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are from all over
the world

The Gardjola is located in Senglea, perched on the bastion

over Marsa, Valletta, Grand Harbour and Fort St. Angelo

with fantastic panoramic views

(G ardjola Gardend

Gardjola
Gardens
in Senglea’'s
bastions
offer
spectacular
views of the
Grand Harbour

The gardens
were planned
by Grandmaster
De La Sengle
in 1551
with a lovely
guard
tower built on
the tip of
the bastions.
The guard tower
, ‘ll-gardjola’,
has various
symbols
sculpted
on such
as an eye,
an ear
and the
crane bird,
representing
guardianship
and
observance
protecting
the Maltese
shores.
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A Sad Day in Maltese History
THE RIOTS OF THE 19 JUNE 1919

The four victims: Karmenu Abela (Valletta), Giuzeppe Bajada (Xaghr a, Gozo), Manwel Attard (Sliema)
and Wenz u Dyer (Vittoriosa)

Sette Giugno (7 June) i s one

3 day to commemorate the death of four Maltese rioters on June

SEt’tEGlugn01919 7,1919. The incident is now marked as a day when Maltese

nationalism first surfaced during the BritishColonial period.

This was a time when Maltads
itsstatus as a military outpost. The price of grain had risen
sharply, and pricesof bread were to increase. This was largely

' due to the fact that Maltese merchants were crippled by the
costs of insuring their cargo, due to the threatto shipping in the
Mediterranean.

MALTA

The flour merchants pleaded with the British government of

the time to allow a subsidy, but they were scoffed at. And

which occurred on that dayin'- so,bread prices spiked and the life of Maltese people went

when, following a series of riots byt from hard toharder. On the day, they converged onValletta,

Maltese population, British troops it 5nq the government of the time had no idea what was in store.
Into the crowd, killing four It completely underestimated the gravity of the situation.

The first spark of unrest centred on theMaltese flag defacedwi t h t he Uni on Jack
Ville deLondres. 0 Thi s i n ceatdofthetPresiderd of tke€durt somedays p r
earlier had required all governmental departments to fly theUnion Flag at half mast, including the
Bibliothéque buildings in PjazzaRegina, and the meteorological office.

The crowd moved on to the meteorological offices, housed in a Royal Air Force turret. After breaking
the glass panes, the mob entered the offices ransacking and destroying everything inside.Some
individuals climbed onto the turret, removing the Union Jack and throwing it into the street. The crowd
burned the flag along with furniture taken from the offices nearby.

A Rare 1919 Photograph, Depicting The
members who worked to p  acify The Sette
Giugno Riots. Monsignor DePiro is ¢ learly
seen seatednextt o Dr. Filippo Sciberras.

In Strada Teatro, the offices of the DailyMalta

s Chronicle were broken into, with pieces of

metal jammed in the workings of the pressesto

break them. While this was taking place, other

crowds wereattacking the homes of perceived

supporters of the Imperial government

andprofiteering merchants in Strada Forni. Ten

soldiers, led by Lieutenant Shields,

= y : e : approached the offices of the Chronicle, which

were surrounded by acrowd which then began to throw stones and other objects at the soldiers. The
same happened in Strada Forni, where six soldiers were trying to stem a crowd of thousands.

The soldiers broke and opened fire. The firstvictim of the uprising, Manwel Attard, fell in front of the
Cassar Torregiani House. Other individuals wa
fell on top of the Maltese flag he was carrying. The officer in charge began shouting for the firing to
cease. Meanwhile, in the Chronicle offices, anofficer ordered his men outside, since there was an
evident smell of gas in the building. To clear a way out, the officer ordered a soldier to shoot low, away
from the crowd. This shot hit Lorenzo Dyer, who tried to run away.



https://s3-us-west-2.amazonaws.com/find-a-grave-prod/photos/2008/247/29553797_122053642950.jpg
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Disturbances continued the next day, with crowds attacking the palace of Colonel Francia, who also
owned a flour-milingmachine. Royal Malta Artillery s ol di er s wer e used to
they did not fire on their own people. The crowd forcedits way in and threw furniture, silverware and
other objects outside. In theevening, one hundred and forty navy marines arrived, clearing the house
and street of crowds. Car mel o Abela was in on
son. Two marines proceeded to arresthim, and when he resisted, a marine ran him through the stomach
with a bayonet. Abela died onJune 16.

