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KLM

Royal Dutch Airlines

Dear Reader

Welcome to our Spring edition of Vogelvlucht- Autumn in Europe, of
course. With the northern winter on its way now is a good time to
take advantage of KLM's special ‘Down Under’ fares enabling you
to bring your family or friends to Australia... for your convenience
simply book and pay for the tickets here in Australia. What a
wonderful surprise.

And as a special treat for Christmas you will find you can save
hundreds of dollars off the normal airfares. .. details fromyour -
Holland Gateway travel agent and KLM.

In July this year we increased the number of weekly Sydney/
Amsterdam KLM flights to three, and I'm pleased to announce that
with continuing support from the Dutch community in Australia,
with great success.

For those of you considering travel to Europe you now have the choice
of Sunday, Monday or Thursday departures to allow you more
flexibility in your travel plans.

Many of our readers have written to ask us to continue with the
regular articles on Holland and so this edition has a timely story on
Sinterklaas, as well as interesting features on such diverse topics as
Mussels and Holland’s unique Mud Walks.

For those of our readers interested in importing unusual cargo to
Australia, you will find a fascinating article on KLM’s cargo
capabilities. Another example of why KLM continues to lead the
airline industry in so many ways.

So, happy reading and we look forward to welcoming you on board
a KM flight soon.

Vriendelijke groeten

Harry Hemmer
General Manager
Australia and New Zealand

AT HOME
ON YOUR HOLIDAY

First class appartments in Amsterdam and
surroundings for periods of one week or
more.

Ideal when you want to spend your holiday
in the Netherlands and experience
complete independent living - come and go
as you please.

PS: Personal service is our motto.

For info: Ellie Koeman
Strandvliet 50, 1181 ML Amstelveen, The Netherlands
Phone: +31 20 6410712 Fax: +31 20 6405988

KLM AND NORTHWEST JOIN FORCES

As part of the world-wide partnership between KLM and
Northwest Airlines, designed to offer greater convenience
to our passengers, KLM now represents Northwest
throughout Australia and New Zealand. This means all
bookings for both airlines and WorldPerks
enquiries will be handled through KLM. %L D 175

KLM & Northwest Airlines, (®) <,
together with their regional affiliates,
offer a global airline system of more
than 350 destinations in 80 countries
on 6 continents.

Late Models
Best Prices
Unlimited Kms

Insurance
Autos/Manuals

226 Harbord Road, Brookvale Sydney
N.S.W. Australia 2100
Telephone 61-2-9905 2516 Facsimile 61-2-9905 6381
A.H. Ph. 61-2-9982 6939

Vogelviucht




The Swiss are lucky. They have
mountains to ski on, rocks to climb and
rarefied air to breathe. The Norwegians
sail the fjords, the shivering Icelanders
take a bath in a geyser. The Arab can
ride straight through the desert. And the
Dutchman? He drags himself through the
mud.

Above the northernmost provinces of
Holland — Friesland and Groningen —
stretches a region of 800 hectares. The
Wadden Sea, the largest continuous nature
reserve of Europe. Viewed from the sky, it
is a plain of mud, water and islands, with a
boat here and there. Those who live there
— either on the North Netherlands coast,
or one of the five Wadden Islands — see
and experience more, much more. And so
do the thousands of people who come
every year from far and near to walk across
the mud flats.

Dangerous

Nowhere else in the world will you
find such an area. Yet as beautiful as it is,
it also abounds with danger. This is why
for thirty years, mud-walking trips have
been organised and accompanied by
specialists. Guides who have had years of
training. Their training includes reading
maps, general knowledge of the mud flats,
tidal study, meteorology, establishing radio
communication, first aid, resuscitation,
knowledge of flora and fauna and nature
“From this Groningen
village, half a million people have walked
across the flats in the last thirty years.
13,000 people were taken across last year,”

conservation.

according to Van Hoorn, one of the
guides from Stichting Wadloopcentrum
Pieterburen (Pieterburen Mud-walking
Centre Foundation).

Experience

Yet no matter how experienced and
well-trained a guide is, he works with
small groups for reasons of safety: the
mud flats change, the weather changes,
and he must be certain that the walk will
transpire safely. Van Hoorn adds, “If ever
just one person drowns, we can forget the
whole adventure.” It’s as simple as that.

And there is another reason for the
fact that one guide accompanies each
group of the fifty people and that not
more than 150 people leave at the same

time. The nature and the landscape must
undergo as little harm as possible, and,
says Van Hoorn, “We must ensure that
we always have the possibility of being
able to enjoy this lovely nature”.

