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Malta - my beautiful country

[image: image19.jpg]


Aqueducts of Malta.

When the new city of Valletta was built in the late 16th Century, the Knights of Malta realised that it lacked natural sources of water. With the ever growing population, the problem grew more serious daily. The inhabitants had to fetch their meagre supplies of water from the only spring in the vicinity of Grand Harbour and this was done with great inconvenience. 

Soon after his election in 1601, Grand Master Alof de Wignacourt began to take the matter seriously. A project was taken in hand, whereby water was to be brought to the city from natural springs and sources in the hilly region behind Mdina - a distance of 16km. 

Work started in earnest in 1610 under the direction of Natale Tomasucci of Messina, who succeeded in channelling the water, by underground means, down to Attard. Difficulties then arose because of the uneven contours of the terrain. The work was eventually entrusted to another engineer, Bontadino de Bontadini of Bologna, who solved the problem by constructing the famous aqueduct. 

This consisted of a number of stone conduits, carried on a series of arches, all the way from Balzan to Hamrun. From here the water again proceeded through underground channels down to Floriana and Valletta. The whole project was completed after five years of intensive work.  It was on 21st August, 1615, that Grandmaster Wignacourt, amidst popular rejoicing, inaugurated the fountain in the main square of Valletta. Another ornamental fountain was erected in Floriana, close to the Argotti Gardens. 

At a short distance outside Hamrun, the line of arches turned at right angles across the highway to proceed onto the other side of the street. The part of the aqueduct across the road formed an archway with a large central arch and two small arched passageways. The whole structure was surmounted with decorative stone motifs, including three large Fleur-de-Lys which were part of Wignacourt's armourial bearings. A Latin inscription, on top of the central arch, spoke of the 'spirit of water' which flowed on to reach and give new life to the city of Valletta. 

That commemorative archway was removed in 1942 to facilitate the traffic flow, but the district in which it stood is still officially called the "Fleur-de-Lys".  The impressive stretch of solid arches presents a pleasing sight on the Rabat Road from Hamrun to Attard. The Wignacourt Aqueduct is a living memorial to the Grand Master who conceived it, and whose name it bears to this day. 

In Malta we find the Aqueduct of Wignacourt which consists of 361 arches, making up approximately 2 kilometers in length, and was built by the Knights

of St John. In fact its name takes after the Grandmaster of those days whose surname was Wignacourt. It was built with the aim of supplying Valletta with water gathered at Rabat. These aqueducts have not been used for many years and thus one may notice the various damages which at times vary from part to another. At Attard the stone structure is still in very good condition, probably due to the fact that it is not situated on an arterial road, whilst on the other hand in other areas the damage is more advanced.

Around two years ago action was taken to replace all stone blocks that were posing to be of danger. Adding to this, recently various works were carried out in order to improve the structure which was deteriorating.

IL-FESTI F’MALTA
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lI-Maltin ihobbu hafna l-festi u nahseb li ftit hawn pajjizi fid-dinja Ii ghandhom festi daqsna.

Barra I-Milled, II-Glmgha L-KbIra, I-Ghid u l-festI religjuzi nazzjonali, bhan-Nawfragju ta' San Pawl (I0 ta' Frar), l-Imnarja (San  Pietru u San Pawl, 29 ta' Gunju), Santa Marlja (I5 t'Awlssu) u l-Vitorja (Il-BambIna, 8 ta' Settembru), kull belt u rahal f'Malta u Ghawdex ghandhom Il-festa tal-qaddls tal-parrocca taghhom, Il aktarx jigu kollha fis-sajf. 

M'iniex insemmi festi nazzjonall ohrajn Ii m'humiex religjuzi, bhal I-Ewwel tas-Sana, iI-KarnIval, Jum il-HeIslen (3I ta' Marzu), Jum II-Haddiem (1 ta' Mejju), Jum l-IndIpendenza (2I ta' Settembru), Jum ir-RepubbIika (13 ta' Dicembru) u ohrajn.

II-festl religjuzi naturalment huma maghqudln mar-religjon kattolika taI-poplu Malti. Qabel In-nawfragju ta' San Pawl fis-sena 60 wara Kristu, Il-Maltln kienu jemmnu f’hafna allat, klenu  pagani. Mill-migja ta' San Pawl sal-gumata taI-lum il-Maltln baqghu nsara, ghalkemm hemm min jghld Ii fi zmien l-hakma gharbija (870-I090) in-nles kollha kienu Musulmani.

