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ANNOUNCEMENTS
We are pleased to announced
that Logan University is our
first ever sponsor of the
Thistle Times.

NEW MEMBERS

Nancy Davis
Kim & Janet Gordon
Douglas Kadane
John Meier, III
John Robinson III
Debbie & James Sebben
Bruce Sikes
Robert and Sherri Swanson
Scott and Marcy Watson
John Webb

RETURNING MEMBERS

Liz & Peter Belcastro
Shawn and Megan Steadman

SAVE THE DATE
SPRING CEILIDH
April 18, 2015
See Upcoming Events
and back page.

APOLOGIA
I extend my apologies
to Jim Campbell for not
crediting him with some of
the photographs used in last
issue’s article on the
St. Andrew Celebration.
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PRESIDENT’S MESSAGE
Jeffrey MacIntyre Holtz

voted to sponsor a Spring “Ceilidh” fundraising event for
the benefit of the 2016 Missouri Tartan Day Festival. As
many of you know, the 2014 Tartan Day was adversely
impacted by inclement weather, along with the inability to charge admission at the St. Charles venue. Consequently, the Missouri Tartan Day Festival was cancelled
for 2015. But, in the spirit of Scottish-American unity,
the Society has decided to produce a spectacular Scottish
Musical Variety Show with food, 50-50 raffle, silent auction and fellowship on Saturday night, April 18, 2015 at
the state-of-the-art Purser Center at Logan University. As
Regarding the Winter social events, we were a sponsor of this printing, we have $6,100 in sponsorship pledgand strong participant in the Tenth Annual “Christmas in es and many wonderful donations including 500 beers
the Kitchen” with our Society member Mitzi