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November 2007

Dear Town Twinner

Here we are at last - on the internet for the whole World to see.  It seems to have been a long time since the last newsletter - March, in fact and it surely has been a socially active time since then.  We have taken a sunny boat ride on the Chelmer Navigation, had a slightly damp barbecue and a very warm visit to Backnang Strassenfest.  More information about these events is reported in the magazine. 

The highlight of the quarter has been the 40th Anniversary celebrations between Annonay and Backnang.  These took place in Backnang during the Strassenfest with speeches, meals and several glasses of sparkling wine and schnapps.  400 visitors from Annonay descended on the town of Backnang for the celebrations, together with a delegation from Bacsalmas and, of course, Chelmsford Town Twinning Association.  It was an excellent weekend of friendship.

Our marmalade stand at the Strassenfest sold out of goods on the first day.  This, of course, may be due to the popularity of the stand or, perhaps, that we did not have so much stock this year as we had great difficulty in transporting it to our twin town.  We apologise to anyone in Backnang who came to the stand on the Sunday and found we were not there.  We will try to arrange for more goods to arrive for the Advent Market in December.

We were pleased to learn, priore to our visit to the Strassenfest, that David Whitehead from Chelmsford was getting married to Marianne from Backnang, unfortunately just after we left.  David works in Backnang.  We send best wishes to you both from all your town twinning friends in Chelmsford.  We look forward to an article by David's Mother on the festivities.

We have had a successful trip to Newmarket Races (in August) where two coach loads of punters from Chelmsford had a good night - some serious betting was going on!  Everyone also enjoyed the concert after the racing with Jools Holland and the ever sprightly Lulu. There was also some good activity in the car park afterwards where winners who had been celebrating and losers who had been drowning their sorrows were providing some lively entertainment.

Two members from CTTA attended the Essex and Suffolk Joint Twinning Congress on the 13th October hosted by Brentwood/Roth Twinning Association, where there was interesting ideas discussed and co-operation between organisations taking place.  This was followed on the 19th October by our own AGM which was held at the Civic Centre, our last meeting at that venue.  Following our Newmarket trip we were anxious to know a little more about the sport of kings and had engaged the Curator of the Aintree Museum to talk to us about the Grand National.  Even those not interested in horseracing were fired by our speaker's enthusiasm for the race.

As Xmas approaches we are turning our thoughts to the Gourmandises Festival in Annonay and the Advent Market in Backnang.  Lots to buy, lots to organise and, of course, a trip to dear Backnang again.    More news on all of the above in this edition.  Have fun!
Gloria             Ed.
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by Traute Priestley

Jam makers F Duerr and Son has marked its 125th anniversary by producing the world’s most expensive marmalade.  The Fine Cut Seville Orange Marmalade with Whisky, Champagne and Gold mixes the finest Seville fruit with vintage Dalmore 62 whisky from Whyte and Mackay (£32,000 per bottle!), topped with a splash fo Pol Roger Cuvée Sir Winston Churchill 1996 vintage champagne and garnished with flakes of 24 carat gold leaf.  

The resultant spread, encased in a custom-made crystal jar valued at £1,100, would cost £76 to cover a single slice of toast!  

The choice of the champagne was because Sir Winston Churchill was passionate about marmalade.  He would also wash down his full English breakfast with a glass of Pol Roger on the grounds that:  “In victory, I deserve it; in defeat, I need it”.

Duerr’s initial plan was to make an exclusive preserve – a one-off production, with the one kilo jar being auctioned on eBay in a month’s time to raise money for the Manchester Kids charity.  However, the company board were so impressed by the taste that it is considering turning it into a normal product, albeit with less rarefied ingredients. 

Now, the question is - how many jars shall we take to the Strassenfest and Gourmandises next year?

MARMALADE

· The word ‘marmalade’ is thought to come from the Portuguese term for quince jelly, ‘marmelada’.  Contrary to myth, the name has nothing to do with Mary, Queen of Scots using it to quell seasickness – ‘Marie malade’.

· The first recorded arrival of marmalade in Britain was on 10th March 1495, aboard the Portuguese ship Farnando Yanes, although many think preserves date back to Roman times.

