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ANNOUNCEMENTS
Membership Survey
Your board has begun
‘brainstorming’ ideas to
improve our society by offering
more and varied activities for
members. As the demography
of the membership has evolved,
and as participation in social
clubs has changed in society at
large, we recognize that to build
widespread participation and
vibrancy, to energize current
members and to attract new
members into our society, we
must broaden our offerings.
At the same time, we by no
means intend to abandon dear
traditions. So, please take a
moment to provide your input
and ideas that will encourage
future growth of the society in
order to maintain and extend
its presence among the St.
Louis Scottish community,
and St. Louis in general. A
few ideas are offered on the
survey (p. 7). Circle your
interests, and please add ideas
of your own. Activities could
be a once a year meeting,
periodic gatherings for focused
discussions throughout the
coming year, etc.
Also, the board is interested to
learn about members who have
special skills or knowledge and
if they would be willing to share
such in a seminar or other
venue. Please elaborate;
don’t forget to let us know
who you are!
Finally, it has been suggested
that the Thistle Times could
provide an opportunity for our
immigrant brethren and sisters
to share their story of coming
to America. These members no
doubt have unique stories and
priceless vignettes that would
be of great interest to all of us.
We encourage all of you to write
down your personal history
and teach all of us the ups and
downs, the joys and rigors,
and, hopefully, the satisfaction
of making your way in a new
country. And also members
could share their family
histories. Please see Herb
McLain’s story in this issue.

NOVEMBER 2010

SCOTTISH ST. ANDREW SOCIETY
PRESIDENT’S MESSAGE — NOVEMBER
David Brown, President

Happy Autumn and welcome to the start of another
year for our society. At September’s annual meeting,
we welcomed a new board for the coming year and I’m
pleased to say that the transition to the new roles and
responsibilities is well underway. Please note the new
board members listed in the sidebar on page 4, and that
Jeffrey McClain, already on the board, is now our vicepresident. Off-going board members—Doug Stirrat,
Jerry Dyer, Linda Forrester, and Rev. John Carothers—
were recognized with appreciation at the AGM.
I’d like to thank everyone that took the time to fill out
the survey form at the meeting or return it afterwards
in the mail. For those of you not at the meeting, the
survey is included with this newsletter (page 7). Please
complete it and mail it in to the address listed at the
bottom of the form. We’d like to hear from as many
members as possible. We will collate all information
and will use it to guide us as we develop the upcoming
calendar, activities and events for our society. The
feedback is much appreciated and key as we continue
to improve and grow our society. In the meantime, if
you see an opportunity you’d like us to consider, please
send us a note in the mail or you can reach me via email.

Speaking of events, don’t forget about the upcoming
Burns 101 event on November 15th at the Schlafly
Bottleworks and the much awaited St Andrew
Celebration on November 20th. Denise Duffy and the
rest of the team have been hard at work planning this
year’s event, organizing everything from the traditional
Scottish entertainment, through to the finger foods and
fundraising opportunities. We look forward to seeing
you there.
The vast majority of our society has already renewed
their memberships and doing so online (http://www.
stlstandrews.org/) is proving to be very popular. Thanks
to all of you who renewed early this year; and for those
who have yet to do so, now is the time. In fact if you’re
going online to purchase your tickets for the St Andrew
Night celebration, it’s really convenient to renew your
membership at the same time.
Enjoy this month’s issue of the Thistle Times and I hope
to see you all very soon!
David

A BRIEF HISTORY
OF CLAN MACLEAN
EMIGRATION
Herb Mclain, Covenor of Missouri, Clan Gillean USA/MacLean

My fourth great grandfather Alexander MacLean, Sr. was
born in 1709 on the Isle of Mull. His mother died the
night he was born. His father left Mull bringing young
Alexander to County Antrim, Ireland, where his father
remarried. Sometime between 1725 and 1730 young
Alexander sailed from County Antrim to America,
landing in Philadelphia.
He had no earthly possessions except for a membership
Certificate in the Presbyterian Church of Ireland. Having
no money to pay the expenses of the voyage, he hired
himself to an Englishman named Ratchford, who lived
in Dublin and was sailing on the same ship. It was a
common practice in those times to be sponsored for
such a voyage.
At age 30, when he had saved several hundred dollars,
Alexander married Elizabeth Ratchford, born 1719,
daughter of his benefactor. They remained some years
in Pennsylvania where three children were born,