Illum hemm Maltin Ii tilfu I-fidl u ohrajn li haddnu setet religjuzi ohra. Izda I-Knlsja Kattolika, bhala Istituzzjoni socjo—religjuza, ghad ghandha influwanza qawwija fuq Il-Maltln. Ghalkemm iz-zwieg civili issa ilu li dahal f’Malta, fI-maggoranza ta' I-gharajjes jizzewgu fil-knlsja. Meta titwieled xl tarbija, iI-genituri malajr imorru I-knisja blex jghammduha u jaghtuha edukazzjoni nisranija. Il-Knisja ghandha hafna skejjel privati taghha, klf ukoll djar ghall-anzjanl, ghalI-orfni u ghad-dizabilitati, ghad-drogati u ghar-rifjugjati.

ll-kazinl tal-banda f‘kuIl belt u rahal ghadhom maghqudin mal-Knisja. Hemm min jghld II jekk trid Ii ssir xl haga socjali sura ta' nies ahjar titlob lill-Knisja milli liII-Gvern biex taghmilha.
‘The sea swallowed my wife and children in one go’
Grieving father laments not being able to see his surviving daughters
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Maha and Kaled(left) made it from Syria  to Malta it to Malta with their families after fleeing Syria months ago. 
Ahmed Khalid has not seen his only surviving daughters since their boat capsized three weeks ago. Photos: Jason Borg

A migrant at Ħal Far open centre, Ahmed Khalid, who was rescued off Lampedusa last month, has spoken of how the sea swallowed up his wife and seven children and now he was being kept away from his two surviving daughters.

While being grateful for his rescue by a Maltese patrol boat, he said: “I still cannot understand why families were split up, and some were taken to Lampedusa, and others brought here. When we capsized we were scattered all over, but aboard the army vessels we were told we were all being taken to Lampedusa. It wasn’t until I landed that I realised none of my children had been brought to the same island.”

[image: image22.jpg]


Behind him, the black suit he wore for his daughter’s funeral hangs from the ceiling of the container shared by Syrians who like him were scooped from the deadly seas on October 11.

The captain of the Maltese army vessel that was first to reach the capsized migrants had described the rescue as one of the toughest in his career at sea.

I am scared that it will be months until I see my daughters, and I don’t think I will make it till then

More than 50 people, including many children, drowned in the incident. The armed forces managed to rescue 143 migrants, while the Italian Navy took another 56.
Contrary to sub-Saharan Africans who normally flee Libya, the incident involved mainly Syrians and Palestinians.
Mr Khalid’s family, of Palestinian descent, fled war-torn Damascus to Egypt 10 months ago.
From there, they made their way to Libya, from where they left for Europe on a nine-metre fishing boat. But only 57-year-old Mr Khalid and two of his daughters, who are 17 and 25 years old, made it alive.
Mr Khalid attended the funeral of his daughter Qeem Dahshah, 26, in Malta last week. The bodies of another daughter and his wife were taken to Lampedusa. Five other children are still missing, aged between four and 19.

K-pop girl group wins at YouTube awards
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You may never have heard of Girls Generation, but they have beaten Justin Bieber, Selena Gomez, One Direction, Lady Gaga, Psy, Miley Cyrus and Demi Lovato to win the YouTube Music Awards' Video of the Year for their song I Got A Boy.

Girls Generation is a South Korean girl group formed by SM Entertainment in 2007. The nine-member group comprises Taeyeon, Jessica, Sunny, Tiffany, Hyoyeon, Yuri, Sooyoung, Yoona and Seohyun.

Their look and sound are pretty and preppy: short skirts, big smiles, jazz hands and that irresistible K Pop sound. Girls Generation is huge in Korea and Japan - so huge that Katy Perry and Miley Cyrus must envy their album sales. In 2009, the group's hit single Gee was named South Korea's Song of the Decade.

Even so, their win in the inaugural YouTube Music Awards, held in New York on Sunday evening, surprised many.

The awards were based on YouTube data (including "shares", "like" and "most watched") from the past 12 months.

Eminem won Artist of the Year, beating Psy, Katy Perry, Rihanna, Justin Bieber, Nicki Minaj, the Epic Rap Battles of History duo (Peter Skukoff and Lloyd Ahlquist), Taylor Swift, One Direction, Macklemore and Ryan Lewis.
Cyrus was notably missing from the Artist of the Year nominees.

A clip of Girls Generation collecting their award was up on the internet as a "gif" (graphic interchange format) within minutes of it occurring.

Remembrance Day

Monday 11 November 2013
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Remembrance Day (11 November) marks the anniversary of the armistice which ended the First World War (1914–18). Each year Australians observe one minute silence at 11 am on 11 November, in memory of those who died or suffered in all wars and armed conflicts.

This year is not only the 95th anniversary of the armistice on 11 November which ended the First World War, but also the 20th anniversary of the reinterment of the Unknown Australian Soldier in the Australian War Memorial’s Hall of Memory. To mark the significant occasion, this year’s Remembrance Day Commemorative Address will be delivered by former Australian Prime Minister, the Hon Paul Keating, who delivered the poignant eulogy of the Unknown Australian Soldier in 1993.

There will also be a small ceremony to mark the 20th anniversary of the reinterment of the Unknown Australian Soldier in the Hall of Memory; this video explains what is being done and why.

At the end of the day at the Last Post ceremony, Ben Roberts-Smith VC will read that same eulogy to commemorate the unknown soldier and the 102,000 names listed on the Roll of Honour among them some Maltese surnames.

