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MINISTER'S LETTER WEEK 3

† Photo of our beloved church just this
month courtesy of Andrew Hewitson

This Wednesday was a balmy day.
For a long spell the sky was cerulean
and reassuring and there was the
smell of people barbequing in their
back gardens.  It felt like Spring.
Then the sky had turned terracotta
before becoming bubble gum pink
and then the blackness enveloped
us and all I could see were the eyes
of Witty and Ella reflecting the light
from the manse study.   It was after
9pm.  It felt like the abyss of holy
darkness.

We all want our lives to be Spring in
Paris and Autumn in New York.  So
for many of us throughout the
world, we feel that life is thwarted
at present.

We are, as it were, on this side of the
Resurrection, moored in the Holy
Saturdays of our existence.  Good
Friday has come and Easter is not
yet.

We do not know what happened on
that Holy Saturday.  Something
happened but we are not told what
happened.  It is a holy mystery.

As the late Alan Lewis writes in his
majestic book, Between Cross and
Resurrection: A Theology of Holy
Saturday:

"So Christ himself did not, despite
centuries of theological and
homiletical deceit, survive the
grave!  He succumbed to death and
was swallowed by the grave, his
Sabbath rest in the sepulchre
(tomb) a dramatized insistence
that his termination was realistic
and complete, a proper subject of
grief and valediction."

Yes, today is Good Friday.  But Sunday will be
Easter.

Jesus said, "For the moment you are sad; but
I shall see you again, and then you will be
joyful, and no one shall rob you of your joy.
(St. John 16:22).  This is true.

To turn up resurrected and alive on Sunday
after you’ve been crucified and buried on
Friday may strike some as an unwarrantable
imposition on family and friends and fawners.

But it's true.  All of it.

It was Friday.  Then it was Sunday.  Sunday
is coming.  So smile.

As ever,

Sang
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Answers to Previous Week’s  Quiz

Write down 1+   2+   3+......+97+98+99+100 and
underneath write the numbers in reverse:
               100+99+98+......+4 +3     +2    +1       then
add up the columns giving:
                101+101+101...101+101+101+101

There are 100 columns each totalling 101 giving a
sum of 10100. However you have counted all the
numbers twice-therefore the final answer is one-
half of 10100 i.e.
5050)

Ω David Mudie, Elder
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Cooking with Campbell

Ω Billy Campbell, Elder and STM Chef

Will make 9 regular muffins or 12 small muffins.  The syrup is a nice addition as it keeps the
muffin moist also can be used on other cakes (eg. carrot cake and various gateaux’s- try
adding some spirits to base syrup instead of the coffee. These will feature as part of our daily
baking items.)

Ingredients
165g. soft butter
100g light brown sugar
100gcaster sugar
4 free-range eggs
260g self-raising flour
80g ricotta cheese
3 tbsp coffee essence or 2 tbsp coffee dissolved in 4 tbsp water
12 amaretti biscuits, roughly crumbled
icing sugar and cocoa powder, for dusting

Method
1. Preheat oven to 180c or gas mark 4 line the muffin tins with butter and flour

or use pastry cases.
2. Cream together the butter and both sugars until light and fluffy.
3. Add half of the beaten eggs then add half of the flour stir well then repeat with

remainder of eggs and sifted flour.
4. Stir in the ricotta cheese coffee and the crushed amaretti biscuits mix well.
5. Using an ice cream scoop or 2 dessert spoons fill the cases/moulds wet a spoon

and smooth outcheck.
6. Bake in oven for 25 to 30 minutes check with a skewer that it comes out clean

remove from oven and cool down.
7. For the filling mix all the ingredient together and place in fridge till required
8. For. The syrup boil the ingredients together bring to the boil slowly till sugar

is dissolved and boil till we have small bubbles forming cool down.

Final stages
Once the cakes are cooked, remove from the oven and leave to cool in the
tin. Once you can handle them, remove each cake from the case and slice
in half horizontally. Put the halves cut-side up on a large plate. Brush each
liberally with the sugar syrup. Go mad here, the cakes should be really,
really moist. Keep the rest of the syrup to pour over the cakes at the table.
Sandwich the halves back together with a generous dollop of the
mascarpone cream, dust the tops with icing sugar and cocoa powder and
serve

Happy cooking,

Billy

For the filling
400 g  mascarpone
1 vanilla pod, seeds only (or 2
drops vanilla extract)
4 tbsp icing sugar
4 tbsp Marsala wine or port
8 amaretti biscuits, roughly

For the sugar syrup
165g granulated sugar
165ml water
2 tbsp coffee essence or 2 tbsp
coffee powder
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Notes from Home
Hi all,

I took some pictures of the
clock tower at church.

