THE BAY STATE THISTLE

Newsletter of the St. Andrew’s Society of
Massachusetts

WINTER 2010-2011

The St. Andrew’s Society of Massachusetts is dedieal to preserving and perpetuating our Scottish Culral Heritage, includ-
ing the History & Traditions, Music & Dance, Arts & Crafts, and the Literature & Celtic Language of the Scottish People.

Dear Members;

Today is St. Andrew’s Day and although you will reeive this issue of the Thistle after this date | wdd still like to send you my
greetings on the National Day of Scotland.

We have completed another successful festival seasdt was nice to see many friends, old and newt the New Hampshire
Highland Festival. Many of you stopped by the tentluring the weekend to share your thoughts on theidection the society
might take for the future. Recently the Board of Orectors met to discuss the ideas that came out tifat meeting and we hope to
be able to get some new initiatives going in the geahead. Please look for more information as we ove forward.

I would like to welcome a new member to the Boardfdirectors and welcome back a returning member. W& welcome Mike
Walsh to the board. Mike comes from Western Massdwsetts and was most recently Chairman of the Wegte Massachusetts
Highland Games. We were sad to see the end of teoagames but glad to welcome Mike on board. We alseelcome back to the
Board Mike Costello. Mike is no stranger to the Bard and served many years. Most recently Mike halseen part of the Schol-
arship Committee and we are very happy he has agrdeo return to the Board. Welcome to both Mikes.

This time of year also brings a notice that dues @rdue. Please send your dues payment in as soompassible. The funds we
collect from dues make it possible to publish the Aistle as well as other activities of the Societylf you feel so inclined you
might consider an extra donation to the Scholarship Over the past five years we have given almost@&000 in scholarship funds
to enable students of the Scottish arts to continuheir studies. Making sure that Scottish arts cotinue to the next generation is
a priority with the St. Andrew’s Society of Massaclisetts but we need donations in order to make thdtappen. A big thanks to
all of you who have given in the past and will givén the future.

Thanksgiving is how in the past and we look forwardo Christmas and the New Year. As we gather witfamily and friends
during this season let us be thankful for all the iits we have been given. This has not been an ea®ar for many of us, but we
can still be thankful for what we do have. Also renember those who are in service of our country botat home and away.
Sometimes we forget those who serve to keep us freat we need to remember them and their familiesofr the many sacrifices
they make.

Thank you for another great year and | look forward with renewed hope to a great 2011.

A Very Merry Christmas and Happy and healthy New Yer to all of you.

Yours Aye,

Rev. Peter M Preble
President
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President
Rev. Peter-Michael Preble FSA Scot
Box 823
Southbridge, MA 01550-0823
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ppreble@charter.net
Vice-President
Daniel Johnson
54 Weybosset Street
No. Weymouth, MA 02191-8017
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danjohnsorm@mail.com

Secretary
Evelyn M.E. Murray FSA Scot
37 Blanchard Road
Cambridge, MA 02138-1010
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athollbrose@verizon.net
Treasurer

Bobby Preble

27 Crosby Street

Quincy, MA 02169
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Members-at-large

Avis & Frank Leary

P.O. Box 581

Raynham Center, MA 02768

508-823-4390

leaa@comcast.net

Jean Stahl

191 Spring Street
Walpole, MA 02081
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Michael Costello

32 Woodbourne Road

Jamaica, Plain, MA 02130-4621
miccos@mgn.com

Michael Walsh

421 N. Main Street
Leeds, MA 01053-9764

Bay State Thistle Editors

Bob and Bobby Preble

27 Crosby Street

Quincy, MA 02169
617-471-9255
bpreblel01@comcast.net

Scottish Country Dancing at
Springstepin Medford

Live Music Every Week
Beginners welcome - No partners necessary
Instruction and social dancing every week
Parties and balls throughout the year
Please bring flat, soft-soled shoes (sneakers OK)
Fun - Friendship - and Great Music Await !

Where: 98 George P. Hassett Drive Medford, MA
When: Monday nights 7:45 to 10:15

Admission: $8.00

Contact: Laura Billmers

Radio Programs

Nova Scotia Kitchen Party
11:00am Saturdays

WUMB 91.9 FM—1170AM

BBC Radio Scotland

Pipeline— | hour broadcast
Sundays

1700UTC (noon EST eastern USA)

\g/ The Dram Boys
Scottish and Celtic Folbsingers

Jordan Cannady Richmond Cargill
401-383-3010 508-644-9820

www.dramboys.com



Thistle Flowers USA
Announcing the launch to Thistle Flowers-

USA.com...the website which allows you to order

a superb range of beautiful multi-use silk thistle
flowers all the way from Aberdeen, Scotland-
and reshipped personally to your home in North
America via our depot in Las Vegas, USA. Our
painstakingly individually-crafted and exclusive
collection offers you a number of creative ways
of using our ultra-realistic looking large thistle
flowers.