Het Wad (the mud flats) is treacherous,
and without expert leadership, walking
across the mud flats can be perilous. Even a
guide with years of experience can be
surprised by a sudden change in the
weather, for example. “That you can get
lost in the mist is simply not true. With
good guides, that won’t happen,” claims
Van Hoorn. “The greatest danger is a
thunderstorm which could arise a kilometre
away. We've cancelled trips even when
there was a fifty percent change of a
thunder shower.




Mountain climbing

Most wadlopers (mud-walkers) come
from the Randstad, the urban area of
Western Holland. They are looking for
rest, space and nature. Some Japanese
and Americans sign up for a walk. But
the largest group of foreign tourists is
Belgian. Van Hoorn has never had any
Germans in the group, but has escorted
many Swiss. “They come every year to
Holland, sometimes especially to cross
the flats.” Van Hoorn has no idea why
the Germans stay away. Once a group of
Americans came to cross the flats after
reading an article about wadlopen in a
local paper. While Switzerland is not as
far away as America or Japan, it isn’t
exactly close to Holland. Perhaps they
come this far because they don’t have a
coast. “Most Swiss people are nature
lovers. And besides, crossing the mud
flats, if it’s a long walk, is just like
climbing mountains.”

Wandering

To cross the mud flats, you must be
reasonably fit. People who do not
exercise much or play sports but do enjoy
walking have the
participate in a special “wandering trip”.
This type of walk is not long and does
not require any special amount of fitness.
There’s something for everyone.

opportunity to

The beginning wadloper, for example,
can go to the Wadloopcentrum Friesland
to try the fifteen-kilometre walk (3.5 to 4
hours) to Engelsmanplaat, starting out
from the village of Wierum. There are

also walking tours for sporty participants
and serious walks for trained and selected
wadlopers who make the heavy crossing
to Terschelling, one of the Wadden
Islands.

“Half a million
people have
walked across
the flats
in the last
thirty years.”

Ice

For centuries, people have walked
over the mud flats. Because the structure
of the area was different a few hundred
years ago, everyone could cross the mud
flats. In the winter they were often
covered with a thick layer of ice. Today,
it is impossible for the Wadden Sea to
freeze over because of the salt water.
The last time the Wadden Sea was
partially frozen was in the season of ‘62-
’63. With this very harsh winter,
organised wadlopen was initiated for the
first time.
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Waiting List

An average of five to six walks are
made per week during the season (May
to September), usually on weekends. The
commercial organisations walk every day,
if possible. However, the interest in these
sporty and educational trips has grown to
such an extent during the last few years
that not
participate can do so at a moment’s

everyone who wants to

notice, so a waiting list was created.
While crossing the mud flats, you
walk through a different world. It is a
unique experience, one you'll never
forget. This is why half of all wadlopers
come back again. The flats
something special, they’re even addicting
to some. “We don’t really have to
advertise,” says Van Hoorn. Fortunately,

have

sufficient information has been printed.
Most of the folders are available in
German and English.

Requirements

Anyone between twelve and seventy
years old who is capable of walking for
about four hours essentially is in a good
enough condition to participate in a
wadloop trip. But he or she must be
properly equipped. The wadloper must
have warm and wind-proof outer
clothing, because it is always colder on
the mud flats than it seems. High-top
tennis shoes are required. The wadloper
must also have a backpack with dry
clothing and shoes, of course packed
watertight. And enough to eat and drink

on the way, but no alcohol.



Horses

for courses

KLM’s very first commercial flight 75
years ago, from London to Amsterdam
on May 17, 1920, carried a cargo
consignment for the Dutch capital: a 15
kilo package of that morning’s London
newspapers. That year, KLM carried some
25,000kg cargo and mail in addition to its
345 passengers.

Cargo has remained a core KLM
business activity ever since that modest
start. KLM Cargo is traditionally a carrier
which regards unusual shipments as a
challenge to be met. It has always held a
large market share in air-freighting
products such as perishables, live animals,
bullion and valuables and chemicals and
medical products.

VIP Treatment for Horses
When the renowned stud bull Nico
V flew from Rotterdam to Paris by KLM

\ KLM
A CARGO

Fokkei; F-III on July 9, 1924, few could
surmise that' seventy years later KLM
Cargo would be making daily work of
flying animals around the world. Nico
took to the air because Belgium was in
quarantine for hoof and mouth disease,
making surface transport a difficult
matter. These days, animals are mainly
transported by air to save time.

During those seventy years since
Nico’s flight, KLM has flown just about
the whole Noah’s Ark listing of animals
from antelopes to zebras. Air animal
transportation took off when the Second
World War ended. Europe’s zoos were
looking for new lions, leopards, snakes
and birds to display to their visitors. They
turned to the airlines for transport,
because so soon after the war, surface
transport was still severely disrupted and
sometimes completely impossible.