Experience Remembrance Day this year at the Memorial and remember all those who have served and sacrificed for Australia. 

National Ceremony

The National Remembrance Day Ceremony includes a formal wreathlaying and will be attended by many high level dignitaries and diplomats. Australian’s Federation Guard and the Band of the Royal Military College will be on parade.

10.15 am – 12 noon approximately.  The Memorial opens after the ceremony and the public can view the Tri-Service Guard mounted at the Tomb of the Unknown Australian Soldier, or lay a single poppy at the Tomb.

Significance of poppies

Red poppies are often worn on Remembrance Day. The tradition has its origins in a poem written in 1915 by Lieutenant Colonel John McCrae, a doctor in the Royal Canadian Medical Corps. Lieutenant Colonel McCrae noticed that, despite the devastation caused bthe war to towns, farms and forests, thousands of small red poppies began growing everywhere in Spring. This inspired his poem, In Flanders Fields: 
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poem by Lieutenant Colonel John McCrae, 3 May 1915

In Flanders fields the poppies blow
Between the crosses, row on row,
That mark our place; and in the sky
The larks, still bravely singing, fly
Scarce heard amid the guns below.

We are the Dead. Short days ago

We lived, felt dawn, saw sunset glow,
Loved and were loved, and now we lie,
In Flanders fields.

Take up our quarrel with the foe:

To you from failing hands we throw
The torch; be yours to hold it hlgh
If ye break faith with us who die

We shall not sleep, though poppies grow
In Flanders fields.
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In 
TRADITIONAL MALTESE CUSTOMS                                           Il-Quccija 
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AN OLD MALTESE TRADITION – FIRST BIRTHDAY OF THE CHILD – PREDICT THE FUTURE
The first object picked up would be the baby’s future. 

· The basic concept of the quccija was, and still is, to predict the future of the baby according to what the baby picks up. Objects that symbolise certain professions were placed in a basket or on the floor slightly away from the baby. The baby would then go next to them and pick an object. The first object picked up would be the baby’s future. In the old days objects varied from boy to girl. Baby boys would find tools that had to do with carpenters, shoemakers, a book symbolising a profession, a sword symbolising the army, a boat, a bible and some money. Baby girls would get to choose from objects like crochet needles, lace, a doll, wool, scissors, kitchen tools, cheese, an egg, rosary beads or money. If a girl chose an egg it meant that she would live in a house full of furniture and children. Nowadays, the objects placed in the ‘quccija’ vary as the career aspirations of the parents for their children are different. Here are some objects that the babies are likely to find in their quccija nowadays: 

· Calculator – accountant
Stethoscope or thermometer – doctor 
Pen – a lawyer or a notary 
Kitchen utensils – a chef 
Measuring tape – fashion designer 
A vegetable – a farmer 
A computer mouse – a programmer 
Bible / rosary beads – a priest or a nun 
Money - a successful businessman 
Credit Card – a banker 
Cd-Rom – a singer or actor 
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Baked Macaroni - an authentic Maltese recipe 


Traditional Maltese food is clearly marked with Mediterranean references. Italy, especially Sicily (called ‘the elder sister’), has left significant traces on Maltese food. Pasta dishes like 'ravjul' (ravioli), lasagna, 'imqarrun' (baked macaroni), with their hundreds of sauces, are all dishes of Italian influence. Since Malta is so close to Italy, pasta has always been one of the staple foods of the country. 

Most of our Maltese recipes have been passed on from mother to daughter for generations but were never committed to paper until two authors, namely, Anne and Helen Caruana Galizia undertook the hard task of collecting them in one book in the 1970s. The recipe that I am posting here is an authentic Maltese one which I have found in their lovely book entitled: The Food and Cookery of Malta. My mother, who has their first publication, often referred to this book for particular recipes. And while she cooked I used to sit next to her quietly leafing through its pages. I don't know what I found fascinating in it - after all it had no pictures. Anyway, I made it a point to buy the book once I grew up and had my own kitchen. This definitely could be one gift which all Maltese expats (or even foreigners who liked our traditional dishes) would appreciate. Here's the recipe...

2tbsp olive oil

1 large onion, sliced

50g bacon, finely chopped

2 cloves garlic, crushed

400g minced beef and pork

salt and pepper

3tbsp tomato puree

400g tin of peeled tomatoes

125ml beef or chicken stock

1 bay leaf

grated fresh nutmeg

200g chicken livers

400g macaroni

4 large eggs , beaten

4 heaped tbsp grated Parmesan

Method

To make the sauce, heat the oil and fry the onions gently until golden, add bacon, garlic and minced meat, salt and pepper. Use little salt at this stage. Stir well and cook for 15 mins. Add the tomato puree, the tomatoes, stock and the bay leaf. Grate in some nutmeg. Simmer, covered for about 30 minutes, then uncovered for another 3o minutes. 

If using chicken livers, remove any discoloured parts, chop into large pieces and fry lightly in oil. Cool and remove the stringy bits.

