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Letter from the Chairman: -
Dear Friends,Chers Amis

Well here we are with already a quarter of the year gone by, it seems only like yesterday
that | was up the ladder installing the Christmas lightsrat&pring Cottage. | hope that

you all enjoyed the Christmas festivities and that you are preparing yourselves for the
forthcoming events in store for you with the NBTA.

The Annual Christmas Dinner was wel |l att e

supplyingthe music, there always seemed to be a lot on the dance floor, perhaps not quite

6Come Dancingd moves but obviously enjoying

again be at Wellow Golf Club on Saturday"IBecember.

Once again the Quiz evening was d sat, superbly hosted by our Quiz Master
(or should that be Mistress!), already | have had a call asking for tickets for the next Quiz
evening which will be on Fridathe 26thSeptember, the eventual winners were the
O0Mardi Grasd6 f orngt,hec osnmeec oonnd fyoelakrs rsuunrneil vy

As you are all now aware, this year we are celebrating th@dsiversary of the
twinning with Authie and Carpiquet and we hope to do something a little special for the
weekend of the™, 3¢ and 4" May, when some 80 guests will be arriving on our
doorsteps. The full programme will be delivered at the AGM which this year will be held
at All Saints Church Hall at 8.00pm on thé'®&pril. | would like to take this
opportunity to thank all members who hagaia offered their hospitality by welcoming
our guests into their homes.

| was also very pleased to hear from Sue Smith, the-tézather at North
Baddesley Junior School, that the H&al letters between the French schools is now up
and running. | hope #children through their letters will have a better family and
cultural understanding of French life, and hopefully encourage their own families to
participate in the Twinning Association, and join in all the activities, (as some of us are
not getting anyounger!).

Someone once mentioned to me that he was due to retire, and what did | do to fill
my retirement time. OWell 6, | aDiabepRidelrusl , 0|
often twice a week, Sunday mornings after Church its off to footbdilmyt Grandson,
then thereds t heup, Bardesing\Camashing, régalar Mwinmigg

not

p |



Committee meetings, and Oh yes, | nearly forgot, we squeeze in a few little breaks during
the year! 6 To which he replied, 61 think

Please=ncourage your friends and neighbours to join us, and to make a note of
forth-coming events, putting them firmly in your diaries to avoid any confusion or
disappointment that you have missed out on any of the events.

| look forward to seeing you all at¢éhAGM on the 22 April, or at least one
member of the host families should attend.

Finally may | wish you all a very pleasant 2008, and those of you who are
travelling, a safe return.

Yours Ever Robin

Recipe Corner. - Submitted by Angela Pkett.

Chicken with White Wine & Fresh Herb Sauce -
A Taste of the Gntinent

This is a wonderful classical French dish, with a simple delicious butter sauce flavoured
with fresh herbs and made from the reduced wine cooking liquid.
Tips: - Use any of théollowing chopped fresh herbs and herb mixturetgsp. basil or
parsley, 3bsp. parsley and 2 tsp. tarragon, oregano, rosemary, thyme, or marjoram; 1
tbsp. each parsley, chives & chervil and 2 tsp. tarragon. If fresh herbs are unavailable, use
onethird of the amount dried herbs instead.

35 min | 15 min prep | SERVES 4

1%:1bs chicken pieceéwith skin)
Y4 teaspoorpepper

a teaspoorsalt

2 tablespoonslive oil

1 cupwhite wine

1 garlic clove minced

Y4 cupbutter, cut into pieces

Season chicken with pepper and salt.

In skillet, heat oil over mediurhigh heat; brown chicken all over; about 8 minutes.
Drain fat from pan.

Add wine; cover; and simmer over medium heat for about 8 minutes or until juices run
clear when chicken is pierced.

Transfer chicken to serving platover and keep warm.

Add minced garlic to pan; bring to boil and boil until liquid is reduced to 1/4 cup.
Reduce heat to mediutaw.

Whisk in butter, piece by piece.

Stir in herbs of choice.

Pour over chicken.

It might be a nice idea if this became gutar feature of our news sheet? T €ILY


http://www.recipezaar.com/library/getentry.zsp?id=221
http://www.recipezaar.com/library/getentry.zsp?id=337
http://www.recipezaar.com/library/getentry.zsp?id=359
http://www.recipezaar.com/library/getentry.zsp?id=495
http://www.recipezaar.com/library/getentry.zsp?id=184
http://www.recipezaar.com/library/getentry.zsp?id=165
http://www.recipezaar.com/library/getentry.zsp?id=141

Battle of the Costa del Sol January 2008

The Playa de Lido was as good a place as any to
Under a clear blue sky, withé sun shining on the contestants and the temperature up in the mid

706s, Chairman Robi n, fafthdsenofymunwho ndag reroemperyw wel | anc
previous secretafyBob Jackson, fought an excellent game of petanque on the beach at

TorremolinasThere was some splendid play from them all, as the boules flew through the air

with a precision that only comes from years of experience and practice. Rgsseatking along

the O6paseob6, paused to watch admiringly and the

Bob and | had made the journey from La Herradura, where we now live, to meet up with our old
O0Twinning Friendsd from North Baddesl ey, Nora ar
only about an hour és dr i veupbrealhstinehe sntantBleaolhd | ust i
Club Hotel. It was so good to see everyone again, and amid much eating and drinking we were

pleased to catch up on all the news of our old twinning friends.

After the competition, Robin and Bob set off for a walk along the proneeaiad ended up in the

next town of Benelmadena. Bob returned barefoot, carrying his shoes and with blood stained
socks due to his having developed large blisters on his heels. Those acquainted with him, you will
know this is the sort of thing that happaadim all the time; my life is spent on wondering what
disaster will befall him next!

However, the time flew by all too quickly; it had been two days of fun and laughter. We told
them to let us know when they would next be in Spain and we would haifseétthem again. |
hope they viewed that prospect with the enthusiasm we did.

And so, as we |l eft Torremolinas, it was O6Adi os 6

Barbie Jackson






