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Please could anyone who wants to buy a club t-shirt, polo shirt or fleece, please sign up at the club. There have been some names which have been there for a while, and until we get minimum orders, these people won’t get their garments.


We need a minimum order, so if you want a top, put your name on the notice on the back wall. All size and pricing details are available at the club.





Quotes of the month





Mr. T: I pity the fool!


JohnW: Les counts as two people.


Petras: I know that’s nepotism.


Walt Kowalski (Clint Eastwood): Ever come across somebody you shouldn’t have messed with?











Archery Eggheads





Watch out for a team representing ArcheryGB on the BBC2 quiz show Eggheads!


The team, including Olympian Naomi Folkard and Paralympic Gold Medallist Dani Browne, are due to film their show on March 12th, but the actual air date is still to be confirmed.











The deadline for contributions to the next issue is 25th March 2009. 

















The Song of The Bow (Arthur Conan Doyle) 


(Thanks to Malcolm for this one)





What of the bow?


The bow was made in England:


Of true wood, of yew wood,


The wood of English bows;


So men who are free


Love the old yew tree


And the land where the yew tree grows.





What of the cord?


The cord was made in England:


A rough cord, a tough cord,


A cord that bowmen love;


So we’ll drain our jacks


To the English flax,


And the land where the hem was wove.





What of the shaft?


The shaft was cut in England:


A long shaft, a strong shaft,


Barbed and trim and true;


So we’ll all drink together


To the grey goose feather,


And the land where the grey goose flew.





What of the men?


The men were bred in England:


The bowmen – the yeomen –


The lads of dale and fell,


Here’s to you – and you!


To the hearts that are true


And the land where the true hearts dwell.














March 2009





Support your local archery club!!


League attendance has been a bit thin on the ground lately. Please try and boost our numbers by coming to league shoots.





News this month, well, not much has been going on locally, The National Indoor Championships have been and gone, with yet again, only one representative from Harrow.  Report to follow.





Red Nose Day is on 13th March this year – perhaps the club would like to raise some money? (See www.rednoseday.com)





Anyway, the editors have been to the movies recently, and can highly recommend Clint Eastwood’s latest offering, ‘Gran Torino’. If you’re a Clint fan, go and see it. If you like a bit of gratuitous violence (shooting, general fist fighting etc), go and see it. (Warning: this is a 15 rated film.)





Happy Shooting, and see you at the club! 


Jon and Mati











Yummy recipes





Banoffee Tiramisu


100g dark chocolate


175g sponge fingers


2tbsp coffee liqueur


125mL strong black coffee


100g mascarpone


450g dulce de leche


4 medium bananas, sliced


225mL custard


300mL double cream





Melt the cholocate and 3 tbsp double cream in a small pan, mix until smooth, and allow to cool.


Break up the sponge fingers into pieces and line the base of a large bowl (approx 2 litre).


Mix the liqueur and coffee together, and pour over the sponge fingers.


Whip the mascarpone with 5 tbsp double cream until fluffy and spoon over the sponge. Drizzle over the dulce de leche, followed by the dark chocolate, then lay the bananas on top. Spoon over the custard. Whip the rest of the double cream to soft peaks, then spoon over the custard. Chill, then dust with cocoa before serving.





Potato and sweetcorn tortilla


1 tbsp sunflower oil


1 onion, finely sliced


1 red pepper, sliced


500g Maris Piper potatoes, sliced


150g sweetcorn


6 large eggs


75g Cheddar cheese, grated





Heat the oil in a pan, and fry the onion and pepper for about 5 minutes.


Add the potatoes and sweetcord. Fry for a further 3-5 minutes.


Preheat the grill. Beat the eggs, add seasoning and cheese. Pour over the potato mixture. As the egg starts to set, left up the edges to allow the uncooked egg to flow underneath. Cover and cook over a low heat for 5 minutes or until the egg is almost set.


Place under the grill until the cheese has melted. 





Serve in wedges with a green salad.
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