Horses flying KLM Cargo
are given VIP treatment

Transporting animals by air requires
specialised expertise. KLM sought this at
the Faculty of Veterinary Science,

Utrecht University. A close relationship
with the Faculty staff has developed over
the years since. The partnership has
produced a rich harvest of scientific data
on how flying affects animals.

Animal transports are now daily
bread-and-butter work for KLM Cargo
staff. Their charges include some three
thousand horses a year. Thoroughbreds,
hunters, Arabs, show-jumpers, trotters,
circus performers, mustangs, polo ponies,
all types and breeds fly KLM. KLM
developed the horse-boxes used to
transport the horses, currently in their
fifth generation, in close partnership with
its customers and aviation authorities,
and with grateful use of Utrecht
University expertise.

In 1924 Nico V travelled in the open
hold on a bed of straw. However, when
KLM began transporting horses regularly
in the late forties, there was a greater
need of a dedicated horse box. The first
was a road trailer mounted on a pallet.
But the specifications and standards
differ

somewhat from those for transport by air.

required of road transport
As planes grew in sophistication and size,
so did the horse boxes. A container on a
pallet replaced the road trailer, followed
by the two-horse box and finally the
three-horse box in use today.

The current design of this box has to
meet demanding standards combining
light weight with great tensile strength,
in addition to providing high standards
of comfort for the horses themselves. The
boxes have a walk-through design, the
horses enter one side and exit the other.
The interior is painted a neutral grey
colour, which soothes the horses. A space



for the animal steward or groom is built
in at the front. The inside partitions can
be moved to give a horse more space if it
needs it. The box is shaped for a perfect
fit into a Boeing 747 main-deck hold.
Owners deliver their horses to KLM
Cargo about three hours before the
flight departs. At KLM’ home base
Amsterdam Airport Schiphol, this would
be to the special KLM Animal Hotel at
Cargo Terminal 1. After arrival, the
horses are placed in the special boxes,
which are then ferried to the aircraft.
Horses are always accompanied by
one or more of the 22 animal attendants
working for KLM Cargo. More often than
not, the horse’s personal groom travels on
the flight as well. KLM animal attendants
must follow special courses developed in
co-operation with Utrecht University.
They are trained in the correct
psychological approach to an animal as
well as studying animal nutrition and
care. If an animal becomes nervous,
they are consequently well-trained in
techniques to clam them down.
Since animals’ ears are affected by
differences in air pressure during a flight
just as those of humans, they are given an

apple or other treat to chew on during
take-off and landing to help them adjust.
The KLM attendants are authorised to
stay with their charges in the hold during
these periods to calm them down if
necessary. During the flights, someone is
always close by to give them a bit of hay
or a drink.

Horses flying KLM Cargo are always
given VIP treatment. The company’s
many years of experience in flying
these sensitive animals have
enabled it to build a world-
renowned reputation of the
transpdrtation of livestock.

KLM s the

preferred carrier as they know

owner’s

they can count on professional
and efficient handling and
care. For KLM, carrying horses
brings a beneficial side-effect
On passenger revenues, as most
of them are accompanied by a
groom or owner who occupies
a seat in the passenger cabin of
the same aircraft.

On Sunday 6 August the
arrival of KL843 AMS/SYD

combi service saw the first

delivery of horses to Australia flying
KLM. And what a way to start, one of
the six horses arriving was Danehill, who
is valued at $25 million (NGL 29
million). This arrival was being billed
as “far and beyond the most valuable
consignment ever into Australia” in
Australian print media. TV media was
on hand at Sydney Airport to film the
offloading of Danehill and 5 other

extremely valuable horses.

Horse traffic

en route to the plane

gt

Kamsteeg Auto Rental
heet u welkom in Holland.

Tel.: 31-71.5177158

AUTO RENTAL -

Wij halen en brengen u GRATIS, 24 vur per dag, 7 dagen
per week van en naar luchthaven Schiphol-Amsterdam.

Op vakantie of zakenreis? Voor welk doel u ook een auto nodig heeft, u huurt

bij ons altijd nieuwe uiterst betrouwbare auto's. Wij verhuren o.a. diverse klassen

personenauto's en 9-persoonsbussen. Ook kunnen wij uw camperverblijf in
Nederland en/of Europa uitstekend verzorgen.

Bel of fax voor ons gratis'informatie-pakket voor een goed verzorgd verblijf in

Nederland en/of Europa. Of vul de bon in uit de advertentie.