We are very proud of our large silk thistle flow-
ers which are perfect for that large Scottish dis-
play or floral arrangements, and ideal for wed-
dings or to give that touch of Scottish theme
nights, Tartan Balls, ceilidhas or Clan Gather-
ings or as embellishments over festive periods.
Visit www.ThistleFlowersUSA.com

The Highland Light Scottish Society
Celebration of Robert Burns
Saturday, January 22, 2011

Hyannis Holiday Inn
Social Hour 5:30 PM
Dinner 7:15 PM

Advance tickets $35 pp (by Jan.1st)

$38 pp (Jan.2nd-14th)

($15 for children’s chicken plate)
Information: Joy Pell
mmjpell@verizon.net

508-833-1690
Reservation form is enclosed in this issue of the
Thistle

SCHOLARSHIP INFORMATION
Applications are available on our web site or by
contacting:

Dan Johnson
Phone: 781-337-7966
E-mail: danjohnson@hotmail.com

SASMA WEB SITE
www.st.-andrews-of-mass.org

CALENDAR FOR THE RSCDS BOSTON
BRANCH
CLASS PARTIES, EVENTS, BALLS

December 4

Pinewoods Benefit Ball

Bolles Hall

Salem, MA

Sara Schechner 617-928-0398
schechn@fas.harvard.edu

December 20

Cambridge Class at Springstep
Holiday Party

Springstep

Medford, Ma
CambridgeClass@rscdsboston

December 31

Hogmanay Party

First Parish in Weston
Heather Day 617-244-6914
hmdayl@verizon.net

January 1
New Year's Day Party

Church of the Good Shepard
Nashua, NH

Loren Wright 603-891-2331
NashuaSCD@comcast.net

January 1
New Year’'s Day Dance and Potluck

First Churches
Northampton
Karen Lavallee-Tente 413-527-3407

January 9
Brookline Class Twelfth Night Party

Church of Our Saviour
Brookline, MA
Evelyn Murray 617-661-5899

February 4-6
Cardigan Mountain Weekend

Cardigan Mountain Lodge NH
Lance Ramshaw 978-371-8030

February 13
English Scottish Party

Church of Our Saviour
Brookline, MA
Evelyn Murray 617-661-5899



SAVE THE DATE
Kirking of the Tartans 2011
St. Andrew’s Society of Massachusetts
Presents
The 6th Annual Kirkin O’ The Tartans
In Celebration of Tartan Day
Sunday
April 3, 2011
3:30 PM
ST. JOHN’S EPISCOPAL CHURCH
370 BAY STREET
TAUNTON, MA

For the first time since we have had the kilt raf-
fle the winner is not a member of The St. An-
drews Society of MA. The winner of the Kilt is
Anne E. Spencer from Sudbury, MA.
Congratulations Anne. Thank you to all that
contributed to the success of the raffle. As you
know the kilt raffle is a very important part of
our scholarship fund. With out the cooperation
of our members, we would not be able to raffle
a kilt each year. Please continue to support this
most important fund raiser.

John & Laura DeAngelis
Bruce & Jean Roberts Jr.
Mathew & Laura McDowell
Martin MacKnight
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A CHRISTMAS CELTIC SOJOURN

A Christmas Celtic Sojourn with Brian O’Donovan
is back. This years performances will feature
Singers Robbie O’Connell of Clancy Brothers
fame, along with ex-Cherish the Ladies singer
Heidi Talbot. Dancers Kieran Jordan will be joined
by Caitlin nic Gabhann from Ireland. And the
charming children, championship dancers from the
Harney Academy of Irish Dance in Walpole, MA,
will once again join the cast for what has provedd
be one of the many memorable aspects of the show.
Dec. 10

The Hanover Theatre

Worcester, MA 7:30pm

Dec. 11

The Music Hall

Portsmouth, NH 2:00pm & 7:00pm

Dec. 12

The Calvin Theatre

Northampton, MA 7:00pm

Dec. 16

Veteran Memorial Auditorium

Providence, Rl 7:30pm

Dec. 17,18 & 19

Cutler Majestic Theatre

Emerson College, Boston

Dec. 17 8:00pm

Dec. 18 3:00pm & 8:00pm

Dec. 19 1:00pm & 5:00pm




Breathes there the man, with soul so dead
Who never to himself has said
This is my own, my native land!
Whose heart has never within his burned
As home his footsteps he has turned
From wandering on a native strand.
From The Lay of the Last Minstrel
By Sir Walter Scott

In Celebration of the 200th Anniversary of Sir Walter Scotts’ “The Lady of the Lake”

Visiting Abbotsford

| suppose that one of the tests of whether a vidias been a success is whether you would like to esgi the experience. | can
hardly wait to return to the Borders and back to Abbotsford. It was a wonderful afternoon and has wheed my appetite to
explore the area more fully.

