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The October Lunch was hosted by Belgium

The October SOPC lunch was hosted by Belgium at the Princess Anne Country Club. It
was wonderful
to see the host
ladies dressed
as smurfs, they
were just sensa-
tional. We had a
taste of their de-
licious food and
we had fantastic
prizes as always. Y
It is good to share some time with so many dlfferent
friends. Look inside this issue for the waterzooi of chicken
recipe we all enjoyed.

Dates: Inside this issue:

Luncheon Schedule

Legally Speaking— Shopping Policies in the US
Charity News— The SOPC Charities

Club of the Month— Turkish Cooking

News Round-Up - What’s going on in your community
SOPC Craft Fair

Estee Lauder Makeup Session

Recipes from the Belgium Luncheon
Thanksgiving Season

SOPC Visit to Chatham Vineyards

Executive Committee Summary

e¢1st Nov: Reservation deadline for
the SOPC Luncheon

«9th Nov: Slovenian Luncheon

o7th Nov: Estee Lauder make up
Session

¢18th Nov: SOPC Craft Fair
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Dear members!

Too bad for all who missed the Belgian luncheon last month! It was a blast seeing all
the Smurf ladies running around! | didn’t even know that the “Smurf father” was from
Belgium. Thanks to the whole team who organized it all; food, wine, decorations,
prizes and a “Color lady” giving us advice on clothes and make up. The last lunches
have shown us that we have many different talents among us and that we all enjoy a little fun now and then
or maybe most of the time.

As you should all know by now; we have decided to leave Princess Anne Country Club and move “the show”
to Norfolk Yacht and Country Club from January of 2012. | have sent an email to all of you concerning this
issue. It is always a bit strange with changes, but personally | am excited to try something new. It will be a
shorter drive for some and longer for others. We will be posting some alternative routes on the website for
those who are not too happy driving on the highways.

It seems like we are filling up the open positions in the SOPC Executive Committee, but please send us an
email if you are interested in joining. Also we need volunteers to arrange our Summer End Party. This is a
great opportunity for anyone bursting with energy and ideas on how to make fun parties!

This month it is Slovenia who is responsible for our lunch. | am so looking forward to it and again we see a
very small team putting together an event of this magnitude; | am impressed! As usual | have made some
inquiries on Slovenian culture for our readers and this is the feedback | received:

Can you imagine living in a country with a population of no more than two million? Can you imagine that the
entire population of this country, a member of the European Union and NATO, which has contributed to
many important and esteemed innovations to the world treasury of knowledge, could only just fill the suburbs
of a world city? This is the reason Slovenes often joke that everybody knows everybody in their country, this
is the reason they like to sing songs and the reason they are such extremists and individualists. The geo-
graphic, historical and cultural circumstances have surely played a significant role in shaping their national
character. Generally Slovenes describe themselves as industrious, honest, a bit jealous and good singers
who enjoy a good glass of wine, perhaps a bit on the melancholic side and with a slight propensity for ex-
tremism.

Come join the fun at Princess Anne CC on Wednesday November 9" and hopefully we will hear some ex-
amples of their songs!

Best regards
Anne A
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HOSTED BY
SOPC LUNCHEON SLOVENIA
November 9th Arrival at 10:30am

Princess Anne Country Club,

3800 Pacific Avenue,
Virginia Beach 23451

MAKE YOUR RESERVATIONS AT:
reservations@sopc.us

RESERVATIONS must be received by
Tuesday 1st November 2011

Send your check for $20, payable to SOPC to: SOPC,
2321 Edmenton Drive, Virdinia Beach, VA, 23456

You can check the “Am I Attending?” list on the website to ensure that your reservation has been made. Please
let the reservations team know if this is the last luncheon you will be attending. If you have any special dietary
requirements, please let the reservations team know and they can arrange a special meal for you

For more information on luncheon guidelines and procedures, please check the website: www.sopc.us

Date Host Country Reservations agd Payment to
be received by
9th November 2011 Slovenia 1st November 2011
14th December 2011 Greece 6th December 2011

SOPC LUNCHEON SCHEDULE

\_ %
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THIS MONTH, THE SOPC LUNCHEON IS HOSTED BY