· Marmalade was believed to be an aphrodisiac, with Mary Tudor being given a jar to help her conceive.

· The first recipe for marmalade is in a book of 1714 by Mary Kettibly – ‘Collection of Above Three Hundred Receipts’.

· The English ate marmalade in the evening until the 19th Century.  It was the Scots who moved it to the breakfast table.
A MAGICAL MYSTERY TOUR

[image: image13.jpg]-

g1




BY

Janet Smith

Next time you are in Backnang take time to seek out the Kalanag Museum, tucked away in the Stiftshof, not far from St.Michael’s Church and the main square.

You can step back in time – but a time that many of us can still remember – at this fascinating exhibition devoted to the activities of Kalanag, a magician and showman who toured the world with his colourful extravaganza in the 1950’s. 

The collection has many photographs on display, with clothes and original props used by Kalanag and his cast of more than 80 international performers.  The shows were enjoyed by vast audiences worldwide and the pictures on display evoke this pre-war era very strongly.
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Born on the 23rd January 1903 in Backnang, Kalanag was the stage-name (from a character in a novel by Rudyard Kipling) of Helmut Ewald Schreiber, who had been successful in the film industry in pre-war days.  From 1947 onwards he was able, together with his glamorous wife Gloria de Vos, to pursue his dream of presenting spectacular family entertainment to audiences who were weary of their dull post-war world.  They were hungry for the colour and excitement that Kalanag’s shows offered and the tours continued for 15 years.  Sadly, Kalanag and Gloria parted and the shows lost much of their original zest and appeal with the growth of the new television age.

Kalanag became the first magician to have his own television show and many were inspired to follow him in the future.  Kalanag died in 1963 but anyone who saw his live shows had an unforgettable experience.


The museum was opened on the 23rd January 2003 on the exact day of the 100th birthday (had he lived) of the great illusionist.  It is usually open on the first Friday of the month, 6.00 p.m. – 10.00 p.m., and also on days when there is a performance at the nearby TraumZeit Theater.  The weekend of the Advent Market is an excellent time to visit, perhaps before you enjoy the entertainment at the TraumZeit.  Visits by groups can also be arranged – check with the Rathaus for up-to-date information.
Backnang Strassenfest

Strassenfest in Backnang, 22 – 25 June 2007, had a specially French aspect, since 40 years of Backnang – Anonay Partnershaft was celebrated.  For me that was even more than I expected it to be.  My hostesses were Verena Wurffel, my guest in 2006 Adult Education visit, and her mother Irmgard.  Also staying at the house for the weekend were Irmgard’s brother Ernst and daughter Cornelia, who came from near the Lake of Constance.  

Ernst had, in 1964, been in one of the first youth groups to visit Annonay, well ahead of the formal twinning of the two towns.  The bonds formed then have hoeld strong, and my host family gravitated naturally to their friends from France, so did I!  

Early on Saturday I was greeted by one couple who had made a private visit, with other French students of English CTTA helping with booking B&B accommodation as they wished.  That contact led directly to Chelmsford Folk Dancers and Les Pas Perdus from Vernose les Annonay as well.  But, through Ernst in June 2007, I met many others and was inited to join a group for ‘coffee und kuchin’ in a home in Sachsenweiler. About 20 were there, chatting in French, German and English (and how muddled I got between 3 languages) each helping others as needed with translation and with so much laughter and camaraderie.  The party broke up when the Annonay – Backnang Boules match was due, but more friends had been made.  

Having had Saturday with them I was due to spend time on the CTTA stand on Sunday to make up for my absence, so then I would meet other friends and probably make still more.  That to me is the joy of twinning – long may it last.

Earlier I had been with a previous host and guest, and had met again Wolfgange Schwalbe (Backnang Councillor).  I was delighted to learn that the link between the APU and Mosbach Academie, which we had been instrumental in forging and which I knew had led to 4 Mosbach students spending time at APU, has in fact continued with e-links etc. and is flourishing.  I hope through Wolfgang that we will have further news of these activities to be report later.