Jean, Margaret, and Agnes. Jean and Margaret died
of smallpox. The family left Pennsylvania for North
Carolina, settling in the Dobbin neighborhood of
Rowan County, eight miles from Salisbury. Here a son
John was born about a year later, 2 April 1746; he was
killed in the Revolutionary War. Son Alexander, Jr. was
born 10 May 1755, and then William was born 2 April
1757. Soon after William’s birth, Alexander, Sr. moved
the family to a tract of land close to the junction of the
South Fork and Catawba Rivers where two more sons
were born—George on 14 October 1760, and Thomas
in 1763. Alexander, Sr. and his wife were consistent
members of the Presbyterian Church and lived to a good
old age, Elizabeth surviving Alexander by a few years.
Both are buried in the old Smith Graveyard in Belmont,
North Carolina.
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HOME
THE BANKS
O’DOON
Ye flowery banks
o’bonie Doon,
How can ye blume sae fair;
How can ye chant,
ye little birds,
And I sae fu’ o’ care!
Thou’ll break my heart,
thou bonie bird
That sings upon the bough;
Thou minds me
o’ the happy days
When my fause
luve was true.
Thou’ll break my heart,
thou bonie bird
That sings beside thy mate;
For sae I sat, and sae I sang,
And wist na o’ my fate.
Aft hae I rov’d by bonie Doon,
To see the woodbine twine,
And ilka bird sang o’ its love,
And sae did I o’ mine.
Wi’ lightsome heart
I pu’d a rose
Frae aff its thorny tree,
And my fause luver
staw the rose,
But left the thorn wi’ me.
Wi’ lightsome heart
I pu’d a rose,
Upon a morn in June:
And sae I flourish’d
on the morn,
And sae was pu’d oor noon!
ROBERT BURNS
1785

FICKLE FORTUNE:
A FRAGMENT
Though fickle Fortune has
deceived me,
She pormis’d fair and
perform’d but ill;
Of mistress, friends, and
wealth bereav’d me,
Yet I bear a heart shall
support me still.

Ian Good, VP Clan MacLeod, USA

When I think about the word ‘transcend’ and its meaning
‘to pass beyond’, I realize it is the perfect word that helps
describe my recent trip to Scotland: ‘an emotion that
transcends understanding’. Many of you can relate to the
first time you visited our homeland. I would bet that you
are sitting there with a large smile as you remember that
experience. Others will recall a time growing up there
and vividly remember the day you left home to come to
a new country, taking with you all your memories and
leaving family behind.
This summer, I was fortunate to take my family,
consisting of my wife, two children, and in-laws to the
British Isles. We spent three days in London, and nine
days in Scotland. Everyone that I told prior to leaving
that this was going to be my first trip was absolutely
shocked. They all knew how much I love my Scottish
heritage, and figured as much as I talk about Scotland
Ian, Maxwell and Lilian Good at the Culloden Battlefield, Cairn
and Scottish history that I had been there many times.
I would reply, “I have been there many times—in my
out as the highlight of the trip, was the moment I walked
mind, but this will be my first time in person”.
through the gateway of Dunvegan Castle. Naturally,
I thought I was mentally prepared to be amazed and being a MacLeod, I was wearing my MacLeod of Harris
awestruck by the beauty and the history of my homeland. kilt when I visited the castle. As I entered the castle, I
Little did I know what I was in for. To go back to the was greeted ever so warmly by a staff member. The
phrase ‘an emotion that transcends understanding’, first words she spoke, as she noticed my Tartan, were
this is the only way to describe the feeling that I had “Welcome Home”. I felt tears well up in my eyes, and
during my adventure. We took thousands of pictures, pride fill my heart as I realized at that moment, I was…I
but none can capture the emotions we experienced as was home!
we looked upon the landscape, and the buildings, or had
conversations with the people we encountered. When When the inevitable time came for us to depart Scotland,
we returned to St. Louis, everyone inquired about our I could not help but feel like I was leaving the place
journey and wanted to hear all about it. It was almost where I belonged the most. I imagine this was probably
impossible to describe. What kept flooding my mind the same feeling my ancestors felt as they left their home
was the word ‘transcend’. There was no way I could to go to a new country, leaving behind their memories,
impart how much it meant to be in the places where my and probably family members. Again, I was not mentally
prepared to handle the feeling that I had as we left. This,
ancestors had lived.
too, was a moment that only the word “transcend” can
A good portion of the trip was spent on the Isle of Skye, begin to describe. I vowed that one day, sooner versus
home to the MacLeods and Dunvegan Castle. There later, I will go home again, and I will transcend into the
were many feelings that washed over me, including the past, and live in the moment realizing I am where I am
realization was that I was in the land of my forbearers. meant to be.
The pinnacle moment though, that will for ever stand