SLLOVENIA

Slovenia in Brief

The Republic of Slovenia lies at the heart of Europe, where the Alps and the Mediterra-
nean meet the Pannonia plains and the mysterious Karst. Slovenia borders Italy to the
west, Croatia to the south and east, Hungary to the northeast, and Austria to the north,
and also has a small portion of coastline along the Adriatic Sea. It covers an area of
20,273 square kilometers (7,827 sq mi) and has a population of 2.05 million. The capital | =5
and largest city is Ljubljana. o

In Slovenia, the sun shines approximately 2,000 hours per year. And there is plenty of ,
snow in winter. The average temperatures are -2°C in

' color. There are many woods and forests in Slovenia — covering more than half of the
country — and numerous preserved and protected plant and animal species.

- Slovenia makes a great tourist destination. You can ski in the morning and surrender
(& yourself to the luxury of the Adriatic Sea in the afternoon.

The highest mountain is called Triglav - the name meaning "three-heads" - and it is
2864m high. The mountain is a true national symbol, featured on the national coat of

arms and the flag.

History

Historically, the current territory of Slovenia was part of many different state formations, including the Roman Empire
and the Holy Roman Empire, followed by the Habsburg Monarchy. In 1918, the Slo-
~venes exercised self-determination for the first time by co-founding the internationally

. unrecognized State of Slovenes, Croats, and Serbs. During World War II, Slovenia was
¢ occupied and annexed by Germany, Italy, Hungary and Croatia only to emerge aftet-
8 wards reunified with its western part as a founding member of the Socialist Federal Re-
public of Yugoslavia. In 1991, Slovenia declared full sovereignty. Today, Slovenia is a
“member of the European Union, the Euro zone, the Schengen area, NATO and
OECD. Per capita, it is the richest Slavic nation-state, at 85.5% of the EU27 average
GDP (PPP) per capita.
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Geography

Slovenia offers visitors a wide variety of landscapes in a small space: Alpine in the northwest, Mediterranean in the south-
west, Pannonia in the northeast and Dinaric in the southeast. i w ia "'—m

At the North-Western corner of the country lie the Julian Alps with the pictur- .
esque Lake Bled and the Soca Valley, as well as the nation's highest peak, Mount _
Triglav in the middle of Triglav National Park. Other mountain ranges include
Kamnik—Savinja Alps, Karavanke and Pohorje, popular with skiers and hikers.
Karst Plateau in the Slovenian Littoral gave the name to karst, a landscape shaped
by water dissolving the carbonate bed-
rock, forming caves. The most famous

caves are the Postojna Cave with more
than 28 million wvisitors, and the
UNESCO-listed Skocjan Caves. The region Slovenian Istria meets the Adriatic
sea, where the most important historical monument is the Venetian Gothic
Mediterranean city of Piran while the town Portoroz attracts crowds in summer.
The hills around Slovenia's second-largest city, Maribor, are renowned for their

wine-making. The northeastern part of the country is rich with spas, with Ro-
gaska Slatina, Radenci, CateZ ob Savi, Dobrna, and Moravske Toplice.

Slovene language

The official language in Slovenia is Slovene, which is a member of the South Slavic language group. In 2002, Slovene was
the native language of around 88% of Slovenia's population according to the census, with more than 92% of the Slovenian
population speaking it in their home environment. Slovene is the most diverse Slavic language in terms of dialects, with dif-
ferent grades of mutual intelligibility. There are 46 distinct dialects, grouped in seven dialect groups.

Slovenian cuisine

The country is also known for its great wines and delicious traditional food. Slovenian cuisine is a mixture of three great re-
gional cuisines, Central European cuisine (especially Austrian and Hungarian), Mediter-
ranean cuisine and Balkan cuisine. Historically, Slove- £,

nian cuisine was divided into town, farmhouse, cot-
tage, castle, parsonage and monastic cuisine. Soups %
are a relatively recent invention in Slovenian cuisine,
but there are over 100. Earlier there were various

kinds of porridge, stew and one-pot meals. The most [
- common meat soups are beef and chicken soup.