Janet Rauch

A LITTLE BIT FURTHER WITH TOWN TWINNING

by Jacquie Whitehead

If you have been reading this magazine for the last ten years or so, you will know David Whitehead.  After completing his education at KEGS, David went on to Royal Holloway where he studied German. During the third year of his Course, David had to work/study in Germany.  With the help of the CTTA he was able to spend that year working in the English Department of the Max Born Gymnasium in Backnang.

Simply, he fell in love with the town.  Chelmsford’s loss was Backnang’s gain!

In 1999, at the end of University, he moved to Backnang permanently, where he eventually set up as an independent translator.  He is well known to many members of CTTA, as he acts as interpreter, gives tours of the town and generally makes himself useful to visitors from Chelmsford.  He still has very close ties to MBG and one of his main leisure activities is helping organise the inter-schools Debating in the area.

David met Marion Baschin while he was working at the school.  At the time Marion had just done her Abitur.  She is now working on her Doctorate, having got her Degree in History, Politics and Sociology.  They fell in love and became engaged in May 2004.  Marion wanted to complete her degree before they married.  

Thursday, 28th June 2007

On a showery day they were married in Backnang Registry Office.  The German system is more complicated than the English and couples must have a Civil Wedding before they can have a Church blessing.  Those attending had to wait around outside the Trauungszimmer (Marriage Room) whilst Marion and David went with their two witnesses to fill in lots of forms in a different office. 

All the rooms in the Registry Office were numbered and amusingly, the wedding took place in Room 101!

At the actual ceremony the Registrar translated it all into English for the benefit of Roy and me.  (We eventually found out that she had worked in Chelmsford for some time in the early 90s).  Roy was surprised to be called the Lord Mayor of Chelmsford!  She read out a card from the Mayor of Backnang, Dr. Nopper, which wished the couple many happy years together and then lots of photos, both inside and outside the building.  Luckily the sun came out and we went off to an excellent Italian meal, and then went back to Marion and David’s house to open some presents.

The Big Day – Saturday, 30th June 2007

At 9.00 a.m. David too me down to the town to get my hair done, and we also collected the bridal bouquet and the buttonholes.

David went off the Kleinaspach to meet Marion at 12.15 p.m. whilst the English contingent (all five of us) had a snack lunch and got ready.  We arrived at the Church in Kleinaspach at about 2.15 p.m.

Here, I think, I had better describe German weddings, which are so different to those in England.  Before the ceremony, the bride and groom go off with the hired photographer and have the official pictures taken.  Then everyone waits outside the church until they are given leave to enter.  Invited guests sit at the front and the church is not divided into ‘His and Hers’.  Roy and I sat in the pew in front of Marion’s parents.  The organ starts playing and the bride and groom enter the church led by the Vicar.  The couple then sit on two specially decorated chairs at the front of the church.

Please note if in the future you intend to go to a Protestant Church in Germany, you sit down to sing the hymns and stand up to pray.  There is no signing of the Register as that is done at the Civil service.  Fortunately David had translated the service and the sermon into English for us!

After the ceremony we went outside, where David’s friends from the MBG Debating Teams were waiting with refreshments. A great time was had, chatting with old friends and making new ones.  During this time David and Marion posed for photos with various people on the steps of the church and so we all had a chance of an ‘Official’ photograph.

At about 5.30 p.m. we were driven to the Hotel zum Ochsen in Oberstenfeld, just a few miles away.  Again something a little different.  There was no ‘Receiving Line’ and we did not take our seats before the bride and groom entered.

When we were all seated David and Marion made an amusing joint speech/questionnaire, after which her father made a speech with David’s friend Damir translating it into English.

The tables were decorated with red roses (England) and oak leaves (Germany; and the flags of England, Germany and Baden-Württemberg together with the Union Jack decorated the dais.

The food was excellent, and there was plenty to drink.  After the starter and main course we were entertained by some of their friends.  Roy and I were wondering where the cake was - always the centrepiece of an English wedding.  We need not have worried!  Marion’s aunt is a trained pastry cook and as a wedding present from her family she had made four of the most wonderful, calorific cakes imaginable.  There was a chocolate and cream confection, a raspberry cake, a Black Forest Gateau and a type of cheesecake made with cream.

By now it was getting late and we were beginning to feel the effects of a busy day.  The party was going to go on until 1 o’clock in the morning.  We were driven back to Backnang where we had a cup of tea and got into bed at midnight.