Abbotsford scores highly on a number of fronts. Som Scottish country houses are set in beautiful lotians; others can be
architecturally interesting and a few have an assdation with a significant historical character. Abbotsford has it all. The
Borders home build by Sir Walter Scott is a gem. lhas the distinction of being of the first in the Scotch baronial' style,
which incorporates lots of towers and makes the maion look as if it could be fortified. It is locat& hard by the Tweed in
one of the Borders' lushest and most beautiful pastand it bears the hallmark of one of Scotland' Igrary giants in every
nook and cranny.

Sir Walter Scott and Abbotsford

Sir Walter Scott (1771 - 1832) was closely involvad the design of Abbotsford, assisted by a locatehitect and builder. This
intimate association with 'the Wizard of the North' brings the interior of the building to life. You can see the desk on which
he wrote his novels and the tiny spectacles he uséthere is a display cabinet with his hat, shoes@tes and a pair of his trou-
sers with the distinctive black and white check thiehe favoured.

Scott was a collector on a grand scale and Abbotstbhouses a treasure trove of his possessions. lititerest in the military is
evident in a large collection of swords, armour andirearms. Scott said, "I am quite feverish about he armoury. | have
swords and poniards without end and about a dozenugs, ancient and modern." My own favourite was Sca's own blunder-
buss which has an inscription on its muzzle: "Whn rogues appear, my voice you will hear." | was ab intrigued by a writ-
ing case that Napoleon might have abandoned at Wateo and an elaborate crucifix supposedly used by llry Queen of
Scots prior to her execution.

The library reflects Scott's interest in a vast rame of subjects and amounts to 9,000 books. In 1838ott's son executed a
legal arrangement - 'an entail' - which lasted unti1954 when the library passed into the ownershipfdhe Faculty of Advo-
cates in Edinburgh. The collection is now managedyba partnership between the Faculty, a group of S¢tish universities
and the National Library and there are plans to incease public access to the collection which includenany very rare and
extremely valuable books. In addition to many leared documents, there is a collection of popular puiglations of sensational
subjects as well as many books on witchcraft and ¢hsupernatural, which was of particular interest toSir Walter.

One of the most poignant parts of the house is ttdining room. When it became apparent that the authowas dying he asked
that he should be moved to that room with its outlok on to the garden and the Tweed. It remains a l@ly room.

Our visit ended with a visit to the beautifully mantained garden and a brief stroll along the banks bthe Tweed. It was a
lovely afternoon in every sense and a reminder ohé energy and intellect of Sir Walter Scott. His pesence remains in con-
temporary Scotland, from Waverley Station and the Sott Monument in Edinburgh through to a range of buldings in the
baronial style. Many of his novels and poetry remai in print.

The fact that Abbotsford remains a vibrant and weltmaintained house owes much to the extraordinary agcation of two
sisters who ran the house and grounds for fifty yea. Patricia and Jean Maxwell-Scott were the chataines of Abbotsford
until 2004 when Dame Jean died. Now the house isiped to enter a new phase, with the construction @ new £10 million
visitor centre. Work on the new building is schedwgd to start in January 2011. | look forward to retuning to a very special
place with a unique connection to this most extraalinary man.

Taken from Tam O’Ranter Tales



MEMBERSHIP DUES FOR 2011
Please do not forget to pay your dues for 2011.
Thank you to all those that have already done so.
It is very much appreciated. The spring issue of
the Thistle will be the last issue for anyone that
has not paid since 2009. Please check your ad-
dress label to see how current your membership
is.

Think Pink
Ask anyone the colors of the Scottish Saltire flag
and they will reply, a white St. Andrews Cross on
a dark-blue background. But now, according to
research the background color originally was—
wait for it—Pink!
Controversy has raged as to the origins of the
flag, but the most commonly recognized assump-
tion alleges the blue Saltire was chosen after an
army of Picts in 832 AD saw clouds take the
shape of a St. Andrew’s Cross in the night sky
before a victorious battle.
And now, two of the earliest paintings to exist
from the medieval age, found by Professor Lynch
of the University of Edinburgh, distinctly reveal
the flag as a dull red or pink.
One painting is of a funeral of King James Ill in
1488 with the Satire suspended from a church
ceiling, while the second was unearthed and re-
vealed in a Book of Honours, which belonged to a

sister of James Il, who reigned from 1437 to 1460.

