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Clues Across

1 Informal body of friends (4)
3 One of the three young men cast
into the furnace (8)

9 Searching (7)
10 Unhappy or
11 The twig the

worried (5)
dove returned to

Noah in the Ark (5)

12 For a short t
14 Possessing

ime (6)
(6)

16 Doubting Apostle (6)
19 Longest prophetic book of the

Old Testament

(6)

21 Tower built by the descendants

of Noah (5)

24 Additional (5)

25 Refined and

tasteful (7)

26 Prediction (8)
27 Woody grass (4)

Clues Down

1 Another name for Calvary (8)

2 Ruth's mother-in-law (5)

4 Book of the Old Testament
written about 520 BC (6)

5 Flour mixture (5)

6 The third son of King David (7)
7 Has (4)

8 The hero of Israel that defeated
the Midianites (6)

13 Set apart (8)

15 One who visits (7)

17 Language of the Old Testament (6)
18 Bed linen (6)

20 Son of Abraham and Sarah (5)
22 Attribute responsibility to (5)
23 Turn over pages (4)

January solution see next page
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KEY

Crossword
Across Down
1 Acre 1 Abednego
3 Manasseh 2 Ratio
9 Entries 4 Assume
10 Greek 5 Anger
11 Naomi 6 Stephen
12 Martha 7 Hike
14 Gloomy 8 Miriam
16 Bronze 13 Jephthah
19 Bamboo 15 Obadiah
21 Terah 17 Rattle
24 Climb 18 Wonder
25 Delilah 20 Babel
26 Scholars 22 Ruler
27 Arch 23 Ices

Shrove Tuesday

Pancakes — a simple recipe
Sift 1009 of plain
flour with a pinch
of salt and,
making a well in
the centre, break
in an egg and
beat with a
wooden spoon.

Gradually add

300ml of milk,
beating and drawing in the flour from the
sides of the bowl! until the batter is smooth.
Or you can mix in an electric blender,
adding first the wet ingredients and then
the dry.

Heat a little oil in a heavy-based saucepan
and add just enough butter to cover the
bottom, running the mixture around the
sides. Cook for one to two minutes, use
spatula to ensure the batter isn't sticking,
then turn — or toss - the pancake over,
cooking for a couple more minutes on the
other side. Stack them between sugared

grease-proof paper and serve immediately.

Traditionally, they're served with sugar and
a squeeze of lemon juice. But you could try
also: banana with chocolate sauce, apple
and cinnamon. For these, cook your
pancake on one side, then turn it over and
pile the filling in the middle, cooking the
fruit in a little butter first.

For savoury, try ratatouille and cheese or
ham, cheese and tomato, made in the
same way as the sweet versions.

Page 25