It was a wonderful day – and I think CTTA deserve a gold star for starting it all off!!!

A ‘SIZZLING’ BBQ

By

Janet Smith

CTTA members have form when it comes to barbecues in the rain, with fond memories of Con Johnson chuckling her way through the sausages in a deluge some years ago.

John and Pam Hunnable allowed us to make use of their splendid garden once again – until the torrential rain proved too much for the gazebos and they kindly allowed us to invade their home.  In past years swimmers have been in the pool at midnight but this year we could have swum on the lawn.  Liz Sutton – ever the optimist – had brought her swimsuit but even she was defeated by the elements.  Mesmerised by the constant falling of heavy raindrops, which sizzled, on the barbecue, I managed to cremate my lamb chops but they still tasted good.  It’s strange how all kinds of oddities taste good at a barbecue – atmosphere is all!

But we partied!  We made use of the barbecues under the gazebos before having to retreat indoors to enjoy the spread of salads and desserts provided by Liz and Gloria.

It was a good evening – not a good turnout but perhaps people were busy with usual summer pursuits – or knew something about the weather which we didn’t – but surely, having practised at many equally wet Strassenfest opening evenings, they cannot have been put off by the rain?

Thanks to Liz and Gloria and to all who did come – and special thanks to Pam and John for their hospitality. 

A GRAND NATIONAL SPEAKER FOR THE AGM

by

Janet Rauch

Following the AGM, Jane Clarke spoke of the Grand National, its history and the setting up of the Grand National Museum.

She spoke first of thoughts that might come to mind at mention of the race – gambling, money lost and won as well as the big prize money, the excitement and the joy of seeing the horses, mud, or a race cruel to the horses…. She asked why the Grand National is so special, and not just another race, a race held in the unlikely setting of Aintree, only a few miles from the industrial centre of Liverpool, in farming country.

Jane works on an expenses only basis as the official historian of the race and is curator of the Museum at Aintree.  With no family history in racing, as a young girl, even before reaching double figures, she would watch entranced while the Grand National was shown, “riding the jumps” on the upturned family sofa.  Her enthusiasm grew, and once old enough would travel alone to watch the race at Aintree, collected all possible cuttings, programmes, souvenirs, etc.

Eventually she suggested a museum, approaching the management with this project.  When this was finally agreed, she was asked to be curator land organiser.  She searched all possible avenues to collect items – writing to families and friends of jockeys, trainers, owners, auctioneers, etc. and so on over eight years or so, building up a collection of some 1,500 individual exhibits.  Travelling from her Essex home to Aintree about 10 times a year to spend days to catalogue, label and arrange exhibits.  Between visits items would be stored under her bed, ready to be taken on a non-stop run in a car with the new “treasures”.

Jane also runs an information service; one example given was of a family who would ask if the legend of an ancestor who rode in the Grand National was true.  She would search records, with such information of names/dates as given, to answer that question as fully as possible.  Later in answer to questions Jane was to say that the Museum is open much of the year, but only to VIPs and special guests on race days.  

The Grand National is a race of 4½ miles, 30 fences, possibly the most testing in the World, and drawing entries of interest from far and wide- about 10 minutes of what Jane called ‘Common and Magic, Comic and Tragic’ each April, with a worldwide audience watching on television.

It was started in 1837 as an ‘organised steeplechase’ (literally cross-country riding from church to church) with a hope that it might become an important event.  In early days, large numbers took part, local to international entrants, amateurs and professionals.  The largest field was in 1929, though now a maximum field is fort, usually with reserve entrants to fill in cancellations, so 40 will run.

Jane spoke of a few high and low lights.  An army captain who bought a foal to train for the National, then was killed two weeks before the 1918 race.  His mother kept the horse in training and her son’s dream was fulfilled when that horse won in 1927.  In 1901 the race was run in a snowstorm, and many will know of Aldernite and Bob Champion, failed horse, and cancer victim who overcame ills to win the race.

Red Rum, five times an entrant, twice second, three times a winner, possibly saved what was becoming rather a flagging race, with projected sale of the course to a property developer, around 1970.  The excitement of Red Rum’s  three wins engendered great interest again and the race goes on.

