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EVERYONE INVITED
CROESO
Regular meetings of the St. David’s Welsh Society of the Suncoast are held at noon on the third
Tuesday of the month. From October to April
at the Lake Seminole Presbyterian Church, 8600
113th Street N, Seminole Florida (right on the
corner).
A potluck luncheon and program entertain all
persons with an interest in celebrating Welsh
heritage. We have great fun so bring a friend to
socialize. (They do not even have to be Welsh
to be welcome.)

CLEAR YOUR CLUTTER
DO YOUR GOOD DEED
Once again we are planning a silent auction at
the St. David’s Day Banquet. Check your cupboards for items that you might want to donate
to the auction. Bring your unused treasured
items to the banquet.
This auction is the only fund raiser we have during the year and everyone seems to enjoy bidding on the wonderful donated
items.
Oh, and don’t forget to bring your
money and your bidding prowess
with you to the banquet and possibly take home new gems to
cherish.

TRIVIA QUESTION: Who and
what inspired the formation of
The Bible Society

Don’ t forget St. David
March 5

Even though March 1 is officially
St. David’s Day, March 5 is our
time to celebrate. This year our
St. David’s Day banquet location
returns to Banquet Masters on the corner of
49th St. and Ulmerton Road, Clearwater. A
reservation form is at the end of this newsletter. Please note that tickets purchased at the
door will be assessed an additional $5.00.
This year the featured entertainers will be the
Clark and Cindy Dulcimer Duo and Dr. Martin
Lewis with additional surprises possible that
night— perhaps even a sing-a-long opportunity.

Dydd Gwyl Dewis Hapus!
NEWSLETTER SPONSORS
It still costs a great deal to publish and mail
this newsletter—much more than our meager
dues can cover. Sharing news from our
friends is one of the ways we keep in touch
with our Welsh friends. Again this year we are
soliciting donations to cover the costs. Large
or small donations are appreciated. We appreciate everyone who contributes to keeping this
newsletter going. This newsletter is sponsored by Roger and Lynne Hughes, Cynthia
Roberts, and Meg Zeigler. Thank you all.

CELEBRATIONS
MARCH ANNIVERSARIES
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Larry and Connie Osmulski
Dave and Marian Thomas
MARCH BIRTHDAYS
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Marian Thomas
Donald Briggs
John Richard Owens, Jr.

BIRTHDAYS
Gwen Griffin Carter
Gwen Krause
Sue Owens
Rhianon Hardy
Jack Jacobs
Mary Hughes
Janet Briggs
Meg Zeigler
Gareth Williams

AROUND THE MEMBERSHIP
Jan Briggs suffered a setback when she fell
and spent some time in the hospital. She is
now undergoing both physical and occupational
therapy. We wish her godspeed.
It is good news to hear that Mavis Lamont has
finished her treatments and does not have to
go back to the doctor for awhile.
If you have any news for this column please let Nancy
Mellican know. (727-726-3125) She can only print what
is reported to her. Thank you.

A repeat of a traditional Welsh recipe by popular request.

FAGGOTS

By Meg Zeigler
1 1/2 lbs, pork liver
(available in Oriental food markets)
1 large onion
1 1/4 tsp sage
1 tsp thyme
1/4 tsp salt
1/2 tsp pepper

Mince raw liver and onion. Add seasoning and
mix well. Add bread crumbs. Form into balls
and place in buttered baking dish. Cover with
foil and bake at 350 for 30 min. Uncover then
add boiling water to make gravy. Cook 10 min.
more.
OR
Put mix in buttered mini muffin pan and bake at
350 for 15 min. Pop “muffins” out into baking
dish. Add water or brown gravy and return to
oven for 10 min.

SATURDAY SUMMER
LUNCHEONS

The executive committee has
decided to try having our summer luncheons on Saturday
this year.
It is hoped that
more of our friends and members who work during the week will be able to
join us. A calling committee will take reservations the week before each luncheon. They will
be held on the third Saturday. You can add
these dates to your calendar now so you don’t
forget.

May 20, June 17, July 15, August 19
ANSWER TO TRIVIA QUESTION:
Mary Jones from Llanfihangel-y-Pennant
walked barefoot over the mountains to Bala in
1800 to buy a Welsh Bible, using all her savings. This inspired the foundation of the Bible
Society, which still displays her Bible in its London headquarters.