It has stood and faced
many events including
two world wars and is still
standing, telling us that it
is God’s time.

Here are some of the
pictures. You might find
what makes the inner
working of our famous
clock tower interesting if
you have not seen them
before.

Take care xx

Ω Graham Hunter, Elder
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Notes from Away: April 6th 1951
Good morning from Brora:

Attached are 2 photos.

The group with my parents
Alexander Lindsay Mackay of
Embo  and my mother Dorothy
Kate Macrae of Brora.

They got married in Alloa as a close
relative John Mackay was
postmaster in Alloa at the time and
my dad had limited shore leave
from Merchant navy

I wonder if any older members of
the congregation would remember
Rev Brodie and if they might
confirm that Mrs Brodie is in the
picture.  There are a couple of faces
I do not recognise among the family
members

Many thanks again,
Morag L Sutherland

Monday, 6th April 2020
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Know your Scottish Islands

Once there was a man named Ben Becula

Who was much Harris’d lest he might Lewis his
life

He took a cocktail of Eigg & Rum though it
seemed

An Eriskey drink, especially as he Shuna
swallowed the Muck

He lay down to in Jura a little peace and was
heard to Colonsay

I hear my maker Coll. So his soul went to Skye

And they took his body away in a Barra

His poor wife couldn’t believe it and the shock
St Kilda

Ω John Carruthers, Elder
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From the Manse Vault
3rd November 2011

My Agent is from a place called
New Jersey and so he pretends to
be having these terrific rows all the
time with the world.

The Rev. came into my study
several days ago looking like a
chastened child fresh from his bath
with some dreadful secret to
confess.

“I'm going to be in SOOO much
trouble,” he said to me.  As his story
washed over me, I was so much
reminded of the orphaned heifer I
once saw on Temple Farm,
Edinburgh (where I was born)
several months back.

I like to imagine the Rev. in these
combative encounters charming yet
helpless with up-turned palms as if
to say “Hey, instability is the root of
my creativity!” with the folks he
prods somehow just managing not
to drop-kick him in the head.

My sympathies are always with
these poor folks, of course.

But I realize that the Rev., despite
his constant state of DEFCOM is
actually very much in love with
people and people’s ideas, and I feel
enormously proud of him. † Witty with his friend, Baby

Bird, circa 2011

I hope we will all grow old here
in Alloa- if “growing old” means
becoming ever familiar with
something or someone you
cherish unconditionally.  I think
all people are created for such joy.
Amor Vincit Omnia.

But just to stir up trouble I floated
this to the Rev. last night.

“I think I’m an atheist.”

The Rev. turned away from his
studies for a moment and simply
replied, “You are not smart
enough to be an atheist.”

I don’t know what he meant by
that.

Ω Wittgenstein Cha, Resident
Genius of the Manse  c/o his

Agent
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THE BIG QUESTION-OVAL OR ELLIPSE?

In modern times we are inclined to muddy the waters around ovals and ellipses. Oval,
of course, means egg-shaped but The Oval in London which is Surrey County Cricket's
home ground is anything but oval.

This brings us to the crux of the matter. What do we mean by the shape of an egg?
Well, if you study even a domestic hen's egg you will notice that it has a "blunt" end
and a "sharp" end. This distinguishes the ovoid shape of an egg from the ellipsoid
which is entirely symmetrical.

Why is a bird's egg not ellipsoid in form-after all the human eye prefers symmetry?
The answer lies in the positioning of the centre of gravity of the egg and its propensity
to roll over a flat or nearly flat surface.

If the centre of gravity of an egg were in the exact central position as in an ellipsoid,
the egg, given a slight impetus, would roll away.

On the other hand, if the centre of gravity is near one end, the egg will rotate about
that axis and will not wander far away. Some birds, notably seabirds have quite tapered
eggs so that they should not roll off the cliff edge down to the sea.

THE MORAL OF THE TALE IS SIMPLY THAT I THINK WE SHOULD BE MORE
PRECISE IN THE USE OF LANGUAGE. ALTERNATIVELY, AS ONE OF THE
OLDER GENERATION, AM I LIKE THE LITTLE DUTCH BOY WITH HIS FINGER
IN THE DYKE? IN THE FULLNESS OF TIME WILL OVAL AND ELLIPSE
BECOME SYNONYMOUS?

