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Bereavement

It is with a sense of deep shock and sadness that | write to inform members and
readers of the newsletter, that Jean Ward a valued and much respected member of the
club passed away suddenly in April. | am sure you would like to join with me in sending
Colin and his family our sincerest condolences.

Greek Theatre & Drama by Nigel Turner

We welcome Nigel Turner, Master of Drama at Malvern College, to the
Kefi Club for our May meeting to be held on the 23" at Rushwick Village
Hall, commencing at our usual time of 7.30 p.m.

Greek

l) rama

We will also be conducting the Annual General Meeting which will at the beginning of the evening. As with
previ ous WilGHddeshe stagement of accounts, election of officers and any other business. This is
your chance to discuss any ideas you have for future meetings.

| I1s Bar - B- Q@@ tthi mMdarn e

For our final meeting of the 07/08 calendar we will once again have a BBQ. This has always
proved to be a favourite event of the club and is the one event members try to get to if unable
to attend other events. Fortunately we are able to hold the event at our present venue that of
Rushwick Village Hall. This should prevent last minute changes as has happened for the last
t wo B BMllnembers who have special dietary requirements please make themselves
known to Nick Kontarines the Club Secretary so that alternatives can be provided. Please
note this event starts at the earlier time of 7p.m. There is an increased charge of £3 for
members and £6 non-members.

Venizelos T the Ppoiiician, Diplomat, Lawyer, Revolutionary and
Journalist.

Apri | 6 s me e ttalkrbgJohn Baifteld, an the life of Eleftherios K
Venizelos from his birth on Crete, his early struggles there, to becoming Prime
Minister of Greece seven times.




Oh no not again

held in March that makes it three times out of five. Di aneb6bsd6 di sh was, chi

Well done to her. However, we did have a different winner for the sweets section. Congratulations to
Barbara McKenzie who won with her recipe of yoghurt cake. A big thank you, to all who took part, and for
making this event such a popular one. | have included the winning recipes for anyone who would like to have
a go.

Yes she did it. Dianne Otley managed to win the savoury section of the clubs 5™ cooking competition,

CHICKEN WITH SPINCH AND FETAKotopoulo me spanaki kai feta]
Ingredients

500gr English spinach

75 gr Feta cheese crumbled

4 single chicken breast fillets

1 tablespoon olive oll

80ml cream

2 tablespoons chopped fresh parsley

Sauce

60 gr butter

2 tablespoons plain flour
250 ml chicken stock
250 ml dry white wine

1. Add washed spinach to the pan, cook, stirring, until just wilted, drain well, cool.

2. Combine spinach and cheese in bowl. Cut pocket in side of chicken, fill with spinach mixture: secure
with toothpicks.

3. Heat oil in pan, add chicken, cook until browned. Stir in sauce, simmer, covered, 25 minute s. Stirin
cream and parsley, stir until heated through.

4. SAUCE: melt butter in pan, add flour, stir over heat until bubb ling. Remove from heat, gradually stir in
stock and wine, stir over heat until sauce boils and thickens. [Serves 4]

YOGHURT CAKE YIAOURTOPITTA by Barbara McKenzie

150 ml Greek yoghurt

140 ml sunflower or corn oil

250 g caster sugar

250 g self raising flour

2 large eggs

Finely grated rind and juice of three lemons

70 g granulated sugar

2 thsp Greek honey 25 g toasted flaked almonds

METHOD

1. Grease and line around 20cm loose bottomed cake tin.

2. Putoil, yoghurt, caster sugar, eggs, flour and lemon rind in a large bowl and whisk until smooth.

3. Turn mixture into prepared tin and bake in preheated oven, 180 C/Gas mark 4 for 17 1 % until golden
brown and a skewer comes out clean.

4. Meanwhile put the granulated sugar and lemon juice into a saucepan and heat until sugar is dissolved.
Bring to the boil and simmer for three minutes.

5. Remove from heat and add the Greek honey.

6. Remove the cake from the tin and place it on a wire rack, placed over a large plate. Prick the cake all
over the top with a skewer and gently drizzle half the syrup over the top, then leave to absorb for half an
hour. Then reheat remaining syrup and repeat. While still warm scatter the almonds evenly over the cake
to decorate.

7. WIN the 5" Greek Cooking Competition.
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Green eggs

A veterinarian in Trikala, central Greece, became the talk of the town yesterday when he put

on display two green eggs laid by the hen of a friend . Animal doctor Nikos Pallas said that the
eggs were probably green because of something that the hen ate. [www.ekathimerini.com
27/2/08]
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