The medieval scene shows a church interior and
among a row of banners hanging from the roof is
a Saltire with a white cross and a reddish back-
ground. Specialists reckon that a pink flag would
have been more realistic as it would have been
more conspicuous on the battlefield.

A spokesperson for the The Tartan Society be-
lieves a pink Saltire wasn’t unthinkable, as many
tartans used red or pink. It was a symbol of
status and wealth as the color was most likely the
costliest dye to get a hold of.

The flag’s origins are very secluded and not a
great deal is known about it, but more investiga-
tion may be done in order to supply an accurate
explanation.

If the paintings were done at the time from condi-
tions the artist really did see, then that would be
powerful and overriding confirmation.

The Scottish Banner—November 2010

Book Review ~ The Rebel King, The Har’ships
By Rev. Peter-Michael Preble

Last time | reviewed the first book in this three
book series called The Rebel King. This time the
second book in the series is up for review. Writ-
ten by the husband and wife team of Charles
Randolph Bruce and Carolyn Hale Bruce this
book continues the saga of King Robert the Bruce
and the fight for Scottish Independence.

| had the pleasure of meeting the Bruces’ this
past September at the New Hampshire Highland
Festival and the word on the street is there might
be a movie deal in the works on the first book and
a fourth book is in production. No release date
on either the book or the movie.

This book is about the small, out-manned, under
armed band of fighters who have the desire to see
free Scotland, more brawn than brains from time
to time. As with all things in that period of time
they have more than the human enemy to battle.
Hunger and disease take a larger toll on the
troops than the enemy.

As with the first book once you get into it you
cannot put it down. | spent many a sleepless
night because | needed to find out what happens
next. There really are no slow moments in the
story and the writing of this book takes you into
the story so much that you can almost smell the
smells and heard the battle.

I highly recommend this book and although you
can read them as stand alone stories | would sug-
gest reading them in order.

Next time, the third book.

The Atholl Brose
Scottish Imports
For Kilts, Kilt alterations, Ladies’
Kilt skirts, Tartan Fabric, Ties,
Scarves, SCD ghillies & pumps,
Write: 37 Blanchard Road
Cambridge, MA 02138
Phone: 1-617-5899



Highland Homecoming for Drum Hidden During
Dunkirk Retreat
A military drum belonging to one of Scotland’s
most famous regiments, hidden in the heat of bat-
tle during the retreat of Dunkirk in the Second
World War, is to be returned to Scotland 70
years after being abandoned.
The homecoming of the lost drum of the Gordon
Highlanders will mark the culmination of a re-
markable story involving the family of a French
policeman, a forgotten birthday present and a
twin-town agreement between villages in France
and England.
The story began when the regimental side drum,
emblazoned with the battle honors of the Gordon
Highlanders, was buried in a framer’s field by a
soldier serving in the regiment’s 4th Battalion as
the Gordons were being forced to retreat to the
Dunkirk beachhead along with the rest of the
British Expeditionary Force.
But it has only now been revealed that, within
hours of the Gordons leaving the village of Hem
in northern France, the drum was found by a po-
liceman who stumbled across its hiding place in
the dark while taking a shortcut home.
He planned to give the drum as a birthday pre-
sent to his grandson, but was forced to hide it at
his daughter’'s home where it lay forgotten for
more than 50 years. And the drum is only now
being returned to Scotland after members of the
twinning committee of Mossley, near Manchester,
stumbled across the amazing tale while visiting
their twin town if France.

On 12 November, at a ceremony in Hem, descen-

dents of the policeman will hand over the drum to
representatives of the Gordon Highlanders Mu-
seum in Aberdeen, who plan to make it a star
item at an exhibition on the musical history of the
regiment.

Museum curator Jesper Ericsson said: “This is
an extraordinary story and the donation cere-
mony in France will be all the more poignant as
armistice commemorations take place around the
world.

“We were absolutely staggered when we heard
that someone in Hem had the drum and wanted
to donate it to the museum.”

He explained that the drum had belonged to a
soldier serving with the 4th Battalion of the
Gordon Highlanders, a territorial unit which had
been ordered to cover the general retreat to Dun-
kirk following the Nazi invasion of France.

