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Rod's Ramblings  
Another year, another lockdown, another bubble walk cancelled and another two walking holidays postponed.  Not a very good start for 2021. However it is not all doom and gloom. The roll-out of the mass vaccination programme is the first step to something better. The days are lengthening, snowdrops are appearing and on my daily exercise walks I hear the birds starting to sing again. Signs that winter is starting to lose its grip. 
The latest information from the SAGE scientists hints of a possibility of a return to a more normal life by the end of July.  So we can hope that our walks programme will start again and that even our weekends at Langdale and Dovedale can take place.  As Captain Sir Tom Moore said, “We will get through this, whatever is thrown at us and together we can ensure that tomorrow will be a good day".  So keep fit, keep your boots clean and get ready for that day!    
Rod
Remember back when we were kids and every time it was below zero outside they closed school?  Yeah, Me neither.

Event Secretary’s Report

Shortly we will all have had our vaccinations and things will start to happen again. One of the first things I will organise is a Reunion Dinner to replace our cancelled New Year dinner so we can all catch up with one another once we get the go ahead to meet indoors and in numbers. It is too early to predict when…maybe the autumn?

I am sure you are aware your committee is meeting monthly as usual but on Zoom. We are hoping that our successful Bubble Walks will recommence once the national lockdown ends. I have been asked why we did not organise group walks of up to 30 like the Ramblers Association. The Ramblers are a national organisation and put themselves forward as an amateur sporting activity. However I understand their leaders were able to limit themselves to how many walked with them if they did not feel comfortable with such a big group of mixed households. Of course the thinking behind this was to enable their holidays to recommence. They like us are not leading anything at the present. Their website makes it clear that the rest of us could not lead in groups of more than six. We are very grateful that some of our leaders offered to lead Bubble Walks and most went out as two groups of six. There is no pressure on any of our leaders to do this…some are shielding or living with a vulnerable person. We shall all be in a better position when we get the go ahead to walk again as we should have some protection through the vaccine.
I am not organising an online leader’s meeting. Our last meeting was the First Aid course just before the first lockdown last March. Our March weekend is postponed as is our trip to the Cairngorms for the time being.

I hope you are all getting out walking and found someone locally to team up with for company. It will be good to see photos of where you walked when we have our next AGM and our famous film show. 

Please keep an eye on the website for updates and details of walks once the national lockdown ends. These will still need to be booked in advance. I am hoping in the next newsletter we might have a better idea of what comes next. If you need to chat or make suggestions of where you can walk locally, please contact me. I’ll help you plan a walk. 
Diane Taylor
	
Why do bees stay in their hives during winter? Swarm.

Report from Martin Housley’s Bubble Walk 

I had the fortune to organise/lead the only bubble walk that has been possible so far this year, squeezed in on Saturday 2nd January. As with most bubble walks the idea came from one of my local lock-down walks using paths that I never knew existed until Covid struck. A Bramhope circular that started by following  the line of the Tunnel, which has quite a history in its own right, from the surprisingly impressive North Portal (a listed building) to the remaining Siting Tower and site of the navvies’ shanty town and on to the drab (by comparison) South Portal, via the Caring for Life farm at Crag House. Then it was on to the Chevin passing close to the pleasantly silent airport with all the planes’ tail fins lined up in rows.

As there were seven of us, Leonie very kindly set off with the first three and my  group of four followed so the only time we saw anything of each other was when the first group were leaving the coffee spot. For an eleven mile moderate walk it turned out to be quite challenging because of the underfoot conditions. We came across flooded parts and muddy patches, some of which were frozen solid and others not at all reliable. Additionally there were a couple of fields that had been churned up by cows and then frozen solid – it was like walking on corrugated concrete – good for turning ankles. Added to which the white stuff started falling just after coffee (not forecast) and never let up for the rest of the day, although it was very atmospheric, where it settled made walking even more difficult.

However I like to think that we all enjoyed being able to meet and chat to friends in the flesh rather than communicate electronically. In spite of the problems trying to keep the feet dry, we all had a good day out, little knowing what was going to happen a few days later. As a result we are all hoping we can resume even limited  group walking sooner rather than later.

 Martin 
Just remember, once you're over the hill you begin to pick up speed.

A tribute to Carola Maddox from David Hopkins

Carola Maddox, who died peacefully at home in November at the age of 79 years, walked regularly with the Friends of DalesRail for almost three decades, having been a member since 1992. Carola was grateful for the messages, cards and flowers she had received from members after her diagnosis of bowel cancer in July. In addition, I appreciate the messages of condolence I have received since her death.

I first met Carola on FDR walks and, from 1995, we became regular walking companions. Carola occasionally led guided walks or backed up for other leaders, but her usual role was as my associate leader, aka back-up and gate closer. Carola performed this vital task reliably, whilst providing gentle encouragement anyone who was not on top form.  As a pair, we led over a hundred and fifty FDR walks from trains and Sunday coaches, on Thursdays, and, sporadically, on weekends away. We led walks graded from easy to very strenuous but mostly those graded as moderate. Over the years, we encountered many tricky situations, especially on recces. We overcame the rough:  waist high heather with hidden boulders and ditches; barbed wire entanglements: and bramble thickets, and the smooth:  temporary “lakes” en route; black ice over hump backed bridges necessitating crawling; and thigh deep, untrodden powder snow. Carola tackled these hazards, and detours and backtracking resulting from the leader’s faulty navigation, with stoicism and good humour.