Boomerang, curved throwing stick used chiefly by the Aboriginals of Australia for hunting and warfare.
Boomerangs are also works of art, and Aboriginals often paint or carve designs on them related to
legends and traditions. In addition, boomerangs continue to be used in some religious ceremonies and
are clapped together, or pounded on the ground, as accompaniment to songs and chants.

pr

e

' L The Aboriginals used two kinds of boomerangs and
many varieties of boomerang-shaped clubs. The
m returning boomerang (the name derives from the word
used by the Turuwal tribe in New South Wales) is light,
thin and well balanced, 127 30 inches (30i 75 cm) in
‘ ' length, and up to 12 ounces (about 340 grams) in weight.
It varies in shape from a deep, even curve to almoststraight
sides of an angle. The ends are twisted or skewed in opposite directions either as the
boomerang is being made or after it has been heated in ashes.
The boomerang is thrown with a vigorous action in which the
thrower may run a few steps to gain greater impetus. It is
held at one end, above and
with the concave edge to the front, and swung forward
rapidly with the flatter side underneath. Just before release,
added impetus is given by a strong wrist movement; it is this
spin, together with the skew of the edges, which determines
its unique flight pattern. If thrown downward or parallel to the
ground, it sweeps upward to a height of 50 feet (15 metres)
or more. When thrown so that one end strikes the ground, it
ricochets into the air at terrific speed, spinning endwise. It
completes a circle or oval 50 yards (45 metres) or more wide
and then several smaller ones as it drops to the ground near
the thrower. A figure-eight course may also be followed.

Returning boomerangs were used only in eastern and

western Australia as playthings, in tournament competition,
and by hunters to imitate hawks for driving flocks of game birds into nets strung from trees. The returning
boomerang is generally considered to have developed from the nonreturning types, which swerve in
flight.

The nonreturning boomerang is longer, straighter, and heavier than the returning variety. With it animals
were maimed and killed, while in warfare it caused serious injuries and death. One type has a picklike
hook at one end. Boomerang-shaped, non-returning weapons were used by the ancient Egyptians, by
Native Americans of California and Arizona, and in southern India for killing birds, rabbits, and other
animals.

Today boomerangs are often made of high-grade plywood and fibre glass. Boomerang competitionsd
measuring the speed and distance of thrown boomerangs as well as the accuracy and catching ability
of the throwerd are held regularly throughout Europe, North America, Australia, and Japan.
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https://www.britannica.com/topic/Australian-Aboriginal
https://www.merriam-webster.com/dictionary/legends
https://www.britannica.com/topic/tribe-anthropology
https://www.merriam-webster.com/dictionary/impetus
https://www.britannica.com/place/Arizona-state
https://www.britannica.com/place/India
https://www.britannica.com/place/North-America
https://www.britannica.com/place/Japan
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiQzrH72oLUAhUixFQKHb16BmIQjRwIBw&url=http://www.boomerangtournament.com/&psig=AFQjCNFFEIV9va_wnidNAlHLvYVrgHEJdw&ust=1495515029376712
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiM8OaY3ILUAhUIslQKHczxDG4QjRwIBw&url=http://news.softpedia.com/news/Who-Are-the-Australian-Aborigines-75323.shtml&psig=AFQjCNHDPxPtatgfVbXKOZBN2xCOycJNhw&ust=1495515631525228
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VERDALA PALACE and “IL-BUSKETT”

Majestic view of Verdala Palace in the heart of the Woodland of
Buskett.
With the arrival of the Knights of the Order of St. John, various
" activities started to be introduced in Malta. One of these was
hunting for pleasure. Although land in Malta was not conducive
to this kind of activity, a few kilometres away from Mdina there
was a small wooded area, which became a favourite hunting
. place.Grand Master La Valette build his small hunting lodge in
o the area. Later on, another Grand Master, namely Verdalle
decided to buud a proper countryside fortified palace next to this hunting lodge. The palace was built to
the designs of Glormu Cassar, the Maltese architect. The palace is surrounded by a deep and wide ditch,
and although it was never meant to be a fortification, the architect planned it to resemble a fortified place.