I’ll act with prudence
as far ‘s I’m able,
But if success
I must never find,
Then come misfortune,
I bid thee welcome,
I’ll meet thee with an
undaunted mind.
ROBERT BURNS
1782

Scottish scenery

Statue of King Robert the Bruce looking over Stirling
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SCOTLAND—THE HIELAND’S AND ISLES TOUR
SEPTEMBER 29 THROUGH OCTOBER 12, 2011
Ken Bristow, Trip Planner

If you have questions, or have
anything that needs further
explanation, we will be happy to
help you make your decision.
Yours Aye,
Ken and Mary Beth Bristow
P.S. The tour is limited
to just 30 people
and is filling up fast.
7963 County Road 4730
West Plains, MO 65775
(417) 256-4939
(417) 204-2999 (cell)
srmopiper@hotmail.com

ACTUAL SIGN
POSTED AT A
SCOTTISH
GOLF CLUB
1. Back straight, knees bent,
feet shoulder width apart.
2. Form a loose grip.
3. Keep your head down!
4. Avoid a quick back swing.
5. Stay out of the water.
6. Try not to hit anyone.
7. If you are taking too long, let
others go ahead of you.
8. Don’t stand directly
in front of others.
9. Quiet please…while others
are preparing.
10. Don’t take extra strokes.
Well done. Now flush the urinal,
wash your hands, and go
outside and tee off.

My name is Ken Bristow; I am a born and bred Brit with
proud Clan MacIntyre heritage. My wife Mary Beth, (of
Cameron and Buchanan descent), and I have traveled in
Scotland a great deal and we know all the great places to
visit. I am not a travel agent; I am retired, living in the
Missouri Ozarks, raising Scottish Highland cattle. I am
just a fellow bagpipe playing Scot, who enjoys helping
other Scots experience the wonderful country we all love
so much. We have put together a really fabulous tour of
Scotland in the fall of 2011. The tour originates from
and returns to Chicago O’Hare with a full twelve days
in Scotland.
The price of $3,495.00 per person (based on Double
Occupancy), includes round trip airfare from O’Hare
into Manchester, England, all hotel accommodation with
full Scottish breakfasts, our personal luxury coach and
driver, gratuities and a British Heritage Pass (that allows
entry into many of the castles and Gardens in Scotland).
Compare this price to the tour offered in the latest
edition of “Scotland Magazine”, which offers an almost
identical conducted tour but just 11 days, for $3,990.00
per person, land only! It doesn’t include air fare!
Let me tell you about our tour. Our coach will
meet us at Manchester Airport, right off our flight,
already stocked,with snacks, sodas and water for our
convenience. We will arrive at our first destination
Edinburgh, early afternoon, so there will be time for a
little sight-seeing that first day. Our stay in Edinburgh is
for two nights so it will allow us all to catch our breath
from the Trans Atlantic flight and yet enjoy the history
and sights of this Capital City of Scotland.
Our third day includes traveling through the Highlands,
visiting Scone Palace and the beautiful town of
Pitlochry, then along the Great Glen and Loch Ness,
to the Northern Capital, Inverness. Our stay, again for
two nights, will be at a 17th century baronial manor
near Inverness—absolute luxury with exquisite food
describes the Bunchrew House Hotel! You will love it.
We will have time to visit Cawder Castle, Culloden, do
some shopping, maybe the Dallas Dubh Distillery and
even jam with the Ceilidh Band at Hootnanny’s, the
Scottish Ceilidh Mecca.
Orkney is a great place to get a feel for old Scotland—
there are standing stones, ancient sites and Gaelic is still
spoken here. You will see many Viking artifacts—they
were the first to come to these islands and the Danes still
argue that they own them. Over the two days spent on
Orkney, we will visit several historic sites and we have
no intention of missing a visit to the great Highland Park
Distillery, home of the best single malt in Scotland.
As we leave Orkney, we travel back south to Dingwall,
where we will stay one night the Tulloch Castle Hotel, an
old 12th century Castle (with its resident friendly ghost)
—completely renovated and with excellent references.