Mr. Ericsson said “The drum was buried in a
farmer’s field in May 1940. But shortly after it was
concealed a French policeman, Seraphin Boulet,
stumbled over the spot.

“He scraped away some of the earth and found a
tarpaulin covering this beautifully decorated drum.
The story goes that with his grandson’s birthday
coming up he thought it would make a fabulous
present.”

Mr. Boulet took it to the nearby home of his daugh-
ter, Raymonde Detrain Boulet. Fearing discovery
by German patrols, the family decided to hide the
drum beneath a pile of old clothes in a second floo
bedroom.

Remarkably, the drum lay hidden and forgotten in
the room until 1995, when Ms. Boulet died and her
family were clearing out the house.

Mr. Ericsson said “Jean Pierre, the grandson who
should have got the drum in 1940 as a birthday
present, found the drum when he was clearing out
his mother’'s home. And it has remained with the
family until now.

“Unfortunately Jean Pierre died in 2007, but his
daughter’s husband, Pierre Osson, has been the
driving force in getting the drum donated to the
museum.” He added: “There has been a special ex-
hibition at the museum this autumn about the im-
pale that music has had during the 200 years of the
regiment’s history. And it will be a tremendous end
to the exhibition when we can put the drum on dis-
play here in Aberdeen.

Last Updated Nov. 02, 2010
Source: The Scotsman
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St. Andrew’s Society of Massachusetts

PO Box 204

North Weymouth, MA 02191

Clan[] Sept[]

Print Name
(Last name) (Firsame) (Middle tiiai)
Spouse’s Name
(Last name) (Firsame) (Middle tiiai)
Street Address
City/Town State Zip
Telephone e-mail
This application is for [ ] New Membership [| Renewal of Membership
Membership categories [ ] Individual $15.00 [] Fenily $25.00
Donation to Scholarship Fund $
Tartan Merchandise Order Form
Ship to: Qty Item Price Total
Name: Bay State Tartan Tie $23.00
Address:
City: State: p.Zi Egry]/gState Tartan Tie $26.00
Phone: Bay State Tartan Scarf |$27.50 |Out of Stock
At this time
All proceeds to benefit Bay State Tartan Sash |$45.00
The St. Andrew’s Society of Massachusetts
Scholarship Fund Bay State Tartan Fabric | $55.00
56" wide, 11 oz weight
Per yard
*Shipping
Make checks payable to SASMA
and send to Total
St. Andrew’s Society of Massachusetts

No. Weymouth MA 02191

Tartan tie, Scarf, Sash & Material

per item

$2.00




Traditional Scottish Recipes
- Scallops Wrapped in Parma Ham with Stuffing

This scallops recipe is by Head Chef Gillian McKazk at the Two Fat Ladies Res-
taurant in Glasgow. The stuffing is sausage meat with thyreage and apple. It is a
relatively simple recipe, ideal for those not toondident of cooking with seafood.

Ingredients:

5 Scallops
Parma Ham (for three of the scallops)

Stuffing
1 pound (500g = two cups) of sausage meat
Two ounces (50 grams = one cup) of breadcrumbs
8 sprigs of sage
1 egg
1 apple
Seasoning

Sauce (Red wine reduction with shallots)

17.5 UK fluid ounces (500ml = 1 US pint = 2 cupfjex wine
1.75 ounces (50 grams = quarter cup) of brown sugar

2 Banana shallots

Teaspoon beef stock

Salt (preferably sea salt)

Pepper

Method:

For the stuffing: add all the ingredients in a bowl — mix it upl ibbut. Two bits of cling film, wrapped in a
sausage shape, and then tin foil. Put a bit of matderneath so it doesn’t burn. Put it in the o¥80°C for

ten minutes.

For the red wine reduction: Put the wine in a pan and when it starts to lagit| sugar to make the syrup, add
the beef stock and also a couple of sprigs of thyme

Fry off two banana shallots in a frying pan, thisliced. Strain your stock into the pan — that \wélyour
sauce. Set that aside.

Scallops:Wrap three scallops in Parma ham. Take all fiadleps and cook them off in a really hot pan. Add
a bit of oil and sea salt. Put the scallops inawen and turn them over for no more than 1 minug&oa°C.
Bring them out.

Bring out the stuffing to let it cool.

To serve, slice up the sausage meat in a diagBlade the meat in the centre of the plate. Dritresauce on
the plate. Place the 3 scallops with Parma hantriagular shape in the centre of the plate aadethe
scallops that are not wrapped opposite each oBanish with a sprig of thyme.