~ Meat-based soups were served only on Sundays and
 feast days; more frequently in more prosperous country or city households. There is a
variety of sausages in Slovenian cuisine, the best known of which is Kranjska klobasa. Slovenian national dishes include Bu-
jta repa, Ricet, Prekmurska gibanica, Potica, Ajdovi Zganci, Jota, Minestra, Prsut, Kranjska klobasa and Zlikrofi.
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The SOPC Charities

Dear SOCP memberts,

First of all, I would like to thank Rachel for the wonderful
job she did as Benefits coordinator over the past year | Doris
and I are now in charge. I am delighted to represent the
SOPC in our commitment to the children and the charities.
We'll make sure our sponsored children have a better life and
fund the non-profit organizations that help families all over
the world. I'll keep you posted on the children's progress and
on the charities we support. I'll also try to get letters from
them for you to read in the next newsletter.

We have five charities and four children we support with the
money obtained through the raffle tickets sale at our monthly
luncheons. The donations are made at different times of the
year and the amount depends on how much the SOPC
achieves through the fundraising at these luncheons during
the year. The SOPC also tries to raise money through differ-
ent social events and other activities such as collecting food
for the Food Bank twice a year. So thank you for supporting
them by attending the luncheons ! Let me introduce the chil-
dren we sponsor this year:

- Rea-Me lives in the Philippines and is 13. Her home is
- Prakash
is 7 years old and shares a house of mud with his family in

made of palm leaves and she loves playing games.
India. He loves soccer. - Pamela is a cheerful girl from Bo-
livia and she wants to become a doctor. She is pretty good
pupil. She was really happy with the birthday gift she got
from the SOPC last July. see thank you card and picture. She
was abandoned by her parents. - Kavinda is 13 and lives in
Sti Lanka. He loves to do karate. And here are a few words

about our charities:

The Children's Hospital of the King's Daughters is a lo-
cal children's hospital from which no child is turned away.

CHKD offers hospital and emergency services, abused child
services, clinics to serve the needs of all children, and pro-
vides a place for doctors to train in pediatrics.

& Children’s Hospital
of The King’s Daughters

St. Mary's Home for Disabled Children is the largest local
home for disabled children. They house 92 children from the
ages of newborn to twenty- one, all of whom suffer from se-

vere physical and intellectual disabilities. They are provided

St.Mar Hotria

for stabled Children

with comprehensive services.

Foodbank of Southeastern Virginia is the institution in our
area that feeds people in need. No need is more basic than
food, and for every dollar the foodbank receives, they can

7
COFoodbank
of Southeastern Viginia

provide three full meals.

World Childhood Foundation was founded by Queen Sil-
via of Sweden. All donations go to actual charities. WCF does

CH'LbuooD

WORLD CHILDHOOD FOUNDATION

ED BY H.M. QUEEN S|LVIA OF SWEDEM

not run its own charities but provides funds to existing chari-
ties in many countries such as USA, Poland, Germany, and
Thailand. All of these charities support women and children.

Mevena BERTRAND.

Page 6
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LEGALLY SPEAKING

It's the season to SHOP! With gift-giving season quickly approaching, your SOPC Newsletter Editors asked us to address some of the more
common shopping issues as the policies can be quite different than shopping in your home nation.

BLACK FRIDAY: For those of you who have arrived in the last ten
months, “Black Friday” is one--if not THE—busiest shopping days of
the year, and will occur this year on Friday, 25 November 2011.
Black Friday, the day following Thanksgiving Day, is traditionally a
day off for most US workers so it provides a great excuse to go
shopping. There are multiple definitions for the title of “Black Friday”,
but among the most popular is the reference to retailers ‘turning a
profit’ thus bringing their balance sheets from ‘red ink’ (i.e., deficit/
loss) into the ‘black ink’ (i.e., profit). Some retailers are already pub-
lishing online advertisements so shoppers can begin to plan their
shopping routes. A search on the Internet will reveal many websites
dedicated to finding the best deals on Black Friday—in retail stores
as well as online. Many larger retailers advertise in print newspapers
on Thanksgiving Day (24 November 2011, this year) so you may
wish to buy the local newspaper.

RESEARCH, RESEARCH, RESEARCH: Prices vary significantly for
items—by the day, or even by the hour! A retailer can price an item
as they wish, including below their own cost, and often do by offering
“door busters” (i.e., a very low price on a highly desired item to get
you ‘in the door’). Please bear in mind that ordinarily the store has
very limited quantities of such items, and also restrict the quantity of
purchase per person. Door-busters are normally offered very early in
the morning (sometimes just after midnight) so don’t be surprised if
you see shoppers at the store hours in advance forming a line to
take advantage of these specials.