From Dingwall, we head west, visiting on our way, the
famous Eilean Donan Castle, then traveling over the
Skye bridge to the enchanted Isle of Skye. On Skye we
stay for two nights at a really neat hotel right on the
Harbor; The Rosedale Hotel in Portree, where we will be
greeted by superb hosts, Paul and Kate Anne McDonald.
The Rosedale was once three fishing cottages, but now
it’s a wonderfully eccentric hotel, loaded with character.
A full day and a half will be spent touring this wonderful
Isle, visiting Dunvegan Castle, the ancestral home
of Hugh MacLeod, 30th Chief of Clan MacLeod, the
Museum of Island Life and the Clan Ranald Center in
Armadale, before taking the ferry over to Mallaig.
As we journey to Ft. William, we will stop over at
Glenfinnan, where Charles Edward Stuart raised his
standard that marked the beginning of the ‘45 Jacobite
uprising. An overnight in Ft. William before moving
south, visiting Glencoe and traveling along beautiful Loch
Lomond, on our way to Stirling for our last overnight in
Scotland. Our final day is spent traveling south through
the English Lake District, back to Manchester, so that we
will be ready for our return flight to O’Hare the next day.
We chose Chicago O’Hare as our departure point
because this airport has the most convenient, centrally
located flight to the UK, flying into Manchester, England
International Airport. Our reasoning for this is simply
logistics and cost. With us all traveling together from
the same airport, we can negotiate the best possible
air-fare, thereby saving everyone additional expense.
Connections to and from O’Hare are the responsibility of
each of us individually.
In September 2009, we took another group to Scotland.
The weather was really great and we had so much fun
that everyone who joined us got together for a “family
reunion” this October. We pooled all our photographs
and made a DVD which we watched and remembered
the great time we all had. Should you need references,
we will be happy to put you in touch with any of the
members of that group; they will all tell you “it was the
trip of a lifetime”.
As we said earlier, the cost of the trip will be $3,495.00
per person (based on double occupancy). A deposit of
$500 will secure your place, with the deposit applied
to the total amount. After we confirm your reservation,
we will be staying in close touch with you through
the departure date—you will be receiving detailed
information about the entire trip, together with travel
tips and things everyone needs to know about traveling
internationally.
If you would like to join us, please call or e-mail me as
soon as possible.
Please see photos at the end of the newsletter.

T h e S c o t t i s h S t . A n d r e w S o c i e t y o f G r e a t e r S t . L o u i s | 6 3 6 . 5 1 9 . 7 9 7 9 | w w w. s t l s t a n d r e w s . o r g

3

BOARD
MEMBERS
Please welcome our
new board members,
indicated with an *
PRESIDENT

David Brown
VICE-PRESIDENT

Jeffrey McClain
TREASURER

Sara McAvoy*
SECRETARY/PROGRAMS

Liz Belcastro*
ATTORNEY

Allen Stewart
HISTORIAN/WEBMASTER

Dave Hill
MEMBERSHIP

Shawn Steadman*

A CHRISTMAS GIFT IDEA: THE SCOTTISH FOLD
Steve Nichols, Editor, adapted from Wikipedia

Looking for a unique Christmas gift for your grandchild,
child or special someone who is a cat lover? Consider the
cute, cuddly, affectionate Scottish Fold. This recognized
breed descended from Susie, a white barn cat found
in Coupar Angus, Perthshire in 1961. Susie’s unusual
ears folded in the middle, making her resemble an owl.
One of her kittens, with the folded ears, was acquired
by William Ross, a neighboring farmer and cat fancier.
In collaboration with a geneticist, they determined the
ear fold was due to a simple dominant gene (like brown
eyes in people) that caused defective ear cartilage. Ross
registered the breed with the Governing Council of
the Cat Fancy in Great Britain, although registration
was withdrawn by the GCCF in 1971 due to concerns
about genetic difficulties and ear problems. But Folds
were exported to America and the breed continued to
be established using crosses with British Shorthairs and
American Shorthairs. The breed remains recognized by
four major international and American cat organizations.
Despite initial concerns, the breed has not had problems
with ear mites or infection, though wax buildup in the
ears may be greater than in other cats. Their lifespan is
typically 15 years. Although they are susceptible to joint
disease, ethical breeders match folds and non-folds,
much the same way Munchkins are bred, to reduce this
hereditary problem.