THE WELSH HARP
The triple harp, often referred to as the Welsh triple harp
(Welsh: Telyn deires), is a type of harp employing three rows of
strings instead of the more common single row. The Welsh triple
harp today is found mainly among players of traditional Welsh
folk music
The triple harp first originated in Italy, under the form of two
rows of strings and later three, as the baroque harp (Italian:
Arpa Doppia). It appeared in the British Isles early in the 17th
century. In 1629, the French harpist Jean le Flelle was appointed ‘musician for the harp’ at the King's court. Flelle played the
Italian triple harp with gut strings. The triple harp was quickly
adopted by the Welsh harpers living in London during the 17th
century. It was so popular that by the beginning of the 18th century the triple harp was generally known as the "Welsh harp".
Charles Evans was the first mentioned Welsh triple harpist. He
was appointed harper to the court in 1660, where his official title
was ‘His Majesty's harper for the Italian harp’. As late as the
1680s, Talbot was describing the triple harp as the English harp,
and the Welsh harp he describes appears to be a large, diatonic gothic-style harp, with bray pins.
A description of the Welsh triple harp is given by the harpist John Parry (Bardd Alaw) (1776–1851)
in the preface to the second volume of his collection, The Welsh Harper (London 1839): The compass of the Triple Harp, in general, is about five octaves, or thirty-seven strings in the principal row,
which is on the side played by the right hand, called the bass row. The middle row, which produces
the flats and sharps, consists of thirty-four strings; and the treble, or left hand row, numbers twentyseven strings. The outside rows are tuned in unison, and always in the diatonic scale, that is, in the
regular and natural scale of tones and semitones, as a peal of eight bells is tuned. When it is necessary to change the key, for instance, from C to G, all the Fs in the outside rows are made sharp by
raising them half a tone. Again, to change from C to F, every B in the outside rows is made flat, by
lowering it a semitone. When an accidental sharp or flat is required, the performer inserts a finger
between two of the outer strings, and finds it in the middle row. Many experiments have been made,
with a view of obviating the necessity of tuning the instrument every time a change in the key occurred. Brass rings were fixed near the comb, but those rattled and jarred; in short, every attempt
failed until the invention of the Pedals.
The skill of harp making in Wales had all but been lost for some 60 years until John Weston Thomas
(MBE), a talented wood and metal worker, revived the craft, making Celtic, chromatic and triple
harps until his death in 1992. A memorial prize, "Tlws Coffa John Weston Thomas" was subsequently instigated at the National Eisteddfod, to encourage competition in the traditional folk style.
He passed on his skills to three apprentices: Allan Shiers, Brian Blackmore and Alun Thomas, his
son. Alun still makes triple and Celtic harps in his workshop just outside Fishguard. Brian Blackmore no longer makes triple harps, but Allan Shiers has continued the tradition in Wales and founded Telynau Teifi Harps in Llandysul, Ceredigion.
Part II next month—

PICTURE PAGES

A touching memorial gives
graphic illustration to the
tragic loss of so many—
especially the children.

President Matt Hall reviews the catastrophic
collapse of a colliery spoil tip in the Welsh village of Aberfan, near Merthyr Tydfil, that
killed 116 children and 28 adults on 21 October 1966. The tragic consequences are still
felt today.

Barbara Giraldi contemplates the sad story of the
Aberfan tragedy.

Connie Osmulski always has
something to contribute—
usually excellent treats.

Cynthia Reed enjoys the
company of other Welsh
lovers.
Always with a smile, Cynthia
Roberts brightens every meeting of the Welsh Society.

Wendy Kearns
salutes her Welsh
friends with a cup
of tea.

Our resident happy Welshman,
Kelfryn James, show his handsome smile.

Mary Hughes
enjoys her
plateful of
lunch goodies.

Danny Kearns enjoys his
strawberry shortcake.
Meg Zeigler makes a point in the conversation with
her guest David Bergquist.

2017 St. David’s Day Banquet
Sunday March 5
Banquet Masters
13355 49th Street North
Clearwater
4:00 Social Hour
5:00 Dinner
Program to follow
Dinner Choices
Prime Rib ($30.00)
Vegetarian ($30.00)
Chicken Cordon Bleu ($30.00)
Chicken Fingers (15.00)
Salmon Almandine ($30.00)
Cash bar available

RESERVATIONS
Names(s)

Dinner choice

Your phone number
Request others (not listed above) at your table of 8
Mail Reservations (with check) to: Roger Hughes
1858 Springbush Lane
Clearwater, FL 33763
RESERVATION DEADLINE IS MARCH 1
There will be a $5.00 surcharge to pay at the door