Boil the macaroni in plenty of salted water until 'al dente'. Pour a cup of cold water into the pan as soon as the pasta is cooked. It is important it remains underdone so that it will retain its shape and texture at the end. Drain. Mix the meat and tomato into the macaroni. Add the eggs, the cheese and season again if required with salt and pepper. Mix all well together in large bowl. Leave to cool. 

In a large oven-proof dish put in a layer of macaroni and meat, then a layer of chicken livers and cover with the remaining macaroni. Bake at 220°C for 15 minutes. Reduce to 180 C and continue cooking for 30 minutes. 

A perfectly baked 'imqarrun' is crunchy on the outside and moist inside. This dish improves with keeping. You will also find that it slices better if allowed to stand for 30 minutes after it comes out of the oven.

As you can see it's an authentic Maltese one what with the copious salt amounts and ingredients that are so high in cholesterol. No wonder many Maltese of the older generation are so plump! I usually use a healthier version of the recipe with less eggs, salt, and sometimes I omit the bacon and liver. It's definitely a less tasty macaroni but at least more healthy! If you feel like trying out this recipe it's up to you to choose whichever version you deem best.
MATER DEI HOSPITAL – MSIDA MALTA

Address: Mater Dei Hospital, Msida MSD 2090, MALTA
Tel: 2545 0000.  Fax: 2545 4154.  Email: mdh@gov.mt 
	Mater Dei Hospital is an acute general teaching hospital offering a full range of hospital services. It also provides an extensive range of specialist services.

Mater Dei aims to create a centre of excellence in the provision of effective and efficient, acute patient centred quality care. It also aims to achieve high levels of patient and staff satisfaction and enhance teaching, research and innovation.
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Chief Executive Officer:  Mr Joseph Caruana

	
In-Patient Visiting Hours:

Monday to Saturday: 12:00-12.30pm; 3.45-5.30pm; 7.30-8.00pm
	

	Sundays & Public Holidays: 10.00-11.30am; 3.45-5.30pm; 7.30-8.00pm
	

	
	

	
Exceptions exist to the above standard visiting hours in certain wards: click here to view


Useful Telephone Numbers:

	Emergency Ambulance
	112        

	Accident & Emergency Department
	2545 4030 

	Customer Care Office
	2545 4184

	Main Reception
	2545 4182

	Medicines & Poisons Info Office
	2545 6504

	Outpatients Appointments Office
	2545 4182

	Pharmacy
	2545 6535

	X-Ray Appointments Office
	2545 6700
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Australia’s Food Trend Frenzy

If you can't tell your cronut from your quinoa, it might be time to brush up on your food trend knowledge.

While some of these tasty trends may not fit in with your healthy meal plans, they sure are delicious!

Cronuts
Boy, have these babies taken off. The cronut is often described as a croissant-doughnut hybrid, commonly filled with creamy, custard or jam goodness. Undoubtedly detrimental to your waistline but definitely delicious, the cronut is popping up in bakeries and coffee shops all over Australia.

Quinoa
Pronounced "keen-wah", this whole grain is light and crunchy and can be used in a variety of ways. It's often used as a rice substitute and can be found in salads, but creative users are finding new ways to utilise it all the time.

In fact, this super food is so healthy and diverse that the Food and Agricultural Organisation of the United Nations has declared 2013 to be the international year of quinoa!

Duck eggs
Believe it or not, duck eggs are the new chicken eggs. The duck variety is larger and often thought to be tastier, and many pastry chefs say they are fantastic for making cream and custard fillings.

While the variety may not be popping up in supermarkets just yet, you can usually find them at local farmers and produce markets.

Ramen
Once the staple of college students everywhere, ramen noodles have received a huge makeover. The dish has long been popular in Japan and is now making its way across Australia. The traditional noodle soup has been spiced up with unusual flavours, condiments, spices and is often piled high and steaming with fresh vegetables and succulent meat.

Kimchi
Korean food is gaining momentum as a dining favourite, and kimchi is one of the many reasons why. The fermented vegetables are delicious and nutritious, making them a must-have for any discerning dieter.
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Standing (from left to right) Tony Bayadi, Bernadette Agius, Catherine Camilleri, Carmen Pace, Carmen Bianco, Sharon Bayadi, Salvu Fenech  Sitting – Lorry Pace, Bernadette Buhagiar, Tessie Mansueto, Claudine Abela, Victor Mansueto
FEAST OF SAINT CATHERINE 
OF ALEXANDRIA
15 – 17 NOVEMBER 2013

ST.BRIGID CATHOLIC CHURCH

LEHUNTE STREET

KILBURN – SOUTH AUSTRALIA

	Maltese in Malta and overseas have a number of religious festivities and cultural events that take place every year. Feast days are the life of the Islands and some holy days are actually national holidays, such as the feast of IL-BAMBINA on 8 September. Others, such as the harvest festival of Mnarja at the end of June, are steeped in folklore. However, the most important event to all villages are their individual feasts, honouring the parish patron saint. One of the most popular feasts is that of St. Catherine of Alexandria which is celebrated at Zejtun and Zurrieq. This feast is celebrated with great devotion and outdoor activities. As families tend to be quite close-knit, the feast days are a time to strengthen the sense of community as well as reinforce family bonds. Church service play a large role during the celebration of the patron feast of the village.