Fax: 31 - 71.5153001

Kamsteeg . avro rentar
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I JA, ik wil graag het informatiepakket
| van Kamsteeg Auto Rental ontvangen.

1o zun.  Deze bon opsturen naar:

| Kamsteeg Auto Rental B.V.

Postbus 8, 2340 AA Oegstgeest
Nederland
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The history of the Dutch he Dutch & Ice
- and their affiliation with ice- - = . “
skating goes back to the
Middle Ages and even earlier. ;
‘The first ice-skates were made sir ,
from cow shanks or cow ribs declared the sixth a wi
through which holes had been S : The winner is awatded a.
hand- drilled to tie them to the [ \
feet. The next form of the
skate was a wooden block with
~a metal strip. This eventually
evolved into the curled
wooden skate with steel blades =
“which appeared before 1600 Thi ‘Wa
 the last step before the combinatio
 shoe and skate as we know it today. The 0
skates were first used as a ‘mode of |
transportation. The roads were bad and |
often impassable in the wet winter
season. When there was ice it was a gooc
time for relatives and friends to visit one
another across the frozen water
In the Middle Ages it was
the lord of the castle to attract skate s
cempete in various actwmes during the |
ice penod What was once a mode of |
transportatlon soon became a Sport
rules were created among the men to s¢
who could get home qulcker from
certain place.

This started the competmon sport in
the oldest form of speedskatmg The first
skating association was set up in 1840 in
Dokkum, Friesland.

Elfstedentocht .
Dokkum takes us to the “Eleven
Towns Race”, or Elfstedentocht, held in
Friesland, one of the most northern |
provinces in Holland. This ice skatmg
marathon has taken place only 14 times
in the past 82 years, the last one in 1986,
due to ice and weather condttlons The
race goes through 11 towns, covering 125 |
miles, starting at the Frisian caypitali of
Leeuwarden down to Sneek, st Sloten,

The last two races in Holland were
held in February of 1985 and 1986
Sixteen thousand ice skaters participated
in each race. Evert van Benthem, a
armer from the province of Overijsse

| won both years. In 1986 crown prince
k n Alexander partook in the race

. and his mother Queen Beatrix was
there to welcome him at the finish.
Alternative Eleven Towns Races by boat', .
and bicycle take place every sumimer. '




A visit to Holland is not complete
without making acquaintance with the
Zeeland mussel.

Cooked or baked the Zeeland mussel
is very tasty and moreover healthy. A
typical Dutch delicacy.

Like the oyster the mussel is a
mollusc and lives in the coastal waters
and inlets of the North Sea. The
Qosterschelde in the south of Holland
and the Waddenzee in the north are
especially ideal living environments for
the mussels.

The water contains much plankton,
the mussel’s main nutrition, and has a
relatively high temperature resulting
from the low and high tides.

At low tide large parts of these inlets
are temporarily not covered with water
and these areas are then warmed by the
sun. At high tide this accumulated
warmth exudes into the water resulting
in a pleasant “incubator” atmosphere for
many kinds of fish from the North Sea.

The original inhabitants
quickly discovered that mussels which

coast

were caught far out to sea could be
resettled close to land. In this way it was
easy to preserve the mussels within reach
until the time when they were needed.
Moreover the mussels became even
tastier due to the warm coastal waters.

The first laws to regulate mussel
fishing were enacted as far back as 1825.
The coastal waters were then divided
into lots and leased to the mussel farmers.

Mussel farming is an important
industry in Zeeland.

With more than 100 million
kilograms to its name, Holland is the
world’s largest producer. The greater part
of this production goes in foreign export.

The starting element for
mussel farming is seed mussel.
Mussels reproduce in the
months of April and May. The
larva swim around free initially
but sink to the bottom when
the shell begins to develop.
They attach themselves to the
seabed at certain places —
depending on the current — and
form extensive mats.

When these young mussels
have reached the length of
approximately one centimetre
they have reached the point of
being seed mussels. This seed is

consumption.

At this point the mussels go to
the only mussel auction in Holland,
Zeeland’s Yerseke. After being sold to
wholesalers they go back into the water.
Before the consumer sees the mussels
they are once again rinsed and algae,
seaweed and fibres removed. Finally they

are sorted out and submitted to a
stringent quality control. An attached
certificate of quality is compulsory for
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sels

dug up during a few weeks each year and
resettled on the lots, the mussel beds.
After about two years the mussel has
reached maturity and is suitable for

mussels destined for export.

The mussel season runs from July
until the second half of April, the high
point being in autumn when the mussel
is at its tastiest. The mussel is less suitable
for consumption during the reproduction
period in the months of May and June,
and is not offered in a fresh state at that
time.

