Robbie Burns Day 2010 is January 25th.

Celebrate this day with your unit by trying some haggis, read some poems by Robbie Burns, play some golf, learn highland dance and Scottish folk songs and more.

Robbie Burns Day is a Scottish holiday named after poet and writer, Robert Burns. Robert Burns is also known as Rabbie Burns, Scotland's favourite son, the Ploughman Poet, the Bard of Ayrshire and (in Scotland) as The Bard. He lived from January 25, 1759 to July 21, 1796. Because Robbie Burns' work is loved so much, his birthday is celebrated all over the world on January 25th. Highlights of any Robbie Burns festival often include the bagpipes, Scotsmen in kilts and the reading of Burns' poem, To A Haggis. But no Robbie Burns' feast would be complete without the dish of choice - haggis.
Recipe for Haggis
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Ingredients: 

· 1 sheep's bag and pluck (heart, liver, windpipe and lungs) 

· 1/4 lb. suet 
· 4 medium sized onions (blanched) 

· 1/2 lb. pinhead oatmeal 

· 2-4 level tablespoons salt 

· 1 level teaspoon black pepper 

· 1 level teaspoon powdered herbs 

Instruction:

-Wash the bag in cold water, scrape and clean it well. Leave it overnight in cold water. 

 -Wash the pluck and put in a pan of boiling water and boil for one hour. Leave the windpipe hanging out. Place a small bowl under the windpipe to catch any drips. 

-Place the cooked pluck in a bowl, cover with the fluid it was boiled in and leave overnight. 

-The next day cut off the windpipe. Grate the liver and chop the heart, suet and onions. 

-Toast the oatmeal, but make sure the color doesn't change. Add the oatmeal, salt, pepper, herbs and just over half a liter of liquid in which the pluck was boiled. 

-Mix well. Fill the bag more than half full of the mixture, then sew it up and prick it. 

-Place in boiling water, simmer for three hours, pricking occasionally to keep from bursting. 

-The bag may be cut into several pieces to make smaller haggis; cook one and a half to two hours. 

Enjoy your meal and don't forget to read a poem by Robbie Burns!
------------------------------------------------------
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Chinese New Year is coming up on February 14th, 2010. This year is the year of the Tiger!

Perhaps to put some international flavor into your Guide meetings you can have a Chinese New Year party with red pouches containing chocolate coins, Chinese tea, dumplings/buns and noodles. Make paper lanterns, learn Chinese calligraphy, read a folk tale about dragons, and find out about the Chinese zodiac. What is your Chinese animal?
A fun Fortune Cookie Decoration to make to celebrate the Chinese New Year. 
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What You Need
· Tan felt 

· Yogurt lid (or similar size) 

· Black marker 

· Scissors 

· Low-temp glue gun 

· Thin strip white paper/ribbon

· Black pen 

How To Make It
 

1. [image: image4.wmf]Write a good fortune on the piece of paper with the pen. An example could be: You will find peace and happiness. (Note: Only the ends of the paper will show) 

2. Trace around lid on felt with black marker. Cut out. 

3. Fold felt in half and crease by pushing down with finger. Open felt. 

4. Put a continuous line of glue around the outside edge of the tan circle. 

5. Immediately lay the white strip of paper across the felt circle to one side of the crease, be sure to let the paper stick out on both ends. (see photo 1) 

6. Immediately fold the felt over and press with fingers until glue sets. 

7. Push the felt in the middle of the folded area (see photo 2) to make the felt puff up. Then add some glue in the middle where the felt will meet when pushed together. 

8. Push the ends toward each other and hold until glue sets
------------------------------------------------------
