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Hello SSAS Members and Friends:

It is my distinct honor to have been elected your Presi-
dent at this year’s AGM. I pledge to do my very best to 
represent you, and the Society as a whole. Your 2015 – 
2016 Board is enthusiastic and committed to the vitality 
and mission of the Society. We would like to extend an 
invitation and encourage you to contact any one of us 
with your thoughts, comments, and ideas. This is your 
Society and we are here for you.

2016 promises to be an exciting year and we will kick 
off the year with our annual Robert Burns Dinner on 

January 23, 2016. Please join us and bring your friends. 
The evening promises to be a total immersion in Scottish 
culture and entertainment.

As this year’s holiday season gets underway, I personally 
want to wish you and your families a season of warmth 
and memories.

Merry Christmas and Happy New Year, Happy Hanukah, 
Happy Kwanza. In short … 

Merry Happy Christmahanukwanzukahmas,
Chris Fulton, President

PRESIDENT’S MESSAGE
Chris FultonANNOUNCEMENTS
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NEW MEMBERS 
Since the Summer issue, the 
following are new members 

to our Society:

Jeri Glover
Christine McGregor

Kevin Monroe
Thomas Richardson

Claudia Weaver

SAVE THE DATE

Dec. 15, 2015
11th Annual Christmas in 

the Kitchen
Metzi MacDonald and

the Keltic Reign
(see Upcoming Events. p. 7)

Jan. 23, 2016

44th Annual
Robert Burns Dinner

St Louis Frontenac Hilton
1335 S Lindbergh Blvd
Frontenac, MO 63131

CORRECTION
In my editorial comments 
after Iona Baldwin’s article 
on the Burns Camperdown 
statue, I mistakenly said the 
indoor location was at the 

Botanic Gardens. The statue 
is in the Corangmite Civic 

Center on the main street in 
the center of town.

A common expression heard from the 6,000 attendees 
at the 2015 Annual Scottish Games and Cultural Fes-
tival was WOW! Flags, tents, banners and, of course, 
kilts generated a magnificent colorful landscape. The 
new location by Spirit Airport provided space for all the 
activities and the adjacent free parking was widely ap-
preciated. The weather 
was good and the food 
was great, especially 
when washed-down 
with a Schlafly Scottish 
ale, or an Irn Bru. There 
was also a wee dram of 
Laphroaig available for 
those who like it peaty. 

The St. Louis Scottish 
Games (SLSG) were 
proud to partner with 
the Scottish Masters 
Athletics International 
to bring the prestigious 
Masters World Champi-
onships to the region for 
the first time. We had 165 athletes, from 6 countries, 
each competing in 9 events across age classes from 40 to 
over 80 years old. It was the largest Scottish heavy ath-
letics event ever held, and 9 world records were broken. 
Juli Peterson, who was the first woman to win the Logan 
University sponsored Athlete of the Day, broke two re-
cords: in one of them she threw a 21-pound weight more 
than 51 feet. Don’t try that at home! The St Andrew Soci-
ety was the exclusive sponsor for the highly popular and 
iconic caber toss. Logan also brought their chiropractic 
field unit which was widely appreciated by the athletes. 

Folk concerts by John Taylor, Jil Chambless and Scoot-
er Muse brought the traditional sounds of Scotland to 
Chesterfield Valley. In separate concerts, the Texas band, 
Cleghorn, and the local band, Plaid to the Bone, pro-
vided exciting and vibrant performances of Celtic rock 
tunes played on bagpipes, guitars, and drums.   

On Saturday morning, as the Scottish-American Military 
Society marched forward to post the colors, the pipes 
were skirling and the mist was rolling along the Missouri 
river – you could close your eyes and be in Scotland! 
What a day was had all around the field. The crowd was 
ever growing and were thrilled by the pipebands, High-
land dancing, the music concerts, the colorful ceremo-
nies, and a host of activities for the kids, young and old. 
The World Bird Sanctuary brought attractive hawks and 
owls. As the traditional eagle was flying over the heads 
of the crowd, our thoughts were with the late Walter 

SCOTTISH GAMES & CULTURAL FESTIVAL
Jim McLaren, Chairman SLSG

© Janey Brewen



Jim McLaren, Chairman SLSG
SCOTTISH GAMES (CONTINUED)
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One of the most unusual facts about 
Scottish Christmas traditions is they 
haven’t been around very long. For 
nearly 400 years, the celebration 
of Christmas as we know it was 

banned in Scotland. It’s no wonder 
that the Scottish New Year’s festival, 

Hogmanay, is a days’ long party.