Many ﬂock to the village or town to enjoy the many religious, cultural and traditional activities, like the ﬁreworks, band playing and entertainment associated with such festivities. The festive commemorations are also a time of food, drink and merriment which brings out the Mediterranean roots of the locals. During these feasts the streets are lit with coloured lights and banners as well as carts, selling a wide assortment of different food and sweets.

We. the members of the Maltese community of South Australia, are lucky enough to have a group of dedicated people who every year during the month of November hold the feast of St. Catherine with great pomp and enjoyment in order to keep this tradition. This cultural event in the calendar of our community makes us proud of our Maltese heritage and identity.

It is of paramount importance that while we strive to continue to retain our unique culture we ensure that we instill in the hearts of our children and grandchildren these customs. I would like to thank the President Mrs Tessie Mansueto and her vibrant committee for their dedication in preparing and organizing the feast in honour of St. Catherine, Virgin and Martyr.
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	Halloween comes to Malta
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So Halloween has come to Malta big time.

Up till a few years ago you would perhaps hear of a Halloween party here and there among university students or other groups where there were a few individuals visiting from the  USA. But nowadays the shop windows and shelves are full of Halloween paraphernalia. I have even seen specially designated crates in supermarkets and local corner shops with bagfuls of packaged trick-or-treat sweets.
I feel this sharing of special holiday rituals is something which helps us appreciate each other’s cultures and also enriches our life experiences.

I also think this is a great opportunity for children and young people to be creative; perhaps designing their own original costumes and producing them by reusing materials available at hand; or carving out pumpkins and other fruit or vegetables to make their own special lanterns.
I am afraid that the commercialisation of this holiday event is really rampant and that perhaps it could lead to overspending on items of limited lasting value. How many children will want to wear the same costume the following year, or still be able to wear it size-wise? (Of course costume-swapping could be an idea to consider.)

I think it’s good to see Maltese children and youth finding another opportunity to get together and do things as groups; also getting some physical exercise  by spending a few hours touring their neighbourhoods on foot, or dancing away at some organised party.
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I am also concerned that Halloween is stealing away from the focus on our local traditions related to this time of the year.  Apart from the religious rituals attached to Jum il-Qaddisin Kollha (All Saints’ Day, November 1) and Jum l-Erwieħ (All Souls Day,  November 2), I am also thinking of the folklore and food associated with these feasts.

I commend the confectionery shops which have continued to produce the traditional All Souls Day sweet – a bone-shaped almond paste-filled pastry called Għadam tal-Erwieħ (Souls’ Bones). Symbolically, they were meant to encourage Christians to remember their deceased loved ones and friends and to pray for the souls of the dead who were not yet in paradise.

I also commend any organisation, company or catering outlet which is trying to revive awareness of the All Souls Day Minestra tal-Erwieħ (Souls’ Minestrone) and Ħanżira tal-Erwieħ (Souls’ Pig); two dishes which were meant to encourage generosity with the poor.
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On All Souls Day, Franciscan priests used to set out huge pots or cauldrons in the town and village streets and the locals could add any vegetables they had available at home. Eventually, these pots were placed over a heat source and the Minestra tal-Erwieħ was cooked. This soup was then made available to the poorer residents of the locality. 

Il-Ħanżira tal-Erwieħ was another charitable tradition. A few weeks prior to All Souls Day, one of the wealthier village or town residents would buy a pig, tie a little bell around its neck and let it loose in the neighbourhood.  People could hear the pig approaching from inside their homes and would go out and feed it. On All Souls Day this fattened pig was captured and slaughtered. The pig was then cooked (often roasted) and also shared with the poor of the locality so that they would be able to have some meat.

IDEA! Maybe the Borża ta’ San Martin (St Martin’s Bag) tradition could become our day for Maltese children to go trick-or–treating. On the feast of St Martin, celebrated each year on November 11, Maltese children traditionally receive a bagful of nuts (e.g. walnuts, hazelnuts, chestnuts), dried fruit (e.g. figs), a special sweet
dough bun (Ħobża ta’ San Martin) and seasonal fruit (e.g. tangerines and pomegranates). Rather than find the bag hanging on their bedpost,  children could go round their neighbourhood collecting tasty, seasonal nutritious goodies for  their borża.
(Għadam tal-Erwieħ image courtesy of Jubilee Foods)
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2 Novembru:  l-Għid tal-Erwieħ
Xi ftit tagħrif
Bħal ġnus oħra, il-Maltin ukoll juru rispett kbir lejn il-mejtin tagħhom. Huma kienu u għadhom jemmnu li kull bniedem għandu ruħ li ma tintemmx miegħu f’qabru. Għalhekk sa mill-qedem, il-Maltin kellhom drawwiet u festi biex jiċċelebraw il-kontinwità tal-eżistenza spiritwali tan-nieshom li ħallew din id-dinja.

