until mixture is
smooth and creamy — if the mixture looks
like it may curdle then add a little of the
flour as you beat.

Stir in the treacle.

Stir in flour, ground almonds and spice.

Finally, stir in fruits.

Spoon into prepared tin and smooth with a

knife.

Cover with a piece of greaseproof paper,

which has a small hole cut in the middle.

8. Bake on the lower shelf of oven for
approximately 4 hours.

9. After 3 ¥4 hours remove the paper from the
top of the cake and check progress.
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When cold, wrap in greaseproof paper and store in
airtight tin.

However, as everyone’s ovens are different, |
follow these instructions at the end (sorry Carol)
bake the cake in a cool oven for 3 hours, then
reduce the oven temperature to 120°C, 250°F for a
further hour or until cooked. It often doesn’t need
the extra hour as | have to judge it by the color.
Don't let it get too brown.

apparentlyrich fruit cake
improves with freezing. Thaw and ice this cake a
week or so before Christmas.






Name that Scot
# Bornin Ayr 1756.

# Worked in New York from 1770 to 1783.

% In 1816 was appointed surveyor to the British
Turnpike Trust.

# Re-made the roads there with crushed stone bound
with gravel.

4 Raised the carriageway to improve drainage.

4 In 1827 he was made surveyor-general of
metropolitan roads in Great Britain.

4 His macadam surfacesere adopted in many other
countries.

Last month’s answer i€olin Montgomerie

Old Tam, who had lost all
his teeth, had a visit from
the minister who noted that Tam had a bowl
of almonds'My brother gave me those, but
| don't want them, you can have thesaid
Old Tam. The minister tucked into them and
then said'That was a funny present to give
a man with no teeth.To which Old Tam
replied"Not really, they originally had
chocolate on them..."

Waullie was having his appendix out and was
driving the doctor mad with questiorisVill

Ah be able to play the bagpipes after ma
operation?"he asked:Of course you will!"
shapped the doctofThat's amazing!"
marvelled Wullie"Ah couldna play them
before!"

Jessie was out for a walk and came to a river
and saw Maggie on the opposite bank.
"Hello there,"she shoutsthow can | get to

the other side?Maggie looked up the river,
then down the riverthen shouted back,

"You ARE on the other side."
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Kenny Lawrence
4266 Fitzwilliam Street, Dublin, CA 94568
Email: ! H

Nancy Wigley
3565 Whitehall Ct, Pleasanton, CA 94588
Email: ns_wigley@yahoo.com

lan Myles
38346 Jacaranda Ct, Newark, CA 94560
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Nancy Wigley
(see above)

Jacqueline Ritchie
3008 Ferndale Ct, Pleasanton, CA 94588
Email: jacquelinelritchie@yahoo.com
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925 82871 (home)
510 676 6865 (cell)

925 426808Bome)
925 200 0387 (cell)

510 797 9621

925 426 geame)
925 381 2840 (cell)

Calendar of Upcoming Events:
St Andrew’s of San Francisco Burns &ygfe Family, San Francisco

PBFSCO Burns Supper, Pleasanton Ptdeg Hleasanton

St Andrew’s Society of Oakland, Burapgr, Dick’s Restaurant, San Leandro

Jan 26 2008
Jan 26 2008

Feb 23 2008

Aug 9 2008

Four Clubs Ceilidh

Answers to A Wee Quiz:
1 One; 2 Scotland Yard; 3 Edward Il; 4 Robbie @uole; 5 Wick; 6 VAT 69; 7 Nicky
Walker; 8 France; 9 The Cromarty Firth; 10 AlanIBal The bicycle; 12 Sky Terrier