The people of the United Kingdom 
were oppressed by Oliver Cromwell 

in the mid-1600s. During a 
period known as the Reformation, 

Parliament issued the ban on 
Christmas celebrations in 1647, 
and upheld it for nearly 15 years. 

When Cromwell fell from grace, the 
ban was lifted in the most of the 

U.K., but not in Scotland. The Kirk 
continued to discourage Christmas 
holiday festivities, including formal 

mass, and people suffered penalties 
if caught celebrating.

The acknowledgment of Christmas 
was a quiet, reverent affair 

bookmarked by church services 
and hard work. Well into the 20th 

century, Scots worked on Christmas 
day. Few adults exchanged presents, 

although children received small 
treats and tokens. There would be a 
light Christmas dinner. Some families 
had small evergreens in the home, 
or decorated doorways with boughs 

of holly.

One of the Scottish Christmas 
traditions that was banned for so 

many years included the baking of 
Yule bread. During the ban, bakers 
were required to give the authorities 
the name of anyone requesting this 
holiday staple. A loaf of unleavened 
bread is baked for each individual in 
the family, and the person who finds 
a trinket in his or her loaf will have 

good luck all year.

Many Scots still burn a twig of the 
rowen tree at Christmas as a way to 

clear away bad feelings of jealousy or 
mistrust between family members, 
friends, or neighbors.The first visitor 

to a home on Christmas Day was 
called the First Footer. That person 
must bear gifts of peat, money, and 
bread to symbolize warmth, wealth, 
and lack of want. Placing candles in 
the window to welcome a stranger 
is a long-upheld Scottish Christmas 

tradition. By honoring the visit of 
a stranger in the night, you honor 
the Holy Family, who searched for 
shelter the night of Christ’s birth.

Once the ban on Christmas was 
lifted in the 1950s, the Scottish 
adapted many of the Christmas 

traditions used in England and the 
U.S. Today, the Scots celebrate with 

festive  dinners, Christmas trees, 
and presents for all. In addition to 

Yule bread, families may also make 
a Black Bun, or Twelfth Night Cake. 

Similar to a fruitcake, it has thick 
pastry and is packed with spices, 
fruit, nuts...and more than a dash 

of whiskey!

BAH! HUMBUG!
Crawford who had been such a solid supporter over the 
years. Heiland coos, sheepdog herding demonstration, 
and Clan parades provided an interesting mix of sounds, 
colors, and sights for the crowd that was just buzzing 
with appreciation. The vendors’ tents were always busy 
with folks looking for a special momento. As is often the 
case, the Closing ceremony with the massed pipes and 
drums was a thrilling and emotional performance.  

Creating this world-class modern version of the an-
cient traditions requires a lot of background work and 
financial support. We appreciate all the effort by a great 
team that works hard year-long behind the scenes. Many 
thanks are due to the SLSG Board members, Commit-
tee chairs, volunteers, and participants. Also, a great big 
special thanks to all our donors, sponsors, and Friends 
of the Games. SLSG is proud to have organized such a 
wonderful Gathering to celebrate the rich cultural heri-
tage of Scotland, right here in Missouri. 

All good things must come to an end, but remember that 
we’re no awa’ tae bide awa’. 

Plans are already being prepared for next year. Mark 
your calendars for September 23th and 24th, 2016 so 
that you don’t miss the sights, sounds, and excitement 
of the next greatest show in the MidWest.  

Founded in 2000, St. Louis Scottish Games (SLSG) is 
a registered not-for-profit, charitable organization com-
mitted to cultural and educational exchange between 
the peoples of Scotland and America, and to the man-
agement of a first-class Games and Festival in the St. 
Louis area. 

SLSG was created as a spin-out from the Scottish St. An-
drew Society of Greater St. Louis as one of the vision-
ary goals of the 
Society at that 
time. Today, 
the indepen-
dent SLSG is 
managed by 
a team that 
remains com-
mitted to the 
success of both 
organizations.

© Janey Brewen
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The ban may have halted 
the advancement of Scottish 

Christmas traditions, 
but Scottish New Year’s 

celebrations always brighten 
the cold and dark winter. 

For nearly a week, revelers 
celebrate the dawn of 

the new year with street 
festivals, concerts, parties, 
and large bonfires. Some of 

the customs include:

Redding the House:
This annual cleaning rids 

the home of bad luck from 
the previous year and 

encourages good luck in 
the new. Part of this custom 
may include burning juniper 
branches within the house 

until it fills with smoke, then 
opening all the windows to 

cast out spirits.