L-ikla
L-ewwel insara kienu jħejju ikla u ċelebrazzjoni fic-cimiterji fejn kienu jidfnu l-għeżież tagħhom.

“L-erwieħ jifirxu s-sarvetta”
Hekk kienu jgħidu meta jasal it-2 ra’ Novembru, jiġifieri jum l-erwieħ kollha. Dan ghax kienu jemmnu li f’dan il-jum meta niftakru fil-mejtin, l-erwieħ ta’ qrabatna jkunu qed jistennew il-ħniena u s-sufraġju tal-ħajjin, għalhekk kienu jifirxu is-sarvetta għall-għotjiet tal-ħajjin. F’dan il-jum il-Maltin kienu jkunu ġenerużi mal-foqra.

Il-borma tal-ħaxix
F’dan il-jum xi patrijiet jew individwi, kienu jħejju borma kbira fit-toroq tal-bliet u r-rħula u fiha kulħadd kien jixħet xi ftit ħaxix milli jkollu d-dar biex imbagħad titqiegħed fuq il-ħatab jaqbad u jagħmlu minnha xi minestra tajba. Din ukoll kienet tkun għal foqra.

Il-Ħanżira tal-Erwieħ
Kien hemm ukoll id-drawwa li minn xi żmien qabel il-festa, xi ħadd jitlaq ħanżira tiġġerra mat-toroq bil-ġaras (qanpiena) ma’ għonqha biex meta timxi tinstema’ u għalhekk tintema’ min-nies kull darba li tgħaddi minn quddiem darhom. Il-ħażira kienet tismen bl-ikel mbagħad fil-għid tal-erwieħ kienu joqtluha u jsajruha biex minnha jieklu l-foqra. Għalhekk imqarr darba f’sena dawn l-imsejkna kienu jduqu biċċa laħam.


L-erwieħ tal-purgatorju
F’xi inħawi madwar Malta fejn hemm jew kien hemm xi ċimiterju, wieħed isib statwi minquxin fil-ġebel ta’ ruħ jew erwieħ qalb l-ilsna tan-nar. Dawn l-istatwi fuq il-ħitan ifakkruna fl-erwieħ tal-purgatorju u għalhekk ifakkru lil min ikun għaddej min hemm biex igedwed xi talba għall-bżonnijiet tagħhom. 

L-erwieħ tal-ikkundannati
Il-Maltin, speċjalment in-nisa twajbin, kienu juru ċerta devozzjoni lejn l-erwieħ ta’ dawk li kienu ikkundannati għall-forka. Huma kienu jemmnu li l-erwieħ penitenti tal-ikkundannati kienu jaqilgħu il-grazzji. Ninu Xkora, li ħafna jemmnu li kien innoċenti, ingħatata l-forka ftit jiem qabel l-għid tal-erwieħ. Dwar Ninu Xkora hemm għajdut li kien fetaħ il-kanċell taċ-ċimiterju lil waħda mara li marret iżżur il-qabar tiegħu stess. 
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Ir-rużarjanti kienu fraternità li jiġbru l-flus għall-qraba tal-ikkundannnati filwaqt li jħeġġu lin-nies biex jitolbu għar-ruħ dawk iġġustizzjati bil-forka. Huma kienu jilbsu bħall-fratelli jiġifieri jilbsu ċoqqa bajda u jgħattu wiċċhom b’kappun abjad bit-toqob għall-għajnejn biss. Kienu joħorġu fit-toroq u jduru bieb bieb b’xi bott f’idejhom. Id-dehra tagħhom libsin l-abjad u b’wiċċhom mgħotti kienet tnissel fi qlub in-nies ċertu misteru, biża’ u ħniena.

L-għadam tal-ħelu

Fix-xahar ta’ Novembru sewwasew minn l-Għid tal-Erwieħ ‘il hemm, fid-djar kienu jippreparaw l-għadam tal-ħelu biex jiftakru fil-mejtin. L-għadam tal-ħelu jinħadem bħall-figolla imma fil-forma ta’ għadma. Xi dulċiera għadhom sal-lum jagħmlu dan l-għadam tal-ħelu. 


In-naħa l-oħra tal-munita
Filwaqt li xi wħud kienu jgħożżu t-2 ta’ Novembru bħala jum ta’ rispett lejn dawk li darba għexu f’dan il-wied tad-dmugħ, oħrajn kienu jintasbu fuq xi għatba jirrankontaw l-istejjer tal-iħirsa u tal-uħux. Għax kien hemm min jgħid li ma’ l-erwieħ it-tajbin joħorġu wkoll l-erwieħ il-ħżiena . Mill-qigħan tal-infern joħorġu x-xjaten. Mill-moħbiet tagħhom joħorġu s-sħaħar u n-nies koroh jew tas-setta. Minn taħt l-art l-għewiel u l-uħux. Mill-oqbra l-iskeletri u iġsma bla ruħ mexjin ndlaj ndlaj fid-dawl tal-qamar. Spettri mitlufa, min sejjer għal xi ħażen u min sejjer għal xi għors.
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http://www.starsandstripesmalta.com/News/News201310.html
Our newsletter features on this beautiful website 

Working together to promote the Maltese Islands

Stars And Stripes Malta (SASM) is a not-for-profit organization having the following objectives.

