July 1 – Canada Day
July 3 – August 11

Dear Friends@St Paul’s
We are still here and plan
to start our monthly
meetings as soon as it is
considered safe.
On Saturday, June 27th, we
had a jolly fundraising event
in the garden. It took place
in the lower part of the
garden where there is
shade. We are lucky to
have this lovely garden,
which is like an oasis in the
middle of town.
Many of you came and
supported us by simply
buying a cup of coffee or
making a cake. Thank you
for being there for us. We
made €1000, which will be
most welcome in the
present financial situation.
I noticed that many of you
who had not seen each
other for a long time, due
to the lockdown, had a
good natter and a good
laugh.
We will keep you posted re
the date for the next
meeting
See you soon!
Agnete

Open Saturdays from 1000
Contact - Agnete 99823785
May close in August
Book shop

Open Saturdays from 1000
Contact –
Alexander - 99 354306
May close in August

Recycling

Books to the Bookshop
Clothes and bric-a-brac to
the Thrift Shop.
Used postage stamps can
be put in the envelope on
the notice board in the hall.
Proceeds go to Release
International Humanitarian
Charity.

‘The Dog Days of Summer’,
when the Dog Star, Sirius,
rises at the same time as
the Sun. Sirius is
the
brightest star visible from
any part of the Earth and
part of the constellation
Canis Major, the Greater
Dog.

July 4 USA Independence
Day
July 14 Bastille Day
July 15 St Swithin’s Day
St Swithin’s Day, if ye do
rain
For 40 days it will remain
St Swithin’s Day an ye be
fair
For 40 days will rain nae
mair.
(I don’t think this applies to
Cyprus!)

July 28 World Nature
Conservation Day
August 8 World Seniors’
Day
August 15 Maria’s
Assumption and a holiday
here in Cyprus.

Jasminum officinale

Bread and Butter Pickles
1 large cucumber (or 2 small
Cypriot ones) - 1 red or white
onion, very thinly sliced - 1
green pepper, deseeded and
cut into thin strips
1 ½ tablespoons coarse sea
salt - 300 ml/10 fl ounces
white wine vinegar

This lovely evening-scented
jasmine deserves a place in
every summer garden or
veranda and will grow well up
to around 300 m elevation. It
is best planted near to a
window or door, so that the
lovely perfume can waft
indoors on any evening
breeze.
This jasmine originally came
from South East Asia, and is a
rampant grower, clothing
arches and pergolas in no time
at all. It can put on as much as
3 metres in a season and looks
charming over an umbrellashaped support, so that the
long stems drape elegantly
downwards.
It really benefits from heavy
pruning in the winter or early
spring. The branches should be
pruned right back to the old
wood and the new growth will
soon emerge from there.
If you are not brutal with the
pruning, then there will not be
any flowers and the old leaves
and stems will die back during
the summer. After pruning,
feed the climber with a good
all-round fertiliser.
The flowers appearing on the
ends of the new stems are
quite large and very fragrant
with a pink blush.

300g/10 ounces caster sugar

Eat a few cucumber slices
before going to bed and wake
up refreshed and headache
free.
Looking for a 'green' way to
clean your taps, sinks or
stainless steel? Take a slice of
cucumber and rub it on the
surface you want to clean, and
not only will it remove years of
tarnish but it will bring back
the shine.

1 tablespoon mustard seed
1 tablespoon celery seed or
dill seed
2 inch/5 cms stick cinnamon
6 all spice berries
Pinch of cayenne pepper
Peel the cucumber and slice
thinly. Mix with onion, pepper
and salt and put into a bowl.
Put a plate on top with some
weight and leave in fridge for
4-12 hours. Drain and rinse. If
the cucumber seems salty,
rinse again and drain.
Stir the other ingredients over
a medium heat until all the
sugar is dissolved and simmer
for 1 minute. Add vegetables
and bring to a bare simmer.
Spoon into hot sterilised jars
and seal tightly and store for
up to 4 months.
You can dip into them after 3
or 4 days but they taste better
if you can wait for 3 weeks.

Cucumbers are very useful
veggies to have in your salad
box, as they are a good source
of
B
vitamins
and
Carbohydrates
and
can
provide that quick pick-me-up
that can last for hours.

Please keep these dates
free Saturday September 12th
‘Singalong’ with Peter Ives
Saturday September 19th
Rescheduled ‘May Fayre’

This Newsletter of Friends@St
Paul’s will be emailed out to
you at the beginning of each
month. In order to ensure that
you receive it promptly please
keep the Cathedral Office
informed of any changes of
email address or server. If you
do not wish to receive this
newsletter please let the office
know.
stpauls@spidernet.com. cy
If you would like to contribute
anything of interest to the
newsletter, please contact the
Editor, Patricia Jordan, at
howpat@cytanet.com.cy

