STATE OPENING OF PARLIAMENT: 14TH  AND 17TH CENTUARIES
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State Opening of parliament 2009: an abreviated version of the ceremony by the BBC
http://www.youtube.com/watch?v=cDLL45b0uEo 
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     BONFIRE NIGHT 

   "Remember, remember, 
   the fifth of November,
   Gunpowder, treason and plot.
   We see no reason why
   Gunpowder treason
   Should ever be forgot!"   
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The Tudor kings & their portraits (in chronological order)

(Plus Richard III of York and James Stuart of Scotland)
RICHARD III



Henry vii

Henry viii



Edward vI

Mary I  
 


   Elizabeth i

JAMES VI OF SCOTLAND AND i OF ENGLAND
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King Henry VIII and Greensleeves

King Henry VIII was an extremely accomplished Musician and Composer. Music and the ability to play musical instruments was essential during the Tudor era and the education of King Henry VIII included great attention to the development of musical skills. The obsession of King Henry VIII with Anne Boleyn started in 1526. King Henry VIII wrote the following in an excerpt from a love letter to Anne Boleyn which was written in 1528: 
"...having been for more than a year now struck by the dart of love, and being uncertain either of failure or of finding a place in your heart and affection..."
This King Henry VIII quotation clearly illustrates the unfamiliar position of apparent unrequited love that King Henry had found himself in during his early courtship of Anne Boleyn. The connection between King Henry VIII, Anne Boleyn and the words and lyrics to Greensleeves has been made due to the interpretation of the following words of the song which could be interpreted to reflect the relationship between Anne Boleyn and King Henry:
Interpret Greensleeves
When the above verses are considered and compared to the relationship between Anne Boleyn and King Henry VIII it is easy to interpret the lyrics and words of Greensleeves as a reflection of their relationship. Other verses of Greensleeves talk of the clothes which have been bought for the Lady Greensleeves - "The cloth so fine as it might be" and "With gold embroidered gorgeously". The "petticoat of sendal" refers to a thin light silk used in the Middle Ages for fine garments. So its easy to interpret the lyrics and words of Greensleeves as a reflection of the famous love story between Anne Boleyn and King Henry VIII.
· The unrequited love felt by King Henry VIII for Anne Boleyn
· The length of time she had kept him waiting to return his love
· His frustration at this treatment and his reaction to it 
· His readiness to give the Lady Greensleeves anything she wanted
· The clothes and jewels he gave her, and their expense
· Liveried men waited upon her - all aware of the game she was playing
· His confusion as to whether the Lady Greensleeves would ever love him
The lyrics

Alas, my love, you do me wrong,
To cast me off discourteously.
For I have loved you well and long,
Delighting in your company.

Chorus:
Greensleeves was all my joy
Greensleeves was my delight,
Greensleeves was my heart of gold,
And who but my lady Greensleeves.

Your vows you've broken, like my heart,
Oh, why did you so enrapture me?
Now I remain in a world apart
But my heart remains in captivity.

chorus

If you intend thus to disdain,
It does the more enrapture me,
And even so, I still remain
A lover in captivity.

chorus

My men were clothed all in green,
And they did ever wait on thee;
All this was gallant to be seen,
And yet thou wouldst not love me.

chorus

 I have been ready at your hand
To grant whatever you would crave
I have waged both life and land
Your love and goodwill for to have

Thy petticoat both fair and white
With gold embroidered gorgeously
Thy petticoat of silk and  white
And these I bought thee gladly

(Chorus)

I bought thee kerchiefs to thy head
And wool fine and gallantly
I kept thee at both board and bed
Which cost my purse well-favoredly

 (Chorus)

Greensleeves, now farewell, adieu
God I pray to prosper thee
For I am still thy lover true
Come once again and love me
Pumpkin Pie

A little sweetness and a hint of
spice... the perfect pie for autumn.


PUMPKIN PIE (serves 8)
What you need
Pastry
· 170g plain flour

· Pinch salt

· 100g butter, chilled

· 2 tbsp caster sugar

· 1 egg yolk

· 2 tbsp iced water

Filling
· 1 small pumpkin or 1 medium butternut squash

· 145ml maple syrup

· 1 tsp cinnamon

· ½ tsp ground ginger

· ½ tsp mixed spice

· 2 large eggs, beaten

· 150ml evaporated milk

· Pumpkin seeds to garnish

What you do
1. Preheat the oven to 200°C/400°F. Cut the pumpkin into quarters, scoop out the seeds and fibres and discard. Place skin side up in a roasting dish with 2 tbsp water. Roast for 30 minutes until tender. Allow the pumpkin to cool slightly, peel off the skin, place the flesh in a food processor and whizz until smooth. Place a fine sieve over a bowl and drain the pumpkin for an hour.

2. To make the pastry, sift the flour and salt into a bowl and grate in the butter; rub in until it resembles breadcrumbs then stir in the sugar. Mix the egg yolk with the iced water; stir half of the egg mixture into the flour mixture, discard the rest. Stir with a knife until it comes together as a paste then bring together with your fingertips. Turn onto a floured surface and roll out to a thickness of approx. 4mm. Line a 20cm tart tin with the pastry, trim, wrap in clingfilm and refrigerate for 30 minutes.

3. Line the pastry case with greaseproof paper and baking beans and bake for 15 minutes; remove the paper and beans and bake for a further 5-10 minutes until the base is golden. Turn the oven down to 180°C/350°F.

4. Put 250g of the pumpkin purée in a large bowl, discard the excess liquid, stir in the maple syrup and spices then mix in the eggs. Gradually stir in the evaporated milk until you have a thick, creamy consistency (you may not need to use it all). Pour into the pastry case and bake for 30-40 minutes until the filling is set but slightly wobbly in the middle. Cool on a wire rack for at least an hour before serving.

5. Garnish with the pumpkin seeds and serve with whipped cream or crème fraîche.




The Yeomen, or Beefeaters, who are the Monarchs’ personal guard, search the cellars of Westminster Palace before the State Opening of Parliament.