RETURN POLICIES: Ensure that you keep all receipts—and re-
quest a gift receipt for items you intend to present as gifts. You
should be aware of a retailer’s return policy PRIOR TO PURCHAS-
ING an item as return policies can—and do—vary greatly by retail or
online store (e.g., store credit for a future purchase, exchange only,
cash refund, etc.).

--Retail Stores In Virginia: Virginia law [VA Code § 59.1-200(A)(16)
(a)] requires that the seller/store either attach their return policy to
the actual item (usually written on the receipt), or post a sign in a
visible (obvious) public area so it is noticeable and readable by the
purchaser. If the retailer does not allow refunds, exchanges or cred-
its, or charges a fee to “re-shelve/re-stock” the item, they must state
that information on a similar notice. Become familiar with the return
and refund policies of the stores where you frequently shop.

--Internet Purchases: The trend of online shopping continues to
grow each year. As is common in retail stores, many online retailers
offer discounts during the holiday period—including ‘power hours’,
Black Friday specials or similar sales. However, just as when shop-
ping in a retail store, you should ensure you understand the com-
pany’s cancellation and return policies. This information is ordinarily
included in the “Customer Service” section on their website, or by
searching “return”, “return policy” or similar language in the website’s
search engine. The website should also contain information regard-
ing which US state’s law applies. Finally, you should be aware of
who is responsible to pay for shipping of a returned item, time limit/
requirements, restocking/handing fees, if they offer credit or a re-
fund, return procedures, etc.

CREDIT CARDS versus DEBIT CARDS: It is strongly recom-

mended that you use your credit card (instead of your debit card)
when purchasing items—in person or online since the protections
and rights of legal recourse/remedy are generally greater when us-
ing a credit card versus a debit card. Consumers enjoy greater pro-
tections under US Federal regulations when using credit cards as
your liability/responsibility for unauthorized charges is limited
(normally to $50), and it's easier to dispute charges on credit cards.
In addition, you have may insurance on items purchased with your
credit card—consult your credit card company or your customer
agreement. Your personal liability/responsibility limit when using a
debit card depends upon the situation and your promptness in re-
porting the loss or unauthorized transaction. For example, if you
notify the bank within two days of an unauthorized transaction, your
liability/responsibility will be limited to $50. However, if you report
the loss greater than two days after the transaction, you can be held
responsible for $500 or more depending upon the circumstances.
When disputing an issue regarding a transaction completed using
your debit card, the money will have already been debited (taken
from your account). If it hasn’t yet been debited, you are ordinarily
unable to stop payment on the item.

Still not convinced? If your credit card is lost or stolen and charges
are made by an unauthorized user, you will ordinarily not be held
responsible for more than $50—unless you significantly delayed
reporting the loss/theft. When paying with a credit card, you can dis-
pute a credit card charge and often withhold payment while it is be-
ing investigated (you must comply with the credit card company’s
policies). If you are successful disputing a transaction when using
your debit card, you will have to wait for the money to be returned to
you.

GIFT CERTIFICATES/CARDS: Gift certificates, cards and vouchers
are popular to give and receive throughout the year, particularly dur-
ing the December holiday month so we have included a few hints to
ensure the recipient receives the maximum value of the gift card: (1)
Give or use the gift card shortly after purchase, whenever possible;
(2) Be aware of the expiration date*; (3) Research whether the card
will depreciate (i.e., lose value) after a certain period*; (4) Keep a
record of the remaining value on your gift card (if not used for a sin-
gle purchase); and (5) Research whether the card can be used for
online (Internet) purchases.

*Virginia law [VA Code § 59.1-531] requires that gift certificates (including gift
cards/vouchers) issued by a Virginia merchant (i.e., retail store) that have an
expiration date, or diminish (lessen) in value over time, either have that infor-
mation printed on the card or certificate, or contact information (telephone
number or Internet address) where the holder may obtain that information.

PLANNING TO ORDER/PURCHASE A NEW CAR AND IMPORT
IT FROM EUROPE? Stayed tuned for the December column of Le-
gally Speaking.