BURNS DINNER COORDINATOR

spoken, good Scottish traits, all. Their vocal repertoire
is complex with meows and purrs not found in betterknown breeds. They are known for sleeping on their
back, and sitting with their legs outstretched, paws on
their belly.
So, sneak a peek at the Christmas
lists of those “nice” people. Even
if a new kitten isn’t on the list, it’s
not too early to begin checking for
breeders. St. Nick always has more
room in his sack.

Robin McClain
THISTLE TIMES EDITOR

Steve Nichols
MEMBER-AT-LARGE

Denise Duffy
MEMBER-AT-LARGE

Karen Kraft*
MEMBER-AT-LARGE

(Vacant)
CHAPLAIN

Rev. Millie Slack*
IMMEDIATE
PAST PRESIDENT

Christopher Fulton

Besides the folded ears, characteristics include a medium
sized stature (9-13 lbs for males; 6-9 lbs for females), a
rounded head and face, short neck, rounded body, and
medium to short legs. The eyes are broadly set giving the
Scottish Fold a “sweet expression”. The short or longhaired coat can have nearly any color or combination of
colors. The lilac or blue and white are quite handsome
little animals.
The Folds are good-natured and placid, adjusting well
to other household animals. They become very attached
to their human caregivers, by nature quite affectionate.
High marks are given for playfulness, affection and
grooming. A Fold is intelligent, loyal, adaptable, and soft
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HOGMANAY COCKTAILS
Christmas Pudding
100 ml Southern Comfort
100 ml Drambuie
500 ml Guinness stout
Add Southern Comfort and
then Drambuie in a large
goblet. Top up with draught
or chilled Guinness.
Warm Woolly Sheep
1 measure Scotch whisky
1 1/2 measure Drambuie
Fill with warm Milk
Mix Scotch and Drambuie,
top with warm milk
Aftershock
5 cl Drambuie
5 cl Malibu rum
5 cl Cherry brandy
10 cl Lemonade
Just pour the ingredients into
a glass and stir.

Haste ye back,
we love you dearly,
Call again you’re
welcome here.
May your days be
free from sorrow,
And your friends be
ever near.
May the paths o’er
which you wander,
Be to you a joy
each day.
Haste ye back we
love you dearly,
Haste ye back on
friendship’s way.

GETTING READY FOR HOGMANAY
Steve Nichols, Editor

How many of you know the origin of Hogmanay? The
term was likely introduced into Middle Scots via the
Auld Alliance from 16th century Old French. There are
linguistic ties to Norman and Jersey customs, including
children asking for a gift upon the advent of the New
Year. The roots of Hogmanay perhaps may reach back
even further to the Gaelic celebration of the New Year,
Samhain, and the Norse celebrating the winter solstice,
as did the Romans with their Saturnalia. Customs
include “first-footing”. The first person to cross the
threshold of a friend or neighbor is said to bring good
luck, and the host reciprocates with a symbolic gift such
as salt, coal, whisky, shortbread or black bun. Perhaps
some of you remember a 1950/60s television program
on New Year’s Eve “The White Heather Club” presented
by Andy Stewart. The show always ended with the cast
singing “Haste Ye Back” (in sidebar).
Here are some recipes to get you in the spirit (drink
recipes in the sidebar).

STICKY TOFFEE PUDDING
A traditional Scottish favorite (Recipe from the Udny
Arms Hotel, Newburgh, Aberdeenshire, courtesy of the
Schlafly Tap Room)
Ingredients for the pudding
1 lb chopped dates
2 C hot water
2 tsp baking soda
5 oz unsalted butter
1 lb sugar
5 large eggs
1 lb all-purpose flour
2 tsp baking powder
Pinch salt
2 tsp vanilla extract
Ingredients for the sauce
1 lb dark brown sugar
1 lb unsalted butter
1 tsp vanilla extract
1 C heavy cream

To make sauce:
Stir together first three ingredients in a large saucepan on
low heat until blended and brown sugar has dissolved.
Remove from heat. Whisk in heavy cream.
To serve:
Spoon warm caramel sauce over a serving portion of the
Sticky Toffee Pudding cake. Top with a dollop of freshly
whipped cream.