First Footing:
To ensure good luck, the 
first person in your house 

should be bring symbolic coal, 
shortbread, salt, black bun 

and whiskey.

Fire Festivals:
Throughout Scotland, 

communities continue the 
ancient Viking custom of 

using fire to drive away evil 
spirits as a way to purge the 

old year.

Group Performances of 
“Auld Lang Syne”:

Scottish poet Robert Burn 
crafted the lyrics to this 

classic tune, but there are 
few accounts as to why it is 
customary around the world 
for people to sing it on New 

Year’s Eve. In Scotland, 
thousands of people gather 

outside and cross arms 
while singing this classic 

song in unison.

HOGMANAY—
FOUR DAYS OF REVELRY!!
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A KILT, ANYONE?
Steve Nichols, Editor

Our steadfast member Iona Baldwin is making you 
an offer you can’t refuse! She has been storing sev-
eral kilts in both youth and adult sizes, all made in 
Scotland. Realizing that they haven’t seen the light of 
day in a long while, she is offering them to members 
of the Scottish St. Andrew Society in return for a fair 
donation to the Society. A win-win for sure! Iona does 

not want anything for herself. There is a brand new 
kilt in the Cameron of Errant tartan (waist-28”, hips-
32”, length-18”). If you see any you like, give Iona 
a call (mobile: 314-954-3863, home: 314-569-4225) 
to ask about sizes. The eight kilts in one of the nearby 
pictures are youth sizes; the four kilts in the other 
picture are adult sizes. 
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Culross

ST. ANDREW’S CELEBRATION & DINNER

Were you one of the 48? If not, you missed a wonder-
ful evening that was enjoyed by folks age 20 to ?? The 
turn-out was small but the enthusiasm was great. The 
Willows bounteous spread included chicken skewers, 
homemade meatballs, grilled veggies, crab cakes, and 
salmon. Also, the Willows made the ‘tatties’ paired 
with the ‘neaps’ lovingly and generously prepared by 
Suzie Jack. Thus, we had the perfect traditional ac-
companiment to the ‘Sisters’ haggis that Iona Baldwin 
has been conserving in her freezer! The desserts were 
all homemade by the Willows’ pastry chef. Finally we 
had a large tin of shortbreads. Yummy to say the least.

President Chris Fulton reviewed a brief history of 
St. Andrew, and presented a special display showing 
all the countries that recognize St. Andrew as their 
patron saint, as well as providing other information 
about our benefactor. Then Chaplain Millie Slack 
delved into biblical references to the Apostle to illus-
trate how his character made him a quiet and trusted 
follower of Jesus. 

Peat Fire Flame led off the evening’s musical en-
tertainment opening with a set of lively Shetland 
reels.  Their program included music inspired by this 
year’s Scotland trip and meeting some of the musi-
cians still active like Dick Gaughan, who wrote music 
for James Hogg’s poem “Both Sides the Tweed”.  The 
band also played a set of jigs inspired by Fergie Mac-
Donald, a famous Ceilidh band leader. Skye figured 

in the program, too, with a reel set including “Sound 
of Sleat”, “Fiona MacDonald” and “Mrs. McLeod’s 
Reel”.  New music featured “Peace and Plenty” by 
Brian McNeill and an original by PFF guitarist, Mark 
Clark, called “Down the Road, Down the Way”.  Mark 
played this beautiful ballad on harmonica.

A tip of the hat to Moir Stevens! Suffering a flat tyre 
on her way, Triple A came to the rescue. Better late 
than never—she didn’t want to miss the Wee Heav-
ies, next up in our musical program. This a cappella 
quartet toured Scotland last summer, and has become 
quite a presence in the St. Louis Celtic music scene. 
Their set included the coal-mining songs “Byker Hill” 
and “Pound a Week Rise”; songs about the whaling 
trade, “The Bonnie Ship the Diamond” and “Heiland 
Laddie”; and a favorite about drinking with good 
friends, “Jock Stewart”. Their strong, clear voices en-
riched our celebration. We’re establishing a new tra-
dition to end our celebrations and dinners by joining 
hands in a circle of fellowship and singing Auld Lang 
Syne. Until next year—watch over us, St. Andrew!!