The mussel (Mytilus edulis) is a
nutritious product. It contains as much

_protein per ounce as steak, but is less

fatty. Compared to meat mussels are also
richer in minerals, calcium, phosphorus
and iron. Moreover mussels contain the
vitamins A, B1, B2 and C.

The

unlimited. They can be eaten raw, but

versatility of mussels is
are more often offered in a cooked, baked
or marinated form.

The basic recipe is simple. You need
about two kilograms for four persons.
Keeping them in the fridge is best but
be careful not to let them lie in their
own juice.

Right before preparation the mussels
must be washed again. On the bottom of
a large pan you then place: a few twigs of
parsley, 1 sliced onion, 1 bay leaf, 1 leek
cut' in rings — and for the fanciers — a
carrot cut in pieces. Add the mussels and
salt and pepper to taste. Cover the pan
and bring to the boil until the liquid
rises. Then uncover for a moment so
that the liquid goes down again. Put the
cover back on and repeat this process
twice. The best results are achieved when
the pan is half filled with mussels.
Any mussels that don’t open must be
removed.

The mussel meal gets extra attention
each year in autumn as part of the
promotion campaign around the
Dutch kitchen. For that time
Neerlands Dis has compiled
special mussel menus for its
approximately three hundred
affiliated restaurants.

The
recognised by a sticker on the

restaurants can  be

door. There, two people can
enjoy a three-course dinner
(including wine) for, at a
maximum, one hundred guilders.
Those who have ever tasted
Zeeland mussels in a restaurant

have certainly also had a taste of
Holland.



Skutsjesilen, a battle for daily bread
developed into a sporting highlight.

Every year, in the summer months,
Skutsjesilen in the watery northern
province Friesland in Holland is an
enormous highlight. Fourteen historic
ships fight during two weeks for the
highest honour of Frisian skippers. An
impressive spectacle which is observed at
the water’s edge by thousands of tourists
and sympathisers. The battle against
each other and against the elements has
a strong traditional, historic background.
It is the link with the very past which
gives Skutjesilen such a charming touch,
that in these modern times people still
find time and space for this event.

Skutsjes are ships that were built for
transport on those characteristic Frisian
waters: narrow and shallow. Because
no keel, the stability is
maintained with lee-boards at both sides
of the ships. Nowadays, during the race,

there is

some ten to twelve robust Frisian men
man these skutsjes. In the old days —
when these ships were still used for
freight traffic — only the skipper and his
wife were on board.

In those days it was already a tug of
war. The vessel that arrived first at the
discharging-berth, was unloaded first, and
could go to the loading berth sooner.
That is how the struggle for the daily

10

Sailing ae Ys
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bread turned into a competition. If there
was any favourable wind, the skutsjes
could sail, but when the wind was against
or gone completely, the skippers dragged
their ships like draught-horses through
the Frisian waters.

Shortly before, but especially after the
Second World War, things changed
completely. These ships were motorised,
skippers
development and they

anticipated in this new

changed into a more
intensive carrying trade.

The transformation
was quick, for skippers
who were born in the
little deck house in the
skutsjes, now sail 2000
ton ships to and fro
the Rotterdam harbour.
And meanwhile, what
happened to the skutsjes?

As far back as World
War 11, the organisers of
the skutsje competitions
realised that, were they
to continue Skutsjesilen, there had to
be a structured organisation. Gradually,
skutsjes were bought by local foundations
and money was raised by commercial
institutions. But money also came from
the ever growing number of spectators,
both on land and on recreational boats.

Voelviucht

The organisation developed from an
amateur level into a very professional
one, with an official starting ship and
sponsoring.  The
changed a little, only to please the

regulations  were
onlookers.

And all happened with one
intention: skutjesilen should remain. Not
as a pastime for the old days, but as
traditional games in the present day
society. It had to remain as a recreation
for many.

What remained of the old days: the
skippers. And they are still the families of
Meeter, Van der
Meulen, Van Akker, who, in summer,
man the ships that make the highlight in

Zwaga, Brouwer,

Frisian sailing. For a great part they are
still the same old sailors who sailed the
skutsjes for their daily bread in days gone
by. But also their descendants, often
young professional skippers, consider it
an honour to spend this fortnight in the
old way every year. In these days they
change their computerised helm into the
time honoured tiller made of wood. That
has to be controlled with every bodily
power, in order to change the direction
of the skutsjes in a strong wind. Then for
a moment there are no hydraulic
winches, but strong sailors arms who
must pull the sixty yard long sailing sheet
with all their powers. Then again there is
this time honoured tough battle between
skippers and against the elements.

