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From the Presidents desk
Looking back we can say that December was a very festive 
month! Indeed our ‘Sherry, mince pies and Carol singing evening’ 
was followed by our 19th Carol Concert at Saint Swithun’s. Our 
gratitude goes to both Joy Lorcery and John Pickbourne for their 
much appreciated musical contributions on these 2 occasions! 
     The 21st AGM marked the beginning of 2013. 14 apologies 
for absence sent by flu victims mainly, were received explain-
ing the drop in the attendance this year. Among them Sylvaine 
Mallinjoud, a new committee member, could not be introduced 
to our 32 present members. She is to replace Marie-Claude who 
was willing to step down. Tony Davey read the minutes and 
Anne-Marie read the treasurer’s report in his absence. The pres-
ident’s report was enlivened by a slideshow for the first time. 
After the usual procedure of the AGM, everyone enjoyed the 
great British buffet showing haggis parcels, sausage rolls, spinach 
savourys, spicy cakes, shortbread, traditional English sherry trifle, 

ginger nuts, fruit cake and jellies. 
     The eagerly awaited Bingo evening was orga-
nized again in February by Jacques Pacotte, our 
treasurer, and Peter Boys-Smith, our caller! They 
both deserve our thanks for such a successful 
evening! Additionally Joy gave a captivating talk 
in March on her days as Bluebell girl. Her photo-
graphs and illustrated stories held us all spellbound.  
    Finally a big thank you to Collette and Françoise for the  
evening “Un certain je ne sais quoi!“ which had us all scratching 
our heads and discovering the how the English language has 
been influenced by borrowings from around the world.  Great 
fun.    
     I look forward to seeing you all on 6 June for our final meet-
ing before the summer break when Trotwood will be along to 
entertain us. 

 
Programme 2012 -2013 

 15 Nov: Word Game

 6 Dec:  Mince Pies & Sherry and Carol Singing

 3 Jan:  AGM

 7 Fev:  Bingo

 7 Mar:  Blue Bell Girls

 4 Apr:  Members Participation

 2 May:  “Un certain je ne sais quoi!”

 6 Jun:  Trotwood 
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Did you know that Bingo is enjoyed by around 3.8 million Britons each year? 
Although the exact origins of Bingo are shrouded in mystery, rumor has it 
that Bingo is of Italian origin, it’s grandfather possibly being the Italian Lot-
tery, ‘Lo Guioco del Lotto D’Italia’. The game has been adapted and altered as 
it travelled from country to country - in France is was known as ‘Le Lotto’ and 
was a favourite of the French aristocracy. We probably wouldn’t recognise 

these games of bingo, but the closest forms of the game played in 19th century Germany was used as an edu-
cational tool to make learning fun - teaching children to spell, numbers, multiplication tables and even history! 
     As we found out with Peter our very own caller in February  - Bingo (or “housey housy “ as it was known 
when I was a child ) comes with its own language. Callers in the UK have traditionally used some nicknames to 
refer to particular numbers when they are drawn. These are sometimes known by the rhyming phrase ‘bingo 
lingo’ and there are rhymes for each number from 1 to 90, some of which date back many decades.  So for 
those wanting to expand their knowledge here are a few of the more obscure:

   2  Me and you   Romantic rhyme
   7 Lucky for sum   7 is considered a lucky number in some cultures
   9  Doctor’s Orders Number 9 was a laxative pill given out by army doctors in WWII.
 11 Legs    A reference to the shape of the number resembling a pair of legs, often chicken 
    legs specifically. The players often wolf whistle in response.
 21 Key of the door  The traditional age of majority
 26  Two and six,  
 half  a crown   Pre-decimalised currency in the UK
 30  Dirty Gertie  Common rhyme derived from the given name Gertrude, used as a nickname for  
    the statue La Delivrance installed in North London in 1927. The usage was  
    reinforced by Dirty Gertie from Bizerte, a bawdy song sung by Allied soldiers  
    in North Africa during WWII

 52  Chicken Vindaloo Introduced by Butlins holiday camps in 2003
 56  Shotts Bus  Former number of the bus from Glasgow to Shotts in Scotland
 65  Stop work   A reference to the former age of retirement.
 76  Was she worth it?  This refers to the pre-decimal price of a marriage licence in Britain, 7/6d. 
    The players shout back “Every Penny”

Quine is the French version of bingo, and if you want to see the French equivelent of these nicknames then 
 go to:   http://fr.wikipedia.org/wiki/Quine_%28jeu%29

Scottish Dancing 
The Scottish Dancing group continues to go from strength 
to strength. The evening is led by Lynette who (exercising 
the patience of a saint) has been teaching us the steps of 
such favorites as The Dashing White Sergeant,  Strip The 
Willow and various reels. 
    Last month we were joined by Ann Robertson, who 
teaches dancing in Glasgow, Scotland. It’s not only good ex-
ercise it is also great fun and a splendid way to get to know 
each other better.  