Haggis with tatties & neeps

Suzie Jack

The Wee Heavies 

Barb Cook

http://www.stlstandrews.org
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GLENCOE AND THE INDIANS 

by James Hunter (Mainstream 
Publishing, Edinburgh, 1996)

A Review by 
Steve Nichols, editor

I was put on to this book by 
our historian and webmaster 

Dave Hill. This true-to-life 
family saga links Scotland to 

North America through a family 
of MacDonalds whose young 
men emigrated to Canada in 
the early 19th century to be 
part of the bourgeoning fur 

trade. Subsequent generations 
migrated across the Rocky 
Mountains into the Pacific 

Northwest including parts of 
Washington, Idaho, Oregon 
and British Columbia, and 
intermarried with the Nez 

Perce Indian tribe. This is a 
‘must read’ for all members of 
Clan Donald, and also will be 

enjoyed by all Scots and lovers 
of history of the early 

American West.

While presenting the 
MacDonald history, fleshed out 

with well-researched details 
of family origins, connections, 

letters and travel, Hunter 
weaves an intriguing thesis. 
At the root is his comparison 
of the Highlanders and their 
family oriented culture with 

that of the Native Americans. 
Furthermore, both peoples 

were harshly oppressed by the 
established and powerful ruling 
government. In the end, like it 
or not, power prevailed. Such 
is the relentless evolution of 
cultures and civilizations.

Besides books focusing on 
the Highlands, this Scottish 
author also wrote A Dance 

Called America: The Scottish 
Highlans, the United States 

and Canada.  

CHAPLAIN’S MESSAGE

WHAT’S AT THE TOP OF YOUR LIST? 

Chaplain Millie Slack

Adapted from Scotland Magazine, Nov. 2015 by Steve Nichols, editor

In anticipation of the beginning of Advent on November 
30, I paged through hymnals from three denominations: 
The New Century Hymnal of the United Church of 
Christ, The Presbyterian Hymnal, and The Chalice 
Hymnal of the Christian Church (Disciples of Christ). 
Each contained a rich array of Advent and Christmas 
Carols from a multitude of cultures and nations. There 
are many German and Latin carols, some from England, a 
Polish hymn, a Native American hymn, and many others. 
The only hymnal I own which had Christmas songs 
from a Scottish source was the New Century Hymnal 
of the U.C.C. which offered two contemporary songs 
originating from the Iona Community. Many people are 
aware of the musical treasure which is present in that 
community, often created by the talented songwriters 
John Bell and Graham Maule. The lively “Sing a Different 
Song” is suggested to be accompanied by drums and 
tambourines, and “Who Would Think That What Was 
Needed” is set to the tune of “Scarlet Ribbons”. There 
are other Scottish carols, I understand, written in Gaelic, 
and so not as well known to us. One Scottish carol which 

is on a CD I have of Scottish Christmas music is “Child 
in the Manger”, originally written in Gaelic and sung to 
the Gaelic tune we know as “Morning Has Broken”. As 
in the U.S., Christians in Scotland also sing the beloved 
Christmas carols that come to us from many places. The 
Advent and Christmas seasons provide the opportunity 
to sing and hear these wonderful songs which tell of the 
coming of Christ to humanity in order that we may have 
new life. I am thankful for these songs which remind us 
that Christ came to all—not to just a few nations, but to 
the whole world. In the seasons of Advent, Christmas, 
and Epiphany, may we take the time to listen to this 
music, sing the songs, and be uplifted and enriched by 
the faith expressed in the words and music.

God of light and life, open our ears and our hearts to hear the 
music of the season. May it bring us joy and deepen our faith 
in Jesus Christ whose coming we await and celebrate. May the 
gift of this music from so many of your children be welcomed 
and enjoyed by all your children. In Jesus’ name, Amen.

In the recent issue of Scotland Magazine 
Keith Fergus, a well-known writer, passionate 
outdoorsman, walker and photographer 
picked his ten best visitor attractions in Scotland. 
They are:

 1. Kelvin Grove Art Gallery, Glasgow
 2. The Riverside Museum, Glasgow
 3. Edinburgh Castle
 4. Robert Burns Birthplace Museum,  
  Ayrshire, Alloway
 5. Loch Lomond, Stirlingshire
 6. The Kelpies, Falkirk
 7. Crarae Garden, Argyll
 8. Urquhart Castle, Inverness-shire
 9. Elgin Cathedral, Moray
 10. The Cuillin, Skye  

All of these attractions are worthy of a top ten list, but 
space limits commenting on each. Just know where they 
are so when you plan your next trip, you’ll know where 
to go!