The skutsjes have hardly changed
from the old days when old skippers had
to transport mud, peat and dung to the

farmers all over Holland. Only the sails
are considerably larger now than they
were in those days, when only the
skipper and his wife managed the ship.
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“In the race for

the championship,

one of the highest
honours in Friesland,
great risks are

sometimes taken.”

The large crew can handle bigger sails.
These fuller sails turn skutsjesilen in
its present form into a spectacular
happening. Especially when a strong
wind blows across the Frisian lakes (like
the Sneekermeer, the Fluessen), the
skutsjes often list enormously to keep
their headaway as much as possible.
Sometimes a skutsje turns over. But in
the race for the championship, one of
the highest honours in Friesland, great
risks are sometimes taken. Therefore
the master organisation: the Sintrale
Kommisje Skutsjesilen (founded in
1946), has decided to limit the increasing
size of the sails. Every skutsje was given
a maximum size, and the surprising
outcome of this decision was that all
skutsjes became equivalent.

That is what has turned the annual
battle into an extremely exciting
competition. One can recognise the
origin of the skutsjes by looking at the
marks on the sails. The H stands for the
town of Heereveen, L means Lemmer, ]
means Joure, B means Bolsward and the
D for instance is written in the vessel of
Drachten. The traditional start of the
races is on the Sneekermeer, near the
village of Grouw. The skutsjes sail also on
the wide [Jsselmeer and on the narrow
waters of Eernewoude. There, skutsjes
don’t even fit in the waterway lengthwise.
Ability, power, courage and a feeling for
tradition are qualities every crew needs to
be equipped with. They all have that: the
feeling for skutsjesilen their fathers and
grandfathers had: a skippers feast.

Of course hard words are uttered now
and then, collisions occur, but at the end
of the race they all cheer the long
pendant that is given to the champion
skipper.

THE ABEL TASMAN VILLAGE

Maak de keus van uw leven en ga genieten
van uw ‘ouwe’ dag in het Abel Tasman Dorp.
Begin een nieuw gezellig leven met oude en nieuwe vrienden

en ervaar een rijke variatie van sociale, culturele en religieuze
gebeurtenissen in het prachtige dorp.

Er zijn nog een aantal van de attractieve zelfverzorging en
appartementen met volledige verzorging beschikbaar.

Dagelijks te bezichtigen na afspraak op telefoon (02) 645 3388
of elke zaterdag van 10 uur v.m. tot 1 uur n.m. zonder afspraak.

THE ABEL TASMAN VILLAGE

Dutch style retirement village
Designed for an independent lifestyle
222 Waldron Road, Chester Hill NSW 2162. Ph (02) 645 3388. Fax (02) 743 8360.

2000m2 VAN EUROPA'S BESTE «waliteit en diversiteit
Wat ook uw smaak is, bij ons vindt u wat u zoekt, wat bij u past.
SPECIALIST IN LEDER

Gratis thuisbezorging van alle aankopen boven $5000
door heel Australié en Nieuw-Zeeland.

U bent van harte welkom bij:

LEIHERLINE®

Wij spreken Nederlands.

Old Pacific Highway, P.0. Box 77, Helensvale 4210 QLD.
Tel. 07-55733288 Gold Coast Fax 07-55733715
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GOOD CHILDREN GET TREATS

Long before 6 December there’s no
escaping it; Holland is preparing on the
grandest scale for St Nicholas’ birthday.
In November the steamer from Spain
bringing the Saint and his entourage
arrives in Holland, where thousands of
people are ready to receive him. His
arrival is broadcast live on television.
Displays in the shops are dressed for the
festivity with delicacies and presents.

Children, who really believe in
St Nicholas, compose rhymes, put out

their shoes by the hearth, and sing songs
to him. The good ones get treats,

|
|
|
|
!
|

naughty ones are threatened with a rod.

St Nicholas is a famous popular saint
for whom there are very few reliable
historical sources. He is thought to have
been bishop of Myra, in present-day
Turkey, in the first half of the fourth
Century AD. The essence of his legend
comes from the Greek.

St Nicholas is the patron saint of
scholars, children, sailors, prisoners,

bakers, merchants, chemists, lawyers,
some cities (eg Amsterdam), and some
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countries, such as Russia. In the folklore
which became current about him in
Holland, Spain took the place of
Southern Italy. From Spain, too, comes
his blackamoor servant, Zwarte Piet

(Black Peter).

‘Sinterklaas’ in Holland

Nowhere in the world is the feast of
St Nicholas (Sinterklaas) so widely
celebrated as in the Netherlands. An old

docufhent records that in 1360 the

schoolchildren of Dordrecht were given a
holiday on the Saint’s feast day, and also
some money to buy some sweets.