Please don’t hesitate to contact us
with questions. Kathy Bair
(Kathy.Bair@act.nato.int 757 747
3640); and Emma Hart
(Emma.Hart@act.nato.int; 757 747
3228).
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Cillb 0f the Motk
Turkish Cooking Glub

Sailing to The Tastes of Turkish Cuisine

The Turkish Cuisine Club has begun with great fun and enthusiasm. Club members will meet once a
month on the first Wednesday of the month, from 1130hrs to 1400hrs. Each month a different mem-

ber will host the member ladies and one lady from the Turkish Community will introduce how to cook
the recipe of the month.

The purpose of the club is to have fun and to learn from each
other. We want to share the recipes from Turkish Cuisine in a
relaxed and friendly environment while exchanging cultural val-
ues from different nationalities mutually.

The Turkish Cuisine Club will be open to sign up during the year.
Depending on the number of members club may convene in two
separate sessions per month.

The dish of October was olslim Kebabdé which is one
from different nationalities have attended the cooking session, which was hosted by the club leader
Hande Ketencioglu. After introduction from Melek Acar and
Meral Yilmaz, how to cook Islim Kebab ladies have tasted the
dish. We have learned that Alessia from lItaly has been the
first lady who cooked Islim Kebap for her spouse. We are ap-
plauding Alessia who has successfully tried the dish. Thumbs
up Alessial... We are proud of you.

Also we congratulate and cheer to Jill from Canada for her
courage to try the Turkish coffee as a non -coffee drinker.
Proud of you too!...

It was a wonderful time for us being with our friends; Jill from Canada, Outi from Finland, Béatrice
from France, Silvia, Alessia, Patricia from Italy and Wendy from Norway. We are looking forward to

meet in November to taste the dish of the month and have a wonderful time with our friends, at Sil-
viads house.

turkishcookingclub@sopc.us
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SOPC NEWS ROUND-UP ]] /

~

the

’ 7
SOPC LUNCHEON ‘
HOSTED BY SLOVENIA
The SOPC Executive Committee Needs You!

WEDNESDAY 9th
November 2011

5

following positions will become vacant:
Treasurer
Secretary Assistant

If you have time on your hands and are interested in
working with the international community, please visit
the website and click on "The SOPC" and scroll down
to Executive Committee opportunities to find out

more about these positions.

Now is your chance to use your time and brain con-

FROM 10.30AM structively and at the same time, help your community.
AT THE PRINCESS ANNE COUNTRY CLUB Click the link and PARTICIPATE!

3800 PACIFIC AVENVE, VIRGINIA BEACH \ /

Estee Lauder Makeup Lesson!

On 7th November 2011, at Little Creek Naval Base NEX, there will be a
Estee Lauder make up lesson. It is the best opportunity to learn about your
skin and how to apply make up for day and

N /

Page 9
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18 November 2011

. -
T - * e 2

From 10:00am to 2:00pm
At Haygood Church Social Hall

Have fun shopping for unique hand crafted
gifts in the friendly surrounding of Haygood
Church Social Hall where you can enjoy
morning coffee and cakes while choosing
presents to send “back home” in time for
Christmas.

300 ARTISANS
Offering quality hand made fine arts & Crafts
Christmas collectibles, unique gifts
& thousands of home decorating ideas for the holidays.

NOVEMBER 25 - 27

Friday 0 Saturday 10amf 6pm, Sunday 10anti 5pm
VIRGINIA BEACH CONVENTION CENTER
1000 19th Street, Virginia Beach, VA
FREE PARKING & SECOND DAY RETURN

Page 10
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SIGN UP FOR THE JOY FUND
VOLUNTEER DAY DECEMBER 13TH !

Thousands of donations are delivered to a centralized warehouse
facility. At this location, donations of toys, clothing and food are

distributed to local needy families.
Volunteers are needed in a variety of roles:
A Angel Tree Gift Runner]|s
A Escorts (assist famil
A Sorting bears, stockings and Angel Tree Gifts
A Shoppers (assist families in shopping process)

ON TUESDAY,DECEMBER 13TH FROM 8.30 AM UNTIL
12.30 PM

at 4725 Virginia Beach Boulevard (former HQ Warehouse, Virginia
Beach 23452)

(At the intersection of Virginia Beach Boulevard and Independence Blvd

=z
CDFbOdb&I’Jk 'Baby' FOOD DRIVE FOR THE FOODBANK
i

----- WE WILL COLLECT BABY PRODUCTS DURING OUR DECEMBER
LUNCH TO HAVE THEM DISTRIBUTED TO THE UNDERPRIVI-
LEGED BABIES IN OUR AREA.
PLEASE GIVE GENEROUSLY SO THAT WE MAKE SURE NO ONE GOES HUNGRY.