1. To provide service and assistance to US citizens living in Malta;

2. To represent US citizens;

3. To work towards the preservation of the common US heritage amongst US citizens living in the Maltese islands;

4. To inform and educate US citizens on what is happening in the US that directly or indirectly affects them; 

5. To encourage and foster political, economic, social and cultural ties between the United States of America and Malta;

6. To act as a point of reference for American citizens and those interested in the United States of America; 

7. To provide support and assistance to any individual or organization associated with the US who would like to invest or establish a presence in Malta;

8. To assist all those who have lost their US citizenship and would like to reapply for it;

9. To work closely with other organizations in order to achieve the objectives listed above. 

It was formed in December, 2009 from the organization USA-Malta Group. The USA-Malta Group (UMG) had been set up to coordinate efforts of those USA-born Maltese who have had to renounce their United States citizenship. This was because Malta, until the year 2000, did not recognize "double nationality". In 2000, the Citizenship Act was passed in Malta. It allowed general recognition of double nationality. The US law does not prohibit dual nationality but never took any particular action in regard to Malta's position on the subject.
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Malta’s euro and coins
Malta adopted the euro as its national currency and the euro became Malta’s legal tender on 1 January 2008.

The choice of the designs for the national sides of Malta’s euro coins was decided through public consultation. In the first consultation twelve themes were presented to the public. Of these, three of the designs – the Statue of the Baptism of Christ, Malta’s Coat of Arms and the Mnajdra Temple Altar – were chosen. The fourth design, that of the Maltese eight-pointed Cross, was also considered after it received the highest number of votes from the public as an alternative to the twelve themes presented in the consultation process.

The second consultation resulted in the Maltese eight-pointed Cross, Malta’s Coat of Arms and the Mnajdra Temple Altar being chosen as designs for the Maltese euro coins.

Following the choice of the coins, the Monnaie de Paris was awarded the contract for the minting of euro coins bearing the Maltese national side. The Monnaie de Paris is the State-owned mint that has been responsible for the minting of all French euro coins.

Malta entered into an agreement with the Commission of the European Communities through a Memorandum of Understanding that was divided into two phases. The preparatory phase, included the production of a certain quantity of test coins.

The second phase consisted of the mass production of the whole quantity of coins required for the changeover, which started after Malta received the formal approval from the EU Council of Ministers to adopt the euro.

The designs for the Maltese side of the euro coins was approved by the EU Commission and this resulted in some small changes that were carried out to the original designs selected by the public to make them conform fully to the Commission Recommendation on common guidelines for the national sides of euro circulation coins.

Each country in the euro area uses its own symbol or design on the euro coins. Although the national sides are different, all the euro coins can be used in all parts of the euro area.



The Central Bank of Malta issued its first €2 commemorative coin on Monday 5 Jannuary 2009.
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The coin commemorated the 10th anniversary of Economic and Monetary Union. Each euro area country issued a similar coin bearing the same design but with the name of the country and the legend ‘EMU 1999-2009′ shown in the respective language. The Maltese euro coin has the legend ‘UEM 1999-2009′, where the letters UEM stand for ‘Unjoni Ekonomika u Monetarja’.

The deliberately primitive design of the coin symbolizes the euro as the latest step in the long history of trade up to the formation of economic and monetary union. It was created by George Stamatopoulos, a sculptor from the minting department at the Bank of Greece.

On Friday 30 March 2012, the Central Bank of Malta issued the €2 coin commemorating ‘’Ten years of the Euro’’. Euro area citizens were invited to submit designs in May 2011. A professional jury selected five from more than 800 designs. The short-listed designs were then placed online, open to all euro area citizens, for a public vote in June 2011.

Close to 35,000 participated in the vote. The winning design, receiving 34% of the votes, was created by Mr Helmut Andexlinger, a professional designer at the Austrian Mint.
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The design symbolises the way in which the euro has become a truly global player in the last ten years and shows its importance in ordinary people’s lives (represented by the people in the design), trade (the ship), industry (the factory) and energy (wind power stations). This was the third time that all euro area countries issued a euro coin with a common design on the national side. The first was the commemorative €2 coin issued to celebrate the 50th anniversary of the Treaty of Rome in 2007 and the second, in 2009, commemorated ten years of Economic and Monetary union and the creation of the euro as a unit of account.