From the celebrations in church
schools the feast gained a place for itself
in the family. While 6 December
remained an occasion for religious
celebrations in churches and religious
houses, outside them it developed around
this time into a genuine popular festival.
In the sixteenth century, after the
Reformation, the worship of saints was
The Protestants,
supported by the government, tried with

considered sinful.

St. Nicholas

Vogelviucht

all their powers to root out the papist
feast of Nicholas. Children should be
protected from heresy from their earliest
age. Saints had never done miracles, and
certainly did not do so now. But the
festival appeared to have become so
popularly established in spite of all
official measures against it, that it held
its place. Admittedly it changed a bit.
St Nicholas was deprived of his Catholic
halo and became just a bountiful giver
of presents for everyone. He was no
longer venerated as a saint, but he was
still revered as the patron of children.
St Nicholas had become ‘Sinterklaas’.

In the eighteenth century it was again
thought necessary to attack the feast of
St Nicholas. But then, too, the festival
stood firm and even gained ground. For
centuries it had been a childrens’ feast,
but gradually adults, too, began to share
in the fun.

Its religious origins disappeared more
and more into the background. In this
process the original stories got lost, but
St Nicholas survived. His feast is an
occasion for giving presents and
composing rthymes. This still goes on in
his footsteps and in his name.

St Nicholas and Amsterdam

Amsterdam has a special relationship
with St Nicholas. The first link dates
from the fourteenth century with the
building of a church dedicated to
St Nicholas. Amsterdam was a port and
Nicholas was the patron saint of sailors
and merchants.

In 1884 building commenced of a
new church on the Prins Hendrikkade.

The church faces the harbour. High
on the facade, in a niche overlooking
the harbour, is the statue of the saint.
High up sixteen scenes from the life of
St Nicholas adorn the long walls of the
central nave. In no other Dutch church
can such a comprehensive account of
the popular saint be found.

Today the Sinterklaas celebrations
are accompanied by several traditional
customs.

One story goes that the bishop of
Myra scattered coins when he saw poor
children. Scattering pepernoten today
probably comes from this.
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SINTERKLAAS

St Nicholas Cookies
(Speculaas)

250grams plain flour
7 grams baking soda
175 grams butter
150grams brown castor sugar
3 tablespoons milk
1 1/3 tablespoons five spice
powder
pinch salt

Cream butter and brown sugar
Sift flour/baking soda/5 spice
powder/ add to butter mixture.
Add milk & mix to a stiff
consistency. Leave preferably
to stand overnight in a cool
place. Prepare wooden forms
with a light dusting of plain
flour. Press mixture firmly into
the form ensuring that surplus
is trimmed from form. Turn
form upside down and tap
firmly on a flat surface to
dislodge the ‘shaped’ mixture.
Place shapes onto a lightly
buttered biscuit tray. Bake for
20 mins in a moderate oven.

Filled St Nicholas
Cookies

(Gevulde Speculaas)

Almond filling (to be prepared
2-3 days before baking).
125grams ground almonds
125grams white sugar

1 large egg

grated lemon rind

In a bowl thoroughly mix all

the ingredients together until
a paste consistency.

Cover and leave refrigerated.

Use the same ingredients as for
‘Speculaas’ to prepare the dough.

Roll out dough until 1/2cm
thick. Divide mixture into 2.
Place one half of the mixture
onto a lightly buttered biscuit
tray. Spread almond filling on
this layer. Cover with
remaining dough. Press edges
together to seal in the almond
mix. Brush top with a mixture
of sugar and milk. Bake in a
moderate oven for 45 mins.

Creamy Sugar
Candies

(Borstplaat) *

X

50grams icing sugar

100grams castor sugar

2 tablespoons water/or milk

Food colouring (assorted flavours)

Bring to the boil, castor sugar,
water/milk, over a medium
flame. Stirring for 1 minute.
Remove from the heat, add
sifted icing sugar and food
colouring. Prepare cooled
sweet moulds (usually heart
shaped) on a greaseproof
paper. Pour mixture into
individual moulds. Leave for
5-10 mins until set. Remove
greaseproof paper and stand
moulds upright till fully set.

A variation for chocolate
flavour: -

Add 4 teaspoons cocoa powder
1.S.O. food colouring.

CHRISTMAS
DINNER

Roast Turkey
(Kalkoen)

1 Turkey

2 teaspoons salt

1 teaspoon pepper

150 to 200 g butter or margarine

Wash the turkey and dab it
dry. Rub the bird inside and
out with the pepper and salt.
Heat the butter or margarine
in a large roasting tin, and
roast the turkey quickly on all
sides. Put the roasting tin in a
hot oven (175° C) and roast
the bird for about 2 hours
(regularly drip the fat over the
turkey). For the gravy, add

enough water so that the
undissolved parts in the liquid
dissolve. Put the turkey on a
preheated dish and serve the
gravy separately.