HERE IS A SHOPPING LIST OF SUGGESTED ITEMS:

e powdered formula (in a sealed non-breakable container)
e  Baby Food

e Baby Cereal

e  Baby Wipes

Page 11
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On the fourth Thursday of November, Americans celebrate Thanksgiving, a national holiday honoring the early settlers and

their harvest feast known as the first Thanksgiving.

Native Americans

Long before settlers came to the east coast of the United
States, the area was inhabited by many Native American
tribes. The area surrounding the site of the first Thanksgiving,
now known as southeastern Massachusetts and eastern Rhode
Island had been the home o f the Wampanoag people for over
12,000 years, and had been visited by other European settlers
before the arrival of the Mayflower . The native people knew
the land well and had fished, hunted, and harvested for thou-
sands of generations.

The Settlers

The people who comprised the Plymouth Colony were a group
of English Protestants who wanted to break away from the
Church of Engl and. These Osepar a
land and after 12 years of financial problems, they received
funding from English merchants to sail across the Atlantic to
settle in a ONew Worl d."' A ship

to land where New York City is now located. Due to the windy
conditions, the group had to cut their trip short and settle on
what is now called Cape Cod.

Settling and Exploring

The Puritans knew that winter was coming and decided to
gather provisions. They took anything they could find, includ-
ing Wampanoag supplies. The Wampanoag kept a close watch
on them and thought they were a disrespectful bunch for
stealing all their goods. One day, the settlers had a visit from
Samoset, a leader from the Abenaki people, who brought Tis-
quantum (better known as Squanto) with him. Squanto was a
Wampanoag man who had experience with other settlers and
knew English. Squanto helped the settlers grow corn and use
fish to fertilize their fields. After several meetings, a formal
agreement was made between the English and the native peo-
ple and they joined together to protect each other from other
tribes in March of 1621.

The Celebration

One day that fall, four settlers were sent to hunt for food for a
harvest celebration. The Wampanoag people heard their gun-
shots and alerted their leader, Massasoit, who thought the
English might be preparing for war. Massasoit visited the Eng-
lish settlement with 90 of his men to see if the war rumor was
true. Soon after their visit, the Native Americans realized the

children spent 66 days traveling the Atlantic Ocean, intending .

gunshots were harmless and that the English were only hunt-
ing for the harvest celebration. Massasoit sent some of his
own men to hunt deer for the feast and for three days, the
English and native men, women and children ate together.
The meal consisted of deer, corn, shellfish, and roasted meat,
far from today's traditional Thanksgiving feast. They played
ball games, sang, and danced. The attendees may have eaten
both turkey and pumpkin, but those foods weren't the main
part of their meal. Much of what most modern Americans eat
on Thanksgiving was not available in 1621. Although prayers
and thanks were probably offered at the 1621 harvest gather-
ing, the first recorded religious Thanksgiving Day in Plymouth
happened two years later in 1623. On this occasion, the colo-
nists gave thanks to God for rain after a two-month drought.
It was not until centuries later that the 1621 harvest gathering
would be incorrectly referred to as the first Thanksgiving.

The Myths
Believe it or not, the settlers didn't have silver buckles on
their shoes. Nor did
they wear somber,
black clothing. Their |
attire was actually
bright and cheerful.
Many portrayals of
this harvest cele-
bration also show
The Native Ameri-
ns weari

gvivant Blegl’nke'tsnllgt

their shoulders and

Laérgdeé feather
1 S

d
réssee?, whij:‘h
not true.

themselves Pilgrims.

Modern Thanksgiving

In the 19th century, the modern Thanksgiving holiday started
to take shape. In 1846, Sarah Josepha Hale, editor of a maga-
zine called God|l ey 6 s L adcatpaigmed dok an annual
national thanksgiving holiday after a passage about the har-
vest gathering of 1621 was discovered and incorrectly labeled
as the first Thanksgiving. It wasn't until 1863, when President
Abraham Lincoln declared two national Thanksgivings; one in
August to commemorate the Battle of Gettysburg and the
other in November to give thanks for "general blessings."