There are four turrets at each corner, and it gives the
impression of a very strong fort. The rooms inside the palace
are richly decorated. There are frescoes depicting the most
important events in the life history of Grand Master Verdalle,
which were painted by the Florentine artist Filippo Paladini.
There are other interesting pieces of furniture which enhance
the large rooms of this palace. During the 18th century the
palace was restored by Grand Master Vilhena who mostly
concentrated on the upper floor. Here we find paintings
depicting the various buildings that were built by this grand
I master in Malta. The Palace has had a varied history. It was
also used by the British administration to hold French officers
as prisoners at the beginning of the 19th century. The palace was then used by the Governors as their
summer residence and today, foll owing restora
residence. On the same grounds of the palace there is a small but highly interesting church, dedicated
to St Anthony the Abbot.
BUSKETT GARDENS

Photo taken by Jerem

The Buskett Gardens are located in a fertile valley located to the
south of Rabat and just east of Dingli. The gardens are at their
best in the spring but they offer shade from the harsh mid-summer
sun and offer a quite place for a walk in the winter months.
Verdala Palace is located on the edge of the Gardens.

Many different trees and shrubs grow in the gardens but there are

also many fruit-bearing trees there as well. This is one of the

i greenest areas in Malta. Indigenous forests once covered Malta,

but trees were cut down for shipbuilding in the era when galleons

' SRR = plied the Mediterranean waters and for agricultural purposes.

Perhaps the Buskett Gardens offer a glimpse of what Malta looked like in those days. The gardens are

very popular with Maltese people. People often visit the gardens to go for walks in the peaceful settings

of the garden and to enjoy a picnic in the shade of the trees, or to work in woodland area. The gardens

are also the site of the popular feast of Imnarja (the feast of St. Peter and St. Paul) which is celebrated

on June 29™. Hundreds of people flock to the gardens the night before the 29" to eat the traditional

Maltese dish of Rabbit Stew cooked in wine and to listen to traditional folk music and singing and than in
the morning there is the annual agricultural show.

Buskett Garden is Malta's only large area of woodland. It was planted by the Knights as a hunting ground.
It lies next to Verdala Palace, in a valley, just inland from Dingli Cliffs. Buskett has vineyards, oranges,
olive and lemon groves, and is heavily wooded with native, hardy species such as Mediterranean pines.
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You can stick to the pathways lined with ivy-clad stone walls or venture off into the woodland. From
autumn to spring you are bound to find plenty of interest, from wild flowers, natural springs, and woodland
creatures. The wood leads up hill to the more formal gardens of Verdala Palace.

Panoplies of foliage spread their shade over the valley floor, providing a welcome respite against the
heat of summer. There are orange and cypress trees, irregular cactuses, leguminous carobs, aromatic
firs and the Judas tree, which foretells Easter with its pink blossom.

The Verdala Palace is perched on a hilltop overlooking Buskett Garden. It was built by Grand Master
Hughes de Verdalle in 1588 as a summer residence. It is now used as a summer residence by the
President. Following restoration, this elegant building now serves as the presidents summer residence.
The palace is not open to the public, but it does offer a notable landmark visible clearly from Dingli Cliffs,
towering as it does over Buskett woodland.

Neaw ook MalswWat e etpiadvdds: camiler

Jordan Camilleri holds the MV P trophy with Malta coach Karl Izzo (left) and
his assistant Anthony Farrugia.

The waterpolo national team retained the EU Nations Cup title
for a second successive time with a perfect record of five wins
out of five in Sczeczin, Poland, yesterday (21 May 2017).
Coach Karl Izzo named various young players in his squad for
the tournament as he continued with his preparations ahead of
the European Championship qualifiers.
) ? ' Andreas Galea, Miguel Zammit, Jake Tanti and Zack Mizzi were
all handed a chance to stake their claim in a team that played without chief goalscorer Steve Camilleri
who has just finished his season in the ltalian league.
Malta brushed aside Switzerland (16-8), Ireland (19-9), and Poland (14-4) before they faced their biggest
test against South Africa.
The match was evenly balanced with the Maltese sealing victory when winning a high-scoring final
session 6-4 for a 12-10 win, assuring themselves top of the spot.
Yesterday, the national team played their remaining match against England and finished in style when
racing to an 11-6 victory.
AWi nning this tournament fills us with great cofpnf |
AFive wins from as many matches against verya sfjtr
relatively new side here. There was a very friendly atmosphere in the group and that was mirrored in our
matches.