Two low points were when one horse’s hoof partly tore the starting tape, the horses ran, but the results were disqualified.  In 1993 an IRA bomb scare caused evacuation and a thorough search – without a bomb being found;  local people, hotels, etc. offered hospitality to stranded race goers.  The race was then held on the Monday evening.

The next Grand National date is the 5th April 2008 when once again much of the world’s attention will be focussed on Aintree.

Countdown
by Janet Rauch
Over ten years ago I unsuccessfully auditioned for Countdown on three occasions and decided that three tries was enough.  However, a notice in the Mensa magazine, together with having had lots of practice on the electronic game, encouraged me to write yet again.  My audition in December was successful and then I was invited to Leeds for recording the last programme of the day on 15 February 2007, a programme scheduled to be shown on 
12 March.  This proved in fact to be the 50th programme with Des O’Connor as presenter.

As I had to be at the studio for midday I was able to travel to Leeds on the previous day and had two nights bed and breakfast at the comfortable hotel used for contestants, both before and after my recording and was able to go for a third night to visit relatives not seen for many years, but who live in Ilkley – areas of the country new to me.

Welcomed at the studio by Sarah, Associate Producer, I was introduced to a lady who had just completed a run of eight games to return in the finals at the end of the series, but she was getting ready to leave.  Being the last of the day, other contestants were either watching or actually taking part in the games I could watch in the green room, but I was largely alone.  Lunch was available for us in the canteen, then shortly afterwards to change, visit make-up and wait again until I was called to the studio.  Greeted briefly by Des and Carol, we were fixed up with microphone links, the monitor in the desk explained and waited to start …. Then an apologetic “Janet, have you got another dress, the lines on that one are close enough to cause strobing on the cameras”.  I was led back round the labyrinth to change and congratulated on return for the speed of transformation.  Then it was into the game, with the brief introduction of the previous winner and myself, and I was delighted that Des asked me about my Twinning involvement – what did being on the Twinning Committee mean?  So I spoke just a sentence about how we try to link groups and so on.

I’m not giving anything away when I say that I did not come away as champion on the day, to return for the next programme three weeks later.  I just did the one show, but what was really annoying was to realise the mistake I made at one stage cost me the game, not just the round.  As I was choosing letters, writing them too, I wrote ‘I’ instead of ‘U’ on my paper, but quickly saw the word ‘dynamos’:  however my faulty ‘I’ led me to declare ‘dynamise – 8 letters’ which had to be disqualified.  Since Raj only had 6 letters, dynamos would have won the round and the final score of 85 Raj, 79 Janet would have been Janet 82, Raj 72.

That one wrongly written letter will haunt me for a long time, but at least just getting on the show fulfilled a long ambition at last and most of all I had thoroughly enjoyed another interesting TV experience with friendly contestants, studio staff and presenters.
WORDS APART!

Translations can be a death sentence to the English language – especially on foreign signs and notices – as the following hilarious gems show……………

HONG KONG DENTIST’S SURGERY

Teeth extracted by the lastest Methodists.

MOSCOW TOURIST BOARD

If this is your first visit to Russia you are welcome to it.

BELGRADE LIFT NOTICE

To move the cabin push button for wished floor.  If the cabin should enter more persons each one should press a button for wished floor.  Driving is then going alphabetically in national order.

ZURICH HOTEL LOBBY

Because of the impropriety of entertaining guests of the opposite six in bedrooms, it is suggested the lobby be used for this.  Our wines leave you nothing to hope for.

VIENNA HOTEL BEDROOMS

In case of fire, do your utmost to alarm the hotel porter.

LEIPZIG LIFT

Do not enter the lift backwards, and only if lit up.

BUDAPEST HOTEL BEDROOM

Forbidden to hang out of hotel window.  Persons which do so will be charge for clean up mess on footpath.  

BUDAPEST ZOO

Do not fee the animals.  If you have any suitable food give it to the guard on duty.