The Central Bank of Malta on 24 June 2013 issued a new euro coin set dated 2013. The set incorporates the eight Maltese euro coins as well as a €2 coin, commemorating the 1921 Constitution granting self-government to Malta. All coins were struck at the Royal Dutch Mint. The euro coins were designed by Noel Galea Bason while the €2 coin was designed by Ganni Bonnici. The set also includes a replica coin from the Byzantine period and is packed in a distinctive presentation box. The minting is limited to 35,000 sets.
The Church’s towering contribution
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For those who belittle it, here are some interesting facts and statistics about the Catholic Church.

The Catholic Church is the oldest and largest organisation in the world. About a fifth of the world’s population (1.2 billion people) self-identify as Catholic. There are over 400,000 priests, 800,000 religious sisters and 219,000 parishes in the world today.

The Catholic Church runs and maintains 93,000 elementary schools and 43,000 high schools with a total enrolment of close to 50 million children. It is the single largest healthcare provider in the world with 117,000 healthcare facilities or 26 per cent of the world’s total.

The Catholic Church is the second largest international development body (after the United Nations) and the second largest humanitarian agency (after the Red Cross).

Caritas Internationalis, the 60-year-old confederation of Catholic charities, estimates its combined annual budget at over $5 billion. (CRS, the largest Caritas-affiliated agency in the US, spends more than $800 million a year and is consistently a top-ranked charity, with an A+ rating from the American Institute of Philanthropy.)

Worldwide the Church has worked tirelessly to promote justice and the dignity of the human person. For example she has been an unflagging promoter of debt cancellation and other forms of financial aid to the developing world.

The Holy See also plays a crucial role in disarmament negotiations, arms-trade treaties and campaigns against the death penalty.

As well the Church is active in negotiating the release of hostages and assisting in conflict resolution worldwide. Meanwhile, the media – preoccupied as they are with feeding at the trough of conflict and sensationalism – find no natural incentive to report any of this.

We can hardly blame our neighbours then if they don’t know anything about the impressive contributions Catholics and the Church make in the world.

In some situations, it may even be helpful to quote a few statistics.
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SOUTH AUSTRALIAN Migration Museum
82 Kintore Avenue  Adelaide
South Australia 5000 [image: image38.png]


Telephone +61 (08) 8207 7570
Visit the Migration Museum to soak up the social history of South Australian immigration and settlement.

Journey through the museum's galleries and encounter the immigrants who have settled in South Australia since 1836. Find out who they are, why they came and where they came from. Discover the rich diversity of multicultural South Australia through the museum's dynamic program of exhibitions.

A beautifully restored building with a tragic story to tell, the Migration Museum is housed in what remains of Adelaide's Destitute Asylum, built last century to accommodate South Australia's poor and homeless.
Carmelo Fabri (a Maltese settler and draughtsman) died in this hospice in 1883.
The museum's database of South Australian immigration and settlement history includes 101 entries.

Take a guided tour (minimum of ten people). Advanced bookings essential, price available on application. Education programs are offered to school groups at a small charge.
EMIGRATION SQUARE - ADELAIDE
After arriving in the Colony of South Australia, many of the women and children lived on board the vessels while the men built houses of reeds at Holdfast Bay (Glenelg) and then in the vicinity of Adelaide. Some who came out on the HMS BUFFALO set up temporary shelters in BUFFALO ROW on the north-western corner of the proposed city, others settled in FORBES SQUARE in the West Parklands, while others established COROMANDEL ROW a little to the east of BUFFALO ROW. These 'ship' settlements enabled friendships established on the voyage to continue. 

There is information about the rush huts of Buffalo Row (in the west parklands) which was later developed into 'Immigrants Square' composed of wooden huts. It is described as being between Buffalo Row and where 'the observatory now stands' (ie in the parklands opposite the intersection of Currie St and West Terrace). Other references say that Buffalo Row was along the Patawolonga at Holdfast Bay (Glenelg). 


Another emigrant wrote: "there were twenty or more portable timber buildings which consisted of two rooms divided by a three-quarter partition also of wood, but very few contained a fireplace, and no water was available in the Square." 
BIOMETRIC PASSPORTS AND CONSULAR SERVICES


                    COUNCIL OF MALTESE LIVING ABROAD MEETING 3-4 OCT 2013


The council discussed this issue of concern in depth to find a practical solution.  Maltese citizens abroad are experiencing hardship and great difficulties in applying for a Maltese passport because of enormous distances between places where the necessary equipment is located.


Maltese embassies might be using briefcase to capture biometric data.  Spanish firm Indra boasts biometric capture briefcase for Maltese visas.  Indra Sistemas SA has made a system for capturing biometric information for Maltese embassies and consulates that's mounted in a briefcase.


According to the company, the new system captures fingerprints, signatures and facial


features into the EU information system and the briefcase system weighs 9 kilograms. Indra will deliver nearly 500 of the mobile stations to the Maltese foreign ministry.


The briefcase system includes a laptop, fingerprint scanner, digital camera and tablet for


recording digital signatures. lndra says the system also complies with IATA requirements for carry-on luggage, which means embassy authorities can issue visa permits away from physical embassy locations.


The system is based on lndra's SIBED software, which has reportedly been used to generate over 30 million identity documents and cards already.
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