Food for thought 
Over the last months we have 
heard much about the horsemeat 
scandal that, aside from a seri-
ous point about fraud in the food 
chain, reveals a bit of a divide 
between British and French tastes. 
While the British are fond of the 
saying “I am so hungry, I could eat 
a horse”, when it comes down to it horse is not on 
the UK’s menu. 
     On the other hand a glance at the counters in the 
Aix market shows that the French (or some of them at 
least) are happy to devour practically all of anything 
that has walked, flown, swum or slithered. 
     Indeed this difference in sensibilities is not con-
fined only to finding a bit of ‘Dobbin’ in your burg-
er,  as became clear to us recently when we tried 
to translate a French menu into English for a friend 
who’s daughter is opening a traditional restaurant in 
the south-east of France. 
     The problem arose in translating the dish Salade 
Gourmande with the ingredients: salade verte, toast 
de foie gras, magrets séchés, gésiers, fritons, tomates. 

Fortunately foie gras is well known so does not need 
translation;  “fatty liver” sounds none too appealing.
However what is to be done with the gésiers and fri-
tons? literally gizzard and scratchings. Well, we strove 
to find a more palatable set of words but to no avail.
     But we are not alone as this piece in the New Sci-
entist magazine confirms:  

“SEVERAL readers have kindly explained that the menu 
item “Salad of Gizzards and His Chestnuts” that so puzzled 
Richard Green and his party in France (5 Jan). 
   Says Henry Shipley, for example: it is likely that the 
item was Salade de gésiers et ses marrons (or possibly 
ses châtaignes) Gésiers (gizzards) are a popular food in 
France, very often served in a warm salad, and the usage 
‘...et son/sa/ses...’ is common in restaurants and is best 
translated as ‘with’. So the party missed out on gizzards 
and chestnut salad. 
    Other readers pointed out that the dish is “very good”. 
One wonders if the same can be said of the Tripes Alsa-
ciennes that Martin Withington found translated for the 
benefit of British visitors as “ Alsatian Guts” or the “caviar 
of hedgehog” that Paul Ticher encountered, this time in 
Spain (which he worked out as probably meaning “sea-ur-
chin eggs”), which he declined to sample.” 

Grapevine Insurance
What you should know

THE Grapevine Association has an insurance contract 
with AVIVIA  called the “Associa Plus”. 
     This covers civil liability i.e. damage to others and 
their property by members of the Association and  
covers all judicial costs which may occur. 
     The insurance also covers “assistance to people” 
i.e assistance to members of the Association, for ex-
ample, transport to the nearest hospital in the event 
of an accident whilst engaged on an Association 
activity. 

There are a few remaining 
Grapevine Anniversary mugs. 
Made in England from the 
finest Bone China and com-
pletely dishwasher safe these 
are a bargain. So get yours 
now and you will be in good 
company! 

Also with the warm-
er weather (hopefully) 
around the corner and 
summer approaching now 
is a good time to pick up 
a Grapevine T shirt. Keep 
cool and look cool at the 
same time!

Making Memories



WebWatch
BBC Worldwide, the BBC’s commer-
cial arm, has a global BBC iPlayer 
App, available for those who have an 
iPad.

This is a video on demand subscription service, 
scruptions are around £7 per month and users can 
access a rich selection of BBC English language 
programmes across eight genres: News Specials & 
Documentaries; Entertainment; Drama; Comedy; 
Science & Nature; Family & Kids; Music & Culture 
and Lifestyle. For the homesick there are classic 
comedies such as Fawlty Towers and Only Fools and 
Horses, the drama series 
Sherlock, Luther and the 
much loved Pride and Preju-
dice, recent episodes of the 
(in)famous soap EastEnders. 

We are always looking for pictures, articles or 
anything you think would be of interest to other 
members. Please email any contributions to the 
following address:

grapevineweb@gmail.com

Alternatively give any contributions to Jo or Irwin 

Also remember our website:

Cookery Corner 
Mavises Magnificant Marmalade

For this truly delicious Scottish Delight you will need: 

1.5 kilos seville oranges (normally only available in feb-
ruary)
2 lemons
3 litres water
3 kilos jam sugar St louis cane sugar is best

Method:

Wash the fruit and place in large pan with the water
Bring to boil and simmer for three hours covered.

set aside to cool 

when cool enough to handle cut fruit in half and scoop 
out the pulp

into a clean pan  retain the skins but reject the lemon 
skins

simmer the pulp with half the water in which the fruit 
was boiled for 15 minutes

when cool strain the pulp and liquid through a muslin 
jelly bag squeezing outas much of the pectin as possible

add the strained juice to the large pan and bring it all to 
a boil add the sugar and when completly dissolved add 
the skins which have been chopped to fine strips

boil to setting point
cool and bottle.

Bon appetit - Mavis 

Our Mongolia blog (in 
2012) is 
www.mongolie2012.over-
blog.com

Our website starting in 
Southern Africa is 

http://afaustrale2013.
jimdo.com/

We will not forget you, please do not forget us!!!! 
Thanks in advance for your kind messages and com-
ments about our trip, as well as all news you wish to 
send us. WTake care!!!

We will be back some time!!!

Marianne & Bernard