Native Americans and Thanksgiving

The peace between the Native Americans and settlers lasted
for only a generation. The Wampanoag people do not
share in the popular reverence for the traditional New
England Thanksgiving. For them, the holiday is a re-
minder of betrayal and bloodshed. Since 1970, many
native people have gathered at the statue of Massasoit
in Plymouth, Massachusetts each Thanksgiving Day and
hold a vigil to remember their ancestors and the
strength of the Wampanoag people.

Page 12
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Recipe of the delicious dish we tasted at the Belgium lunch

Waterzooi of Chicken

Waterzooi is a fusion of soup and stew. The main ingredient (chicken, rabbit or fish) is poached in a creamy broth with aromatic
vegetables. The dish is a classic of Belgian cuisine and an all-time favorite in many households. Throughout Flanders, one can
find as many variations on waterzooi as there are church towers on the horizon. One of the most refined versions, the waterzooi
of freshwater fish, originated in Ghent where two commercially important rivers, the Leie and the Schelde, have provided the
main ingredients from time immemorial.

The ideal chicken for waterzooi de poulet is an older stewing hen whose flesh is rather tough but has much more flavor than a
younger bird’s. These are not always available in the United States. If you choose a large roasting chicken instead, remember that
the chicken will probably be tender in half the cooking time.

Waterzooi of chicken is usually served as a meal in itself, although a light appetizer can certainly precede it and it won’t disagree
with the presence of a green crisp salad.

Waterzooi is a dish best served hot into deep plates and accompanied by thick slices of country bread or a crusty baguette. The
delicate balance between soup and sauce is what gives this dish an original touch.

It is easy to prepare and an excellent dish for entertaining as it can be prepared almost entirely ahead of time.

Serves 12 persons

Ingredients:

2 stewing or roasting chickens of 1 Kg
4 leeks

1 celery stick

4 carrots

2 onions

2 portions of heavy cream
Fresh parsley

Fresh thyme

2 Bay leaves

Salt and pepper

Butter

3 tablespoons of flour

3 cloves

Method:

Clean the vegetables, cut the white of leek into small rings, cut the celery into small rings, cut the carrots into rings, chop the
parsley, dice 1 onion and leave 1 onion whole.

Take a large pot, add the chickens, 1whole onion with the cloves, green of leek, celery leaves and little parsley pieces and half of
the carrots and fill it with enough water, add some pepper and salt, thyme and bay leaves and let it cook gently for 45 minutes.

Take the chickens out of the water and let them cool off a bit. Then cut the meat into slices and discard the skin.

Sieve the water so we have a nice bouillon. Stew the rest of the vegetables in 30 grams of butter, add the chicken slices and the
bouillon and let it stove for 15 minutes.

In another pot put 50 grams butter and 3 spoons of flour and make a roux. Put the roux in with the chicken and stir until it
thickens, put the cream in and season with salt and pepper. Season with some parsley and serve with cooked potatoes.
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SOPC Trip to Chatham Vineyards

The morning of Monday 24" October dawned sunny and bright on a group of SOPC wives gathering in the car park of

Krogers. An inauspicious start to what would be a wonderful day, for we were not just on another weekly shop but destined

for the Eastern Shore and Machipongo. We set off, impressively on schedule, over
the bridge, past the fields and towns of the Eastern Shore, and, having trusted the
sat. nav., we eventually found ourselves pulling into a driveway heading towards a
pretty double fronted home nestled amongst the vineyards and soy bean fields. This
was our destination, Chatham Vineyards.

We were met by the owner, Jon Wehner, who gave us an informative introduction e
to his family and the vineyard. Jon’s father originally owned GreatFalls vineyard |
and bought Chatham in 1999. Since then, more than twenty acres of high-density #
(1,740 vines per acre) French varietals have been planted namely; Merlot , Chardon- :

nay, Cabernet Franc , Cabernet Sauvignon and Petit Verdot . Jon explained that the

< N = grapes are hand-picked and sorted and grapes not vinified at the winery are sold to
§ other wineries in Virginia. This can mean some intensive work, especially as in this
year when they had to pick the Chardonnay the day before hurricane Irene.