I would |ike to thank ASA president Joe Caruanfp
ossible the teamb6sr npaammetnitc.i pRari ons iint éshivsertyoui mffor
d of competitions for the players to gain more experience at thislevel. i Ther e was al s off gr

from the technical staff, parti cREBULTSImaltaVA awtitzariana -y al
16-8 Malta vs Ireland - 19-9 Malta vs Poland - 14-4. Malta vs South Africa - 12-10 Malta vs England - 11-6.

timesofmalta.com
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MGR. JOSE’ AGIUS JIKTEB MILL-BRAZIL

Ghaziz Frank,
Millgdid grazz hafna tal- Bulettin talemigrani u PROSET tassew! Qed nitghallem
hafna taghrif dwar Malta u dwar -Awstralja i gatt gabel ma kont tghalimt. Jien ilni nieges
minn Malta u nghix iFBrazl iHug minn 56 sena. Satattant, kwaz Hamila kollha tieghi
jnsabu f diversi bliet tal-Awstralja. Ghalekk, is-safar ghalija kien dejem ta' mrar u ta'
fern fHstess hin. U maz-zmien, innostalgija aktar tikber. Ghalekk ilum ged nibghatlek
poezija ohra li jsimha "NOSTALGUA".

NOSTALGI JA

Bhaxxemx taxxitwa tiddi,
Tiddi u ma ssahhanx.
Bhannar gewwa huggiega
Jahraq u ma jdahhanx.

Hekk hija n-nostalgija

Li tinbet spiss filglub,

Meta jien stess minn gewwa

Ihhossni tant midrub.. Bejn hdura talghelieq,
Mizghuda b’ silla l-gmiel

Nixtieq li rerga lura jew bhsfar taHngliza

Lejn tattfulija s-snin, U lgamh jizbel ghammiel.

Nitaga' dawk Ii dari

Minni tant mahbubin. Nilmah il dawk li darba
Iss' ilu hafna snin

U nerga nzur it-toroq, Kienu shabi fHskola...

Nghaddi milk-moghdijiet Uhud diga mejtin!

Bilhofor u lghadajjar,

Fejn jigru l-ilmijiet. lz-zmien ma jergax lura,
Fadali tfkiriet:
Titnissel nostalgijs,
Jimirhu Hhsibijiet!

Josed (Raandias-Brazil :27/05/2017)

This is a Maltese rhyme
which the children used to
sing whilst going round
and round. When the
rhyme comes to an end
they all sit down.

Dawra durella
qabza Zigarella
Coff tal-bellus
caqcaghielu lill- gharus
axxa, axxa
missieru mastrudaxxa
mela wiehed, tnejn, tlieta !



https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjMr_i0p5HUAhXFJZQKHW2qCWEQjRwIBw&url=https://www.pinterest.com/pin/449585975280591585/&psig=AFQjCNH8D0K1sIzJCC4HyECg4aq1_sUlJQ&ust=1496016245538929
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PERSONAL EXPERIENCE + Jonn wcaler, Nsw i

AustraliaThank you for the Maltese Newsletter.

As you may be aware | am a recent subscriber and | really appreciate touching base and
keeping in contact with my family heritage through the varied and interesting articles. |
particularlyl enjoy the testimonials and life experience stories of the contributors to the
newsletter as well as the historical features and travel experiences in Malta. The format
and presentation of articles in the newsletter make it very readable and it is a credit to
you and the producers of the newsletter.

My background and association with Maltese culture has not always been positive. | was the youngest of 8
siblings of a migrant family from Malta. | was the only child born on Australia. My mother and 7 children
arrived in Australia on the 26th december1949. My father preceded her 3 months earlier to find an abode
and work. It must have been a much desired reunion when my mother arrived because | was born on 6th
October 1950, not much over 9 months later. My family referred to me as the "little kangaroo”,

| was an Australian, the only member of our family that was at that point in time. Growing up in Australia, |
cherished my Aussie status and did all | could to disassociate myself from my Maltese connection . | refused
to speak Maltese and always responded in English when family spoke to me in Maltese. | was immersed in
the Maltese language and understood it well and this held me in good stead in my adult years as | will
explain later.

During my school years, | would avoid friendships with other Maltese even though the schools | attended
at Our Lady of Mt Carmel Wentworthville and St. Simon Stock College Pendle Hill had a high Maltese
student enrolment. To my shame | would even mock Maltese kids and families, even my own. Most of the
Maltese boys lived on chicken farms or market gardens and they didn't care much for sport especially rugby
league. On sports days these boys would often prefer to be on their farms attending to animals or their
pigeons. | got on really well with my Anglo-Australian friends as well as with Maltese acquaintances of which
I had a few mainly through the contacts my older brother had.