The Kelpies (in mythology water-borne equine 
creatures with the strength of ten horses) seem a curious 
choice on a list like this, but are a delightful departure 
from the typical gorgeous natural features, iconic castles 
and institutions celebrating Scotland’s creativity. The 
30 meter tall statues loom above the Forth and Clyde 
Canal in the Helix Parkland project near Falkirk and 
have quickly captured the imagination of the public 
becoming a beloved addition to the landscape. Artist 
Andy Scott was inspired by the Clydesdales and other 
‘heavy’ breeds that were integral in the great industrial 
period of Scotland. The statures were completed in Oct. 
2013. (www.thekelpies.co.uk)

Loch Lomond, enshrined in song, is Britain’s largest 
body of fresh water and the focal point of The Loch 
Lomond and The Trossachs National Park, Scotland’s 
first, established only 13 years ago in 2002. Running 
24 miles along the Highland boundary fault line, 
the Loch is a hop, step and a jump from the large 
population areas between and including Glasgow 
and Edinburgh. Ben 
Lomond, Scotland’s 
southernmost Munro 
(mountains higher than 
3,000 feet), overlooks 
the Loch and nearby 
but lower peaks provide 
other beautiful vantage 
points. The surrounding 
woodlands offer great 
hiking and wildlife 
observation. 

The Kelpies
© Paul Richards Photography

Loch Lomond
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Dumfries House

WHAT’S AT THE TOP OF YOUR LIST? (CONT’D.)
adapted from Scotland Magazine, Aug/Sept 2015

The Glasgow museums are quite different in their 
collections and purposes. The Kelvingrove is one of 

the most beautiful buildings in Glasgow and the multi-
million-pound refurbishment in 2006 almost doubled 
the amount of display space to show off the amazing 
collection of art. The Riverside Museum, opened in 
2011, focuses on the halcyon shipbuilding days of the 
city. Visitors will be enthralled with not only the nautical 
artifacts, but exhibits of recreated streets with vintage 
trams and classic automobiles.

The Cuillin range includes the Black and Red Cuillin, 
the latter providing some of the finest hill walking in 
Scotland. The Black Cuillin includes 12 Munros, and the 
full traverse, although only seven miles, is a challenging 
route taking up to 15 hours to complete.

Any visitor, especially first time, to Edinburgh can’t 
miss exploring Edinburgh Castle, an embodiment of 
Scottish history. Standing on the ramparts, you can’t 
help contemplating the ebb and flow of events over the 
centuries.

Robert Burns Birthplace Museum is another 
institution that has undergone a major renovation, 
£21 million, reopening in 2010. The building can now 
display an overwhelming array of Burns memorabilia, 
including his quill pen and inkwell, and the pistols 
he carried when employed as an exciseman. Not to be 
missed are the Burns Cottage, the Alloway Auld Kirk, 
and Brig o’Doon.

What would be on your 
Top Ten?

Keith Fergus runs his 
own photographic 
business which, 
under the banner of 
Scottish Horizons  
www.scottishhorizons.
co.uk, produces a 
range of postcards, 
greetings cards and 
calendars. 

The Kelvingrove

The Riverside Museum

Edinburgh Castle

The Cuillin Range

Robert Burns Birthplace Museum

A COUPLE IDEAS FOR SMOKED 
HADDOCK THIS WINTER

Build a fire, or just turn on the gas 
logs! Then serve these hors d’oeuvre 

accompanied by a malt.

ARBROATH TOASTIES

Ingredients:
6 oz smoked haddock

1 C milk
2 Tbs (all purpose) flour

¼ C grated hard, strong cheese
One egg, separated

Salt and pepper
Cocktail-sized toast squares

Directions:
1. In a saucepan heat the haddock 
in 2/3 C of the milk. Bring to a boil, 
reduce heat, cover and cook for 
about 5 minutes or until the fish 
flakes easily. Remove the fish and 
flake.

2. Whisk the flour in the other 1/3 C 
of milk and then stir this into the the 
milk left in the saucepan. Bring to a 
boil and cook for 2 minutes, stirring 
continuously, until thick.

3. Stir in the cheese, egg yolk and 
the flaked fish. Heat and season to 
taste with salt and pepper.

4. Beat the egg white until stiff and 
fold into the fish mixture. 

5. Spoon the mixture onto the small 
toast squares and brown lightly 
under the broiler.

6. Garnish with a caper.

NEXT COURSE—
HAM AND HADDIE PIE

Ingredients:
A couple of pats of butter
1 small onion, chopped

½ C chopped bacon
Medium tomato, sliced
12 oz smoked haddock

2-3 Tbs water
½ C breadcrumbs

2 oz grated Scottish cheddar cheese

Directions:
Preheat oven to 375° F; grease a 

medium ovenproof dish.
1. Melt the butter in a pan and 
sauce the onion until soft. Add 
the bacon and cook another 2-3 
minutes.