Bon Appetit! (Serves 6.)

Pears with
Cranberry Sauce

(Peren met
Cranberry Saus)

12 canned pear halves
300g cranberries

10 ml water

40 g sugar

Drain the pears well and dry
them with a cloth. Wash the
cranberries and bring them to
the boil with the water and
the sugar. Cook the berries
gently for 10 minutes until
they split open, stir the
mixture well and let the mush
cool off. Arrange the pears on
a dish and fill them with the

cranberry sauce.

Brussels Sprouts
with Chestnuts

(Spruitjes met
Kastanjes)

1/2kg chestnuts

3/4 kg brussels sprouts
1/2 teaspoon salt

30g butter or margarine

Wash the chestnuts
thoroughly and make an
incision in the broad side.
Bring them to the boil with
just enough water to cover
them. Cook the chestnuts for
30 minutes. Clean the sprouts
and bring them to the boil
with just enough water to
cover them. Add the salt and
cook them for 15 minutes.

Voselvlucht

Drain the chestnuts and peel
them. Drain the sprouts and
add the chestnuts to them.
Stir the butter or margarine
through the vegetables.

Christmas Custard
(Custard pudding)

2 egg whites

150g finger cookies (large
fingers)

20ml cream

5 sheets of gelatin

80g sugar

10ml water

5 ml maraschino

Brush some of the egg-white
over the bottom and the sides
of a strong smooth pudding
mould. Put the cookies next to
each other in the mould, with
the sugared side against the
sides (if necessary, shorten the
cookies). Beat the egg-white
and the cream separately.
Carefully mix the cream with
the egg-white. Soak the
gelatin in cold water. Bring
the water and the sugar to the
boil, take the pan off the fire
and dissolve the soaked gelatin
in it. Stir the mixture until
cold and add the maraschino.
Let the mixture cool
thoroughly and gel. Spoon the
still-liquid mixture through
the mixture of egg-white and
cream. Put the mixture into
the pudding mould and let it
set well. Cut off the cookies
that still stick out of the
pudding. Turn the pudding
into a flat dish and tie the
ribbon around it. Garnish the
pudding with the candied
fruit, cut into small pieces.
Decoration: Reel ribbon

(about 50cm).

Special thanks to

Mrs. Wil Hemmer and

Mrs Mans Smit, and thanks to
the many readers who have sent
in their recipes — we will try to
use them in future editions of
Vogelvlucht.
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MOLLAND
T WA

Special Economy Airfares to Amsterdam

Special economy airfares to Amsterdam available from: Sydney, Melbourne, Brisbane, Adelaide,
Coolangatta, Maroochydore, Canberra, Albury, Ballina and Coffs Harbour.

KLM SPECIAL KLM

DEPARTURE DATES PUBLISHED HOLLAND GATEWAY F %ﬂ%m‘
T FARE

25 Sep - 30 Nov 95 2299 1650 649
01 Dec - 10 Dec 95 2699 2195 504
11 Dec - 23 Dec 95 2899 2355 544
24 Dec - 31 Dec 95 2699 2195 504
01 Jan - 15 Jan 96 2499 2035 464
16 Jan - 29 Feb 96 2299 1875 424
01 Mar - 31 Mar 96 2499 2035 464
Business Class Fare

01 lOct 95 - 31 Mar 96 4299 3950 349

KIM offers special fares for you to bring out family and friends from Holland.

Don’t forget KLM Vacations brochure which offers an excellent range of accommodation

and car hire throughout Europe.

TIP TOP TRAVEL ANGEREN TRAVEL DEPENDABLE TRAVEL WA residents please
82 Alexander Street 11 Cleeland Street 13 Leigh Street phone for special fares
Crows Nest NSW 2065 Dandenong VIC 3175 Adelaide SA 5000 AU REVOIR TRAVEL
Ph: 02 438 2711 (Sydney) Ph: 03 791 3966 Ph: 08 2314002 319 Walcott Street
Ph: 008 42 6681 (NSW/ACT) Licence 30437 Licence TA0019-0 Mt. Lawley WA 6050
Ligsmez £LA0G] 981 MB TRAVEL CORONET TRAVEL Ph: 09 242 3339

8 Whitehorse Road 435 Ipswich Road

Ringwood VIC 3134 Annerley QLD 4103

Ph: 03 879 4044 Ph: 07 848 0477 (Bris.)

Licence 30763 Ph: 008 17 7057 (QLD)

Licence 56