To make the pudding:
Preheat conventional oven to 350 F. Butter and dust
with flour a 9” x 13” bake pan. Combine dates with hot
water in a saucepan and bring to a boil. Remove from
heat, add baking soda; set aside to cool. Cream butter
and sugar in a mixing bowl at high speed for 3 minutes.
With mixer on low speed, add eggs on at a time until
fully incorporated. Add vanilla, flour, baking powder,
and salt. When fully mixed, add the dates and their
liquid. Place batter into floured pan; bake until inserted
skewer comes out clean (30-45 minutes). Cool on a
baking rack before removing from pan.
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UPCOMING EVENTS

11.11

Social at the Scottish Arms
6 – 9 p.m.
Scottish Arms
10 South Sarah St.
St. Louis, MO 63108

11.15
Burns 101
6 – 7:30 p.m.
Schlafly Bottleworks
7260 Southwest Ave.
Maplewood, MO 63143

A STEREOTYPE
THAT STUCK
Washington Post 12/16/99

The Scots did not invent Scotch tape. But their reputation
for thriftiness did spawn the name.The story begins in the
1920s, when two-tone cars were “in” and manufacturers
had to address the problem of maintaining clean, crisp
borders between the colors. They often glued newspaper
to the cars because the paper had sharp, straight edges.
This worked well, except for the fact that the newspaper
would not come off easily.
At the time, 3M Co. was selling sandpaper to car
manufacturers, and its salespeople heard about the
difficulties in the paint shop. There was a great potential
market here, it seemed, for a sticky tape that could
peel off easily. Chemist Richard G. Drew rose to the
challenge. He knew that rubber cement was sticky yet
could easily be peeled off a surface. He coated one side
of a paper strip with the material and was satisfied to
see that, with a little pressure, the paper now stuck to
surfaces but could be removed readily.

11.20
St. Andrew’s Celebration Night
7 – 10 p.m.

Center for Spiritual Living
12875 Fee Fee Rd.
St. Louis, MO 63146

12.07
Christmas in the Kitchen
6 p.m.

The Sheldon Concert Hall
3648 Washington Blvd.
St. Louis, MO 63108

1.22
Robert Burns Dinner
6 p.m.

St. Louis Marriot West
660 Maryville Center Dr.
St. Louis, MO 63141

Drew figured that the tape could be produced cheaply,
especially if the glue were applied only to the edges.
After all, there seemed no need to waste glue on the
whole width of the tape. The car painters thought the
newfangled tape was a great idea--until they started
to use it. In practice, there wasn’t enough glue to hold
the tape firmly in place. The painters, reverting to an
ancient stereotype about the extreme thriftiness of the
Scots, told the salesman unceremoniously to “take the
tape back to those Scotch bosses of yours and tell them
to put adhesive all over the tape!”
The problem was quickly remedied, but the stigma could
not be eliminated. Workers still called the improved
product “Scotch” tape, and 3M was stuck with the
name. When the glue was applied to clear cellophane,
see-through Scotch tape was born. Today, there are more
than 400 different varieties of pressure-sensitive tape.
Various glues are used, but most fall into the “acrylic”
family of polymers.
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Member Survey, St. Andrew Society of Greater St. Louis
Check those activities you would like to attend or participate in; add your own comments, please.

Genealogy
Scottish history
Travel
Members’ trips
Travelogues
Literature
Art
Music
Dance
Scot/Gaelic/Celt language
Highland dress
Other
Additional comments:

Special skills or knowledge:

Name:
Address:
Email:									

Phone #:

Please mail survey to St. Louis St. Andrew Society, PO Box 50306, St. Louis, MO 63105-9998
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P l e a s e s e n d t o s t l s t a n d re w s @ g m a i l . c o m
T H E S C O T T I S H S T. A N D R E W S O C I E T Y
O F G R E AT E R S T. L O U I S
P. O . B o x 5 0 3 0 6
St. Louis, MO 63105-9998

To f o s t e r a n d e x c h a n g e c u l t u r a l , e d u c a t i o n a l a n d
re c re a t i o n a l p u r s u i t s b e t w e e n t h o s e o f S c o t t i s h b i r t h
o r d e s c e n t a n d o t h e r s i n t h e S t . L o u i s a re a .

PHOTOS FROM SCOTLAND—THE HIELAND’S AND ISLES TOUR ‘09

Kenneth & Mary Beth Bristow

Our 2009 group

The Rosedale Hotel, Portree

Tulloch Castle Hotel, Dingwall

Dunvegan Castle, Skye

Bunchrew House Hotel, Inverness
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