Ω David Mudie, Elder

Brain Time
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LIFE: Simple Things
Sometimes it’s the simple things that we learn to appreciate in times like
these.

On Saturday morning Beth played for hours with a cardboard box she
made it into her own version of an alien world. She also created a reading
corner in her bedroom and has been enjoying reading her David Walliams
books.

We have a family iPad that Beth would get a shot of as a reward but now
all of her school work is being done on the iPad she is on it a lot  more.
It is interesting to watch that Beth is now not seeing the iPad as a luxury
treat but is happy to go and pick a book to read or make something out
of a simple cardboard box.

It is almost as if the more we need to rely on technology to communicate
it is taking us back in time to enjoy the simple things.

Thanks, Gillian

Ω Chris, Gillian, Beth and Max: STM's LIFE Correspondents-at-large
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We both enjoyed the movie, although
as Imogen pointed out, there were a
few sad moments.

We rated it 4/5.

Trolls World Tour is available to
download from a number of
streaming services such as Prime
video

Ω Ian and Imogen Syme : STM's
Film Critics-at-large

Trolls World Tour

Length 134 mins / Rating U

This movie has music styles for every
taste. It has a star studded cast;
including Justin Timberlake, James
Corden, Ozzy Osbourne, Anna Kendrick,
Jamie Dornan and Kelly Clarkson.  It's
a nostalgic trip through 6 musical
genres.

Imogen would recommend this to
anyone who likes music and dancing.
Imogen's favourite character was the the
cowgirl who is a country western troll
because she likes country music.

The mission in the film for the main
characters, Poppy and Branch, is to try
to reunite all the trolls from the six
tribes together and bring together all the
different types of music.
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Ω Installation Art by Imogen Syme,
STM Eco Warrior-in-residence

"I wanted to make a

rainbow for the

window to recognise

the hard work of the

NHS and keyworkers.

My mum had been

tidying and we had

lots of old plastic

carrier bags."

I used a template to

cut out hearts in the

colours of the

rainbow, then my

Mum painted PVA

glue onto our window

and I stuck the hearts

on. Next I'm going to

make one on my

bedroom window.
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Ω Cooking by Malcolm, STM gastronomist-in-residence
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Ω Illustration by Jessica Jeff-Watts

Hi Sang, Jessica drew this picture and it is of your
church. People singing songs, King & Queen are in
the windows, Flowers around the door,

Jessica has even been cooking her own breakfast
some mornings of cinnamon french toast and
scrambled eggs. She also baked a carrot cake,

Today we are going to be making Easter cards for
her grandparents,

-Anita (Jessica’s Mum and Scribe)
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Ω Illustration by Imogen Syme
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Ω Illustration by  Eilidh Barbour
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Stations of the Cross -
Linn Park (through the
eyes of a dog) by Annie
Dog Brown

The gates of the park are like the
gates to Jerusalem
An exit from the city into the
world that is contained within.
Though today it feels like the gate
is to another time
To another climb of a green hill
far away.

As we walk, the people we meet
pull away
They step aside to let us pass and
let out a sigh of relief
That they didn’t get too close,
didn’t have to touch
Did not feel my breath on theirs.

We reach the hill, closer than we
thought
The distance travelled familiar,
yet today soaking up every
strange sound
The birds hammering the wood
to fulfil their purpose
And somehow mine too.

We use everything we have to pull
that weight upwards, us three
To reach the highest height, to see
the world from a crossroads
The thorns under foot became
thorns in my face
Suddenly the world was smaller

The voice of a stranger
acknowledges our pain
And the cool, sharp balm of a
bitter liquid quenches our thirst
The silence of my friends, my
silent reply
The eyes of my mother, then
darkness.

My family reach the gates to
re-enter the city
Somehow changed forever
The waft of perfume lingers in
the air
And the story is re-told.

Ω Annie Dog Brown:  STM’s
Glasgow Canine Correspondent-

at-large

The Canine Life
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LITTLE BLACK & BROWN & WHITE DOGS PUBLISHING™
   2020

If you have been to any of our services in the last decade,
you will find the Order of Service rather familiar and in
order to the established norm.  For those of you who are
new, please be assured that all will be well.  Just click the
link and do follow along.  Neither the order nor the
substance has changed.

Each week, the Prayer and Reading and Time for Reflection
will be recorded and uploaded by our parishioners to our
Facebook website by no less than Saturday night.  All
submissions are welcome to be sent to:
scha@churchofscotland.org.uk

Ω

A

mailto:cha@churchofscotland.org.uk.
mailto:cha@churchofscotland.org.uk.
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