I never experienced the racism my brother had experienced mainly because | was fair skinned partly due |
assume to the fact that my great grand father was English. His name was Alfred George Peckham. He
served in the Royal Navy and was stationed in Valletta. | was named after him, Alfred John Micallef, though
my six older sisters didn't like the name Alfred so they brought me up as John. My brother had a darker
Maltese complexion than me and along with his Maltese friends was called a " wog" which he and | found
hurtful.

As a young adult | would refuse to show much interest in Maltese girls and my brother and | let our parents
know we would not get involved with Maltese girls though | did date a couple. Five of my sisters married
Maltese men, one sister married an ltalian/Australian man, my brother married an English girl and | married
an Australian.

My interest in Maltese culture and history was kindled when | was 49. After many years of being a teacher
and ultimately a school principal where | encouraged children to embrace their cultural background and
heritage | decided that | should practise what | had been preaching to my multicultural students. In 1999, at
the age of 49, my wife and | visited Malta for 3 weeks. | fell in love with Malta the moment | laid eyes on it
from the window of the plane. My eyes were filled with tears and | was overcome by emotion as the plane
came in for landing. As | left the Air Malta plane with excitement and set foot on Maltese ground | fell to my
knees and kissed the earth. | felt | was finally home even though Australia will always be my first home.

Over the next 3 weeks | absorbed the culture, history and the connection with relatives | had never met
previously. After being immersed in the Maltese language as a child even though | refused to speak the
language, | had an outpouring of language that | had barely ever used and | spoke Maltese at every
opportunity.
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| was encouraged and helped by the generous and understanding Maltese people with whom | conversed.
This was particularly beneficial to me later on when my mother developed dementia, lost the use of English

and reverted backto her firstlanguage, Maltese. | was able to comfortably relate to her during those difficult
times.

Since my first visit to Malta in 1999 | have been back in 2000, 2005, 2008 and in 2016 | took my 2 adult
children to Malta to show them their heritage. | have always encouraged my children and 7 grand children
to be proud of their cultural background and heritage and hopefully they will all experience first hand the
beauty of Malta's culture and heritage. The Maltese e-Newsletter is much appreciated and | will pass it on
to my family members and friends to maintain that special link we all share.

BIS-SAHHA Tradltlonal Wine Festival in Santa Lucija next month
GOZONEWS.COM

Next month sees the return of the Bis-Sahha Wine Festival
GOZ0 gt 4 in the quaint village of Santa Lucijain Gozo i a festival of wine,
- %ﬂ @l & live musicand | ocal food, which i
17 TH_JUNE 2017 74 1% 0 - % Tt R TR Te ELilo o
8.00PM" -’ . .y . . .
This traditional festival is very popular with locals and visitors

like and will take place in the main square, on Saturday, the
17th of June.

Visitors to the festival will be be able to enjoy wine and
traditional food, with live entertainment taking place during the evening. Starting from 8.00pm onwards,
entrance is free.

Tad Klula Folkloristic Foundation of Santa Lucillj a
evening. Santa Lucija, Gozo may be reached via bus 313. The last bus is at 11.00pm.

Val IE@tTTeaat r u Rj&ad n vmearyt 0g

Miriam Dalli

The Labour Party in government would laung

‘h‘ﬁ%lﬂa‘ & gl retractable roof
Mmﬁfﬁa}. ! L] Valetta.
S — &1 Whist keeping in mind the aesthetic features of the r
N 8l of the former Royal Opera Wee, a Labour governme
would look into how the installation of a retractable roo
if even possiblei can be done.The operair theatre has

imits the use by artists whilst to increased noise complaints by residesis according to Prime Ministe
Joseph Muscat also want to fle aclasson lawsut. i We have no doubt that
and we know

Prime Minister Joseph Muscat saidzlanked by Culture Minister Owen Bonnhi@and Tourism Minister
Edward Zammit Lewis, Muscat said the theatre

The challenges facing the proposal wildl not
and sound proofing. B Labour government, Bonnici added, would look into the possibility @aingl the
underground vaults.According to the minister, the proposal to install a retractable roof origifeded the
artists themselvesii We — wi | | consult lwitheatvetrlvo nma&t tweer
minister pledgedtimesofmalta.com



http://gozonews.com/author/xc4c4h8a0-2-2/
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The Statue of Liberty (Liberty Enl i ght eni ng t h
a 225-ton, steel-reinforced copper female figure, 151 ft 1 in.
(46.05 m) in height, facing the ocean from Liberty Island?® in

New York Harbor. The right hand holds aloft a torch, and

the |l eft hand carries a table
IV MDCCLXXVI . o

The statue was designed by Fredéric Auguste Bartholdi of
Alsace as a gift to the United States from the people of
France to memorialize the alliance of the two countries in the
American Revolution and their abiding friendship. The
French people contributed the $250,000 cost.