Having whetted our appetite with his descriptions, Jon then showed us into the main
building in which all the fermenting, bottling and tasting takes place. We took our
places around the curved tasting counter and eagerly awaited the variety of wines that
Jon had lined up for us. Jon took us through a tasting of 7 delicious wines including 2
whites, 1 rosé, 3 reds and a red dessert wine which is a ‘drought wine’ made by leav-

ing the fruit on the vine to dehydrate slightly resulting in a higher concentration of
sugars and, I must report, a delicious wine which is not too sweet and would also pair
wonderfully with blue cheese. I was very impressed at the restraint of some ladies who only had a modest taste. Others rec-
ognised the importance of tasting the whole sample to ensure full appreciation of the wine! Jon’s guidance was informative
and entertaining and much appreciated by us all. Interestingly, the vintage wines
are named ‘Church Creek’ after the river running next to the vineyards to avoid
confusion with other nearby places also named Chatham.

Jon then led us outside to a gazebo where a delicious homemade lunch was
awaiting us. Having, in true female style, re-arranged the tables so we could sit
in the sun, we tucked into a wonderful mushroom and barley soup, gougeres
with lightly curried chicken salad and a lovely selection of cheeses with crackers,
together with a glass of wine of our choice. The meal was topped off with little
chocolate and mint brownies. We all agreed, sitting in the sunshine amongst the
vines, that this was a very pleasant way to spend a Monday!

A little walk around Chatham house itself followed, where we met Jon’s father in his old model T Ford. He did not seem at
all phased by a large group of women from various countries, all talking nineteen to the dozen and requesting photos of him
in his car! We returned to the tasting room to pick up our purchases (including some great gifts from the shop) and then
headed for home all agreeing that this would be an ideal place to bring visitors. On behalf of all the ladies I would like to
thank Jon and his staff for a truly wonderful day and also extend a big thank you to the ladies who agreed to be designated
drivers. For information about the vineyards please visit http://www.chathamvineyards.net . Many events are held at the
vineyard throughout the year with the next being an oyster and wine tasting on November 13% . I would strongly recom-
mend a visit!

By: Alison Rowland
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COMMITTEE UPDATE

Keeping you in touch with YOUR club
SOPC Executive Committee had our monthly meeting 12th September 2011.
We discussed the following topics:
Members: we now have 265 members from 30 countries.

Photography: great success in selling the CD at October’s lunch! CDs will be also available in November at the
lunch hosted by Slovenia.

Reservations: After much discussion of the pros and cons of each venue proposed by the committee, a vote was
held using paper ballots. The Cavalier Hotel received one vote, the Virginia Beach Resort received 7 votes, the
Princess Anne Country Club received 10 votes and the Norfolk Yacht Club received 12 votes. Norfolk Yacht
Club will be our new location starting in January 2012.

Social Activities: Estee Lauder cosmetics demonstration has been planned at the Little Creek NEX on Novem-
ber 7t and a Craft Fair is planned for Nov. 18t. Crafters must sign up to sell their products by October 28,
The search has begun for ladies willing to form a Summer Party committee.

Treasurer: Wendy presented her proposal to amend the by-laws. She stated that it is important to keep money
raised for charity separate from money raised through membership dues. Ladies present at the meeting voted
unanimously to accept the proposed amendments.

Chairperson: Anne reminded everyone that there are positions to be filled on the Executive Committee and that
the deadline for applications is October 31st.

The next SOPC Board of Representatives meeting will be: To Be Confirmed.

f HAMPTON ROADS HELPFUL HINTS \

Did you know that there is a fantastic booklet containing all the information you need for a comfortable and happy life
in the Hampton Roads Area?

“Helpful Hints for Living in Hampton Roads” is available on the SOPC website and is essential reading for anyone
coming to this area. If you are sponsoring a new family, don’t forget to send them the link, or print a hard copy. Even
if you have lived here for many years the “Helpful Hints” is an invaluable source of reference.

Many hours of hard work by our webmaster and the Legal Assistance Department have gone into this publication to
ensure all the information is accurate and up-to-date for 2010. Click this link to see for yourself..

K http://www.sopc.us/newcomers_documents/SOPC_helpfulhints2010.pdf /
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