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Letters

Send your correspondence 
to: “Letters Page”, 

The Archer, PO Box 3699, 
London N2 8JA or e-mail 
the-archer@lineone.net.

Let te rs  w i thout  ver i f i ab le 
contact addresses will not be 
reviewed or printed. Contact 
details can be withheld, however, 

on request at publication. 

J e n n i e  M a n n F l o w e r s

 Events and Corporate

w w w. j e n n i e m a n n . c o m

63a Church Lane, East Finchley. London N2 8DR         tel: 020 8365 2284
email: info@jenniemann.co.uk

Deliveries throughout northwest London and beyond

 Hand tied bouquets  Planted arrangements

 Orchids 

 Vases and Containers

 Scented Candles

 Gifts

 Homewares 
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Certified organic meat 
at reasonable prices
Free-range poultry

Home-made sausages
(including Boerwors)
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Book yourself a trip to 
the library

Dear Editor,
To my shame, I have not visited 

East Finchley Library for some while 
now. This is not because I have 
given up reading books, I hasten 
to add. Just before the New Year, 
I decided that I should rectify this, 
and took the opportunity to visit the 
library and choose a book.

Armed with my library card 
(and the book) I presented myself 
at the desk, only to be told that my 
card had been ‘C-Listed’ or some-
thing like that. This is the sort of 
thing that happens to those awful 
hangers-on from cheap commer-
cial television programmes who 
try to gatecrash ‘A-List’ celebrity 
bashes, not me.

I was told I would have to apply 
from scratch for a new one, and 
needed to present several utility 
bills and my passport!  Under the 
weight of my protests, they agreed 
to accept my driving licence as proof 
of identity, and, eventually, the trans-
action was done.

The librarian told me that they 
have recently been going through 
their records, removing accounts 
that have lapsed. He didn’t explain 
why, but that may be because I was a 
bit short with him. With hindsight, it is 
not his fault (sorry, Mr. Librarian). It is 
obviously how the ‘system’ works.

However, if the end result is that 
the number of accounts at the East 
Finchley Library is reduced below a 
certain level, it will serve as useful 
ammunition for those who would 
seek to close the Library.

There is only one solution: eve-
rybody in East Finchley needs to get 
on their proverbial bikes and head for 
the Library, before there isn’t one to 
head for. Make sure you have always 
got at least one book on current (not 
overdue) loan.
Yours faithfully,
John Dearing
Address supplied.

Anna’s recipe for 
desperate housewives
There can’t be many gaps left in the over-crowded cookery 
market but Anna Angeli thinks she has found one. Anna 
is seeking to spread her love of the traditional Greek 
Cypriot recipes passed down to her through generations 
of her family.

A new website, www.desp
erategreekhousewives.co.uk, 
and a recipe book out later this 
year will keep her Greek reci-
pes alive in an age when many 
kitchen traditions are losing the 
battle against fast food.

A living tradition
Anna, who lives in Bed-

ford Road and whose day job 
is manager of the NatWest bank 
in East Finchley, says thousands 
of people have already shown 
an interest.

She said: “In book shops, I 
found that Greek cuisine is not 
promoted very much. There is 
definitely a niche in the market. 
3,000 people have registered on 
the website and I’m hoping for 
5,000 very soon. 

“Many of them may be 
travellers who have been on 
holiday to Cyprus and want 
to know how to make the 
food they tasted. These days, 
younger Greek Cypriot people 
don’t know a lot of the tradi-
tional dishes because fast food 
is everywhere. I want to keep 
those dishes alive.”

Stuffed vine leaves, Greek 
meatballs and the mouthwa-
tering dessert Baklava - a rich, 
sweet pastry made with nuts 
and syrup or honey - will be 
just some of Anna’s recom-
mendations.

She plans to write her recipe 
book and photograph the dishes 
on location in the sunshine of 
Cyprus this summer, as well 
as adding recipes and filmed 
demonstrations to her website 
throughout the year.

As a taster, here’s Anna’s 
recipe for Cracked Olives, 
known as Elyes tsakistes. It 
is one of the most traditional 
starters of the Mediterra-
nean and full of flavour and 
goodness.

A large pebble or thick jar to crack the 
fresh green olives 
Large glass jars for storage
Plastic apron
The amount of fresh green olives you 
wish to make and store

Water
Salt
Dry oregano
1 lemon
A few cloves of garlic
Drizzle of olive oil

To make the olives, you first need to smash them with a large pebble so they 
crack, but not too hard or they will go flying round the room. Apply enough 
pressure, so they split. This allows all the flavours to be absorbed. Wear your 
plastic apron, as the resin may spurt out and stain your clothing.
Place them in a large glass storage jar and pour in water, measuring how many 
cups it takes to cover them. Add 1 teaspoon of salt per cup of water, seal and 
shake.
(Top tip: To check if your brine is perfect, an old wives’ tale is to place a fresh 
egg on the surface of the water. If it floats it’s just right; if not, add more salt).
Leave them for one week to one month to marinade and preserve in your 
home-made brine. When ready they change colour to the olive colour we are 
familiar with.
To serve, take the required amount of olives and rinse under cold water. Add a 
drizzle of olive oil, a sprinkling of dry oregano, a clove of garlic cut into slices 
and mix together to give a truly flavoursome and very traditional appetiser. Cut 
a few slices of lemon to decorate and to add colour. They are then ready to 
eat. Bon appetit.

Pumpkins are not just 
for Halloween
By Laura Toniato
I like this time of year because it offers plenty of winter 
vegetables and in particular pumpkins.  They have a deep 
orange colour and a soft velvety texture and can be used 
for either sweet or savoury dishes. I have found that the 
“Crown Prince” variety, available in most supermarkets, 
is excellent in both.
My mother always maintains that the best pumpkins are the ones 
that have caught a touch of frost; apparently it makes them even 
sweeter. Here is an easy recipe that I make regularly at this time 
of year that remind me of my early days back home in Italy.

Pumpkin Cake
This cake is really yummy and goes nicely with a cup 
of tea.

Anna Angeli

Remove skin from pumpkin 
and boil or steam until tender. 
Mash with a fork and add the 
butter, sugar and cocoa powder. 
Allow to cool a little. Add the 
crushed Amaretti biscuits Mean-
while soak the dried fruit in the 
brandy or whisky.

When the pumpkin mixture 
is cool, add the egg yolks one at a 
time and finally the soaked fruit. 
You should have a mixture that is 
not too wet or sloppy. Turn into 
a greased and floured cake tin 
(8/9ins or 20/22cm diameter). 
Sprinkle a few breadcrumbs 
on top and bake in a moderate 
oven (175˚ Celsius) for a good 
40 minutes.

The cake is done when it has 
shrunk away from the side of the 
tin. Be careful when turning it 
out as it is a fairly gooey cake 
and don’t expect it to rise as no 
baking powder is used. 

1kg of pumpkin (weighed with 
skin on)
100g Amaretti biscuits (crushed, 
not too finely)
2 tablespoons of cocoa powder
2 tablespoons of caster sugar

50g of unsalted butter
2 egg yolks
1 or 2 tablespoons of brandy or 
whisky
50g raisins or sultanas

Cracked Olives