2. Arrange half the tomato slices in 
the dish, cover with the onion-bacon 
mixture, arrange the haddock over 
this, and top with remaining tomato.

3. Sprinkle the water over the top 
and then the breadcrumbs and 
cheese.

4. Cover with foil and cook for 20 
minutes; remove the foil and cook 
another 10 minutes until top is browned.

RECIPES

z
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St. Andrew Society Social 

(Every 2nd Thursday  
of the month) 
6:30 –9:30 PM

The Scottish Arms
10 S Sarah St
St Louis, MO 63108

12.10

1.14

2.11

EVENTS

11th Annual Christmas 
in the Kitchen

Mitzi MacDonald and 
the Keltic Reign

The Sheldon Concert Hall
3648 Washington Blvd.
(314) 533-9900
6 – 9 pm

44th Annual
Robert Burns Dinner
St. Louis Frontenac Hilton
1335 S Lindbergh Blvd
Frontenac, MO 63131

See our website for more details.

12.15

1.23

“Christmas in The Kitchen” is a memorable live holiday 
music experience that raises money, food  and toy 
donations for local charities. Join us December 15th at 
the Sheldon Concert Hall (see sidebar for details). This 
year our recipient is Join Hands ESL. 

The mission of Join Hands ESL Inc. is to show love 
and compassion, to affirm and enhance self-respect 
and self-esteem, and to provide opportunities for 
recreation, growth, education and empowerment, to 
the economically poor in East St. Louis, Illinois. Mitzi 
MacDonald and Keltic Reign will perform in a uniquely 
set Christmas Kitchen. There will be Irish and Scottish 
dancing and singing, and a glow-in-the-dark drum 
solo with audience participation that will thrill young 
and old alike! See Santa arrive playing the bagpipes, 
and as always... you are invited on-stage, throughout 
the performance, to partake of tea and homemade 
cookies at Mitzi’s kitchen table. Mitzi’s husband and 
children are a part of the band, so this is a real family 
experience. Tea is donated by Kateri of Traveling Tea 
in Maplewood.

Bring an unwrapped toy or teen gift, and get a child’s 
admission free. If you have already bought a ticket, we 
will refund to you $5.

Come early! Doors open at 6pm. Enjoy entertainment 
by Ken Martin, and participate in the  Silent Auction 
that is lots of fun! 100% of proceeds benefit Join Hands 
ESL. Gift certificates, beautiful baskets from local 
stores, a gorgeous framed watercolor painting by local 
artist Richard Skow, even Mitzi’s shortbread cookies are 
in the auction! The bar is open, and the wonderfully 
talented Ken Martin will be serenading you! The 
auction continues through intermission.

Come with generous, full hands, and leave with a full 
heart! Bring a can of food for our ‘Tower of Food’ in 

the lobby; or other ideas for you to bring include: non-
perishable food items; new or gently used winter wear, 
children and adult sizes; household paper products.
Last year we donated over $8,000.00 to Annie Malones 
Children and Family Services. Lets beat that number! 
100% of proceeds benefit Join Hands ESL.

Tickets:
Adults - $15; Children (14 and under) - $5

 • Tickets are available the day of show when   
  doors open at 6:00 pm
 • Advance tickets are available online at 
  www.metrotix.com  
 • Ticket Outlets
  (call first to make sure they still have tickets) 
 • Music Folk (Big Bend) in Webster Groves 
  314-961-2838
 • Thistle and Clover (Main St.) in St. Charles
   636-946-2449   

Call Mitzi for more information at 314-602-5634.
 
www.mitzimacdonald.com   
www.sheldonconcerthall.org   

CHRISTMAS IN THE KITCHEN
Steve Nichols, editor.

Keltic Reign

Teen Mentoring



THE SCOTTISH ST. ANDREW SOCIETY
OF GREATER ST. LOUIS

P.O. Box 50306
St. Louis, MO 63105-9998

To foster and exchange cultural, educational and 
recreational pursuits between those of Scottish birth 
or descent and others in the St. Louis area.

MORE PHOTOS FROM THE TOP OF YOUR LIST

Crarae GardenRiverside Museum Urquhart Castle on Loch Ness

Burns MuseumElgin Cathedral


