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Here’s a puzzle to get your brain cells dancing a merry hornpipe instead of sinking into a stupor after your Christmas pudding . The first correct entry received on New Year’s Day will receive a prize of a copy of Roy & Lesley Adkins’ highly acclaimed work ‘JACK TAR’; or, if you have already bought your copy, a handsomely illustrated volume, ‘Nelson and Emma,’ published by the Folio Society.
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Can you find the Nelson-&-his-Navy-related words buried in the grid above? Some run left to right, some right to left, some bottom-up, some top-down, some diagonally. Some share a letter e.g. ‘Fanny’ and Hardy’ might (although they don’t) appear like this:
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CLUES
Buried within the square above

Are some to loathe and some to love

Our Hero’s there: both names, you’ll see, (2)

And also his arch enemy; (1)

Officers next  (they number seven); (7)

His wife; and his ‘wife in the eyes of heaven’; (2)

Two items of uniform officers wore; (2)

And a mutinous place that rhymes with ‘more’; (1)

‘Young gentlemen’: of these you’ve heard; (1)

And where did they climb to when they erred?  (1)

Ouessant – I write it in French to tease.

Can you name this place in English, please? (1)

Two seas; and the glorious flagship’s name (3)

Where Nelson earned undying fame;

A seaman’s song; three victories won;

And his drink when the long day’s work was done. (5)

If mut’nous rumblings I should hear

I’ll bend a sympathetic ear.

Just let me know if you’d prefer

To have the words spelled out ‘en clair’.

The prize will be awarded to the first entry received on or after New Year’s Day - it’s up to you to devise a method of showing the correct answers on the grid - to nelsonATnelsonandhisworld.co.uk (substituting the @ symbol for AT).

KEEP FIT ON HMS BELFAST


If you are in need of vigorous physical exercise after Christmas excess, may I direct you to:

http://www.flagpoleflip.com/
CHRISTMAS TREATS

‘I will just see my people aboard,’ said Jack…..When he reached the cabin, Captain Lambert was calling for ‘a glass of brandy, there, and mince pies; but only small ones, d’ye hear me, only small ones.’ …What did he mean by mince pies? Mince pies. Why, of course: it must be Christmas in a day or two.’

Patrick O’Brian, ‘The Fortunes of War’

Mince pies were a taste of home aboard ship at Christmastide, unlike bizarre repasts like the ‘wrong kind of turtle’ and salted penguins eaten for Christmas dinner in ‘The Mauritius Command’; and the porpoises, ‘strangely jointed by the ship’s butcher, which were served out for Christmas dinner, in ‘The Yellow Admiral’ and declared ‘better, far better, than roast pork.’

If you like mince pies, here is a variation that you can make (or get your wife/girlfriend/mistress/concubine/husband/significant other) to make – elegant, non-stodgy, but not, I’m afraid, slimming – as if you care.

Line a flan tin with sweet, shortcrust pastry, bake it blind and allow to cool. Fill the pastry shell with mincemeat*. Add, if you wish, a tablepoonful of the almond liqueur Amaretto, then spread frangipane -  oooh, I looooove that word – over the top. 

*for overseas readers: this is a mixture of dried fruits, nuts, suet and sugar, called ‘mincemeat’ as meat was added in medieval times, but no longer.

To make frangipane, you need 80 grams  (or in real measure, a scant 3 ounces) each of butter, caster sugar and ground almonds and two beaten eggs. Cream the butter and sugar together until smooth, add the beaten eggs, stir well, fold in the ground almonds, then cover the mincemeat with it. Dead simple. 

Bake it at about 180 degrees Centigrade, or on the third runner of the Aga roasting oven for about 25 minutes until golden, but check carefully as timings are not precise. Serve warm with cream or ice cream. 

HAPPY CHRISTMAS!