Carola rarely missed the Thursday walks which she particularly enjoyed, especially when there was the opportunity at the end for tea, cake and (even more) conversation. Her last walk with the FDR was the Thursday walk from Chatburn, in March, prior to lockdown.
For many years Carola acted as FDR distributor of train passes to leaders and back-ups whilst ensuring that reports were sent back by leaders in timely fashion for scrutiny.
I am left with many fond memories of walks with Carola and trust that some other members also have pleasant recollections of her amiable and positive personality.
David Hopkins


Coupe’s cookery corner
Recipe courtesy of the lovely N. L. (Missed out her full name due to copyright!)
Wish I had her kitchen though and a man who “does” to go with it!
Bhorta ( a south Indian dish) This makes a lovely mid week supper.
Ingredients
Packet of frozen fish fingers
I chopped onion, 2 tablespoons of rape seed oil or equivalent
1-2 red chillies chopped (you can include the seeds if you want it a little hotter)
Grated ginger (about 1 inch), 2 cloves of garlic grated
Good handful of spinach, A good squeeze of lime juice
1-2 tsps of English mustard
1 sliced red onion soaked in red wine vinegar to be added when ready to serve
Method   
Preheat the oven to 180 degrees.
Place the fish fingers on a oven proof tray and cook the fish fingers till just crispy – possibly a little more than the instructions indicate on the packet. 
Slice the onion and fry in rapeseed oil.  This gives the onion a lovely nutty flavour.  
Once the onion is soft add the grated ginger and grated garlic.  (before grating the garlic try and remove the green root that runs through the clove as it has a tendency to make the garlic bitter).
Next add the chopped chillies. (take care of how you handle the chillies if you have to take your contact lenses out later!)
Keep stirring everything.  It should smell really lovely by now.  Next add the spinach and English mustard and the lime juice.  Keep stirring everything.
It should now smell gorgeous.

Turn down the heat to a simmer.  
The fish fingers should now be cooked.  Remove from the oven and allow to cool slightly.  Using a fork mash the fish fingers and then add to the onion mixture.
Warm through and then eat.
If you want more onions then slice the red onion and soak them in the red wine vinegar then add them to the fish finger mixture.
It is scrummy!     
Dad, are we pyromaniacs? Yes, we arson.


And now some advice from our little Margaret........

“Serious lockdown advice.....
Everyone please be careful because people are going crazy from being locked down at home!
I was just talking about this with the microwave and the toaster while drinking my tea and we all agreed that things are getting bad.  I didn’t mention any of this to the washing machine because she puts a different spin on EVERYTHING! Certainly couldn’t share with the fridge because he’s been acting cold and distant! In the end the iron straightened me out! She said the situation isn’t all that pressing and all the wrinkles will soon get ironed out!
The vacuum however was very unsympathetic told me to just suck it up! But the fan was very optimistic and gave me hope that it will all blow over soon!
The toilet looked a bit flushed but didn’t say anything when I asked its opinion but the front door said I was becoming unhinged and the doorknob told me get a grip.  You can just about guess what the curtains told me.... they told me to pull myself together.

We will survive! “

A true optimist is someone who falls off a skyscraper and after 50 floors thinks so far so good!


Information on Subscriptions from Martin Housley

May I thank the many members who have renewed their subscriptions this year and also for the very generous donations we received. Owing to the Friends financial system the committee had to make a decision about subscriptions last September, when we optimistically hoped that we would soon be able to start our normal walking programme. Obviously that has not happened, so we haven’t incurred our normal expenditure, although there have been a few ongoing commitments to pay for.

As a result the committee has decided to have a subscription holiday next year for members who have paid their subscription this year, so this covers them through to 30th November 2022.  The few who have not paid, this year will be regarded as their subscription holiday year and we very much hope they will carry on walking with us and pay their £10 membership fee this coming November.   
For members who have renewed they will have had their receipt and membership card either emailed or attached to a previous newsletter.


And another recipe.....something sweet    
Carrot cake cookies 
Makes 16
Ingredients
100g carrots,	125g unsalted butter 
200g light soft brown sugar ½ tsp baking powder
175g plain flour, 50g desiccated coconut, 100g sultanas
100gms chopped walnuts,  zest of orange
To serve 
Juice of 1 orange, enough icing sugar to make a thick icing
Method      
Heat the oven to 160C (180 C non fan) and line a couple of flat baking trays with baking parchment.  Peel and coarsely grate the carrots.
In a large bowl mix together the butter and sugar until smooth.  Add the egg and mix, and then add the baking powder, mixed spice, flour, grated carrot, coconut, sultanas, walnuts, a pinch of salt and the orange zest. Mix together until just combined.
Heap 1 dessertspoonful of mix onto the trays in rows of 3 – do not flatten and do make sure there is plenty of spread room.  You should get about 8 per tray but may have to bake in batches.
Place into the oven and bake for 12-14 mins (12 mins if you like them chewy).
Remove from the oven and place on wire rack to cool.
Mix the orange juice with the icing sugar until you have a thick smooth consistency and drizzle over the cookies.

Don’t take life too seriously you will never get out of it alive.
4
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