The 150-foot pedestal was designed by Richard M. Hunt and
built by Gen. Charles P. Stone, both Americans. It contains
steel underpinnings designed by Alexander Eiffel of France
to support the statue. The $270,000 cost was borne by
popular subscription in this country. President Grover
Cleveland accepted the statue for the United States on Oct. 28, 1886.

The Statue of Liberty was designated a National Monument in 1924 and a World Heritage Site in
1984. On Sept. 26, 1972, President Richard M. Nixon dedicated the American Museum of
Immigration, housed in structural additions to the base of the statue. In 1984 scaffolding went up for
a major restoration and the torch was extinguished on July 4. It was relit with much ceremony July
4, 1986, to mark its centennial.

POPE AND PRESIDENT MEET



https://www.infoplease.com/encyclopedia/literature-and-the-arts/art-and-architecture/european-art-1600-to-the-present-biographies/bartholdi-frederic-auguste
https://www.infoplease.com/world/countries-world/france
https://www.infoplease.com/encyclopedia/history/united-states-canada-and-greenland/us-history/american-revolution
https://www.infoplease.com/encyclopedia/literature-and-the-arts/art-and-architecture/architecture-biographies/hunt-richard-morris
https://www.infoplease.com/encyclopedia/people/science-and-technology/civil-engineering-biographies/eiffel-alexandre-gustave
https://www.infoplease.com/encyclopedia/history/biographies/us-history-biographies/cleveland-grover
https://www.infoplease.com/encyclopedia/history/biographies/us-history-biographies/cleveland-grover
https://www.infoplease.com/history-and-government/biographies-presidents/richard-milhous-nixon
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Octopus Stew — Stuffat tal-garnit

by www.amaltesemouthful@gmail.com - Marlene Zammit

Every time my family had
either bought an octopus or
my dad managed to get one
somehow when he went
fishing, this is what we
made. Maltese octopus
stew. A stew made with
Mediterranean staples 1
onions and garlic,
tomatoes, olives, capers
and wine.

We didnobt hav
stew very often in our house
but it was a real occasion
when we did. It was only
now and again that my dad
would bring one home when
he went fishing and | am not
sure how he managed to catchit. | think it was always tangled in his line by accident. In Malta octopus
are caught by spear fishing. Every time octopus would get mentioned in my family the stories of the
great octopus catches would start flooding. We knew of octopus being caught in Malta in Gnejna Bay
or the beaches close by.

I made this octopus stew in atomato sauce. When my family made this stew, potatoes were also added
tomakeaonepotmeal.lhavedone this in the past but have decfji d
to eat the stew with roast potatoes. The other options are to eat the stew with crusty bread, or how my

girls will be eating their stew tonight, with pasta.

Before cooking your octopus you should tenderise the octopus with a mallet or rolling pin. It also helps
to tenderise your octopus by freezing it first. Leave out to defrost for a few hours, tenderise with a mallet
or rolling pin and then cook as per the instructions. | hope you enjoy your octopus as much as | do!

Cook time 1 hour 35 mins

This can be made as a one pot meal by adding 6 peeled and quartered potatoes after simmering for 30
minutes. Otherwise this can be served with crusty bread or even pasta. The octopus can be tenderised
by using a rolling pin or mallet. Another way to tenderise the octopus is to freeze it first for a few days
and then defrost before cooking.

Ingredients

3 onions finely diced

1 tablespoon tomato paste

3 garlic cloves crushed and chopped

1 kg octopus (I bought two small octopus) tenderised with a mallet and chopped into 5 cm pieces
4 tomatoes (500 grams) chopped

20 black olives

2 tablespoons capers

150 mlred wine

lemon zest of 1 lemon and a squeeze of lemon juice
1 tablespoon each of thyme, mint, basil and parsley
6 potatoes peeled and quartered (optional)

100 grams peas (optional)
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