AN OLD ENGLISH FAVOURITE-

STEAK AND KIDNEY PIE (Serves 4)
Ingredients:  225g./8oz. shortcrust pastry



Beaten egg , to glaze

Filling:
3 tablespoons plain flour



Salt and black pepper



700g./1½lb lean stewing steak(in one piece)



175g./6oz. lambs’ kidneys



2 tablespoons vegetable oil



500ml./18 fl.oz meat stock or water



1 teaspoon dried mixed herbs



1 tablespoon Worcestershire sauce



2 bay leaves

Method:

1. Cut the steak into cubes.

2. Place the flour on a plate and season with salt and pepper.

3. Toss the steak in the seasoned flour to coat.

4. Halve the kidneys and remove the outer membrane.

5. Using kitchen scissors, cut out and discard the white core and tubes.

6. Chop roughly and add to the steak.

7.  Heat the oil in a large pan.

8. Add the steak and kidney.

9. Cook, without prodding, until browned, turning as necessary.

10. Once the meat has browned, pour the stock into the pan and add the dried herbs, Worcestershire sauce and bay leaves.

11. Bring to the boil and reduce the heat to a simmer.

12. Simmer partially covered for 45 minutes or until the meat is tender.

13. Meanwhile, preheat the oven to 200C/400F/Gas Mk 6.

14. When cooked, spoon the meat into a 1.2 litre/2 pint pie dish.

15. Roll out the pastry on a floured surface to 5cm./2 inches larger than the pie dish.

16. Cut a 1cm./half inch wide strip from the pastry and place around the rim of the pie dish, sticking the strip to the dish with water.

17. Brush the strip with some of  the beaten egg and lay the pastry lid on top.

18. Trim off the excess pastry.

19. Brush the pie with the rest of  the beaten egg.

20. Place the pie in the oven for 30 minutes, or until the pastry is golden brown.

N.B.    If kidneys are not your favourite, then these can be replaced with small button mushrooms and added at the stock stage.


BACKNANG REZEPT ECKE

SPICED BUTTER BISCUITS

Ingredients:

115g./4½ oz. softened butter

115g./4½ oz. caster sugar

240g./8oz. plain flour

50g./2oz. ground almonds

grated rind of 1 lemon

1 egg – beaten

1 teaspoon ground cinnamon

pinch ground cloves

pinch ground cardamom

1 teaspoon baking powder

75g./3oz. flaked almonds (to decorate)

Method:

1. Cream butter and sugar with lemon rind together to aligh consistency.

2. Beat in egg and ground almonds.

3. Sift flour with spices and baking powder.

4. Work into the creamed mixture.

5. Use fingertips to gather into a ball and knead lightly.

6. Wrap in clingfilm and chill fro 2-3 hours.

7. Roll the dough on a floured surface to 3mm. Thickness.

8. Cut with a biscuit cutter of your choice.

9. Re-roll any trimmings for more biscuits.

10. put 3-4 flaked almonds on each biscuit and place on a butter, floured baking sheet.

11. Refrigerate for at least 30 minutes.

12. Preheat oven to 190C/375F/Gas Mk 5.

13. Put biscuits directly from the fridge into the oven for 10-15 minutes.

14. Remove from oven and place on a wire rack to cool.

15. When completely cold store in a airtight container.

NB  

· Traditionally these biscuits are formed in animal shaped, floured, wooden moulds.  

· The spice flavour strengthens with keeping but they are best eaten within a week.
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MORE TO COME!
2007 - A YEAR IN PICTURES



More to come!

Thank you to everyone who provided copy for this 

quarter’s magazine

All articles are gratefully received

If you have a twinning experience you wish to share 

Please send to Gloria Nichols

Email:  gbn@supawoman.com or

Mail to:  109 Avon Road

Chelmsford CM1 2JX
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MERRY CHRISTMAS, BEST WISHES FOR THE NEW YEAR
AND
HAPPY TWINNING!
CTTA MAGAZINE
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Chelmsford Town Twinning Association





MARMALADE – TAKE OUT A MORTGAGE TO COVER YOUR TOAST!





Festive Backnang











Name, A journalist from Annonay’s Italian twin town of Barge visits Chelmsford.  Liz Sutton and Gloria Nichols hosted name for the day, visiting Hylands House and the Stable Block and the Essex Chronicle Offices where he was given a guided tour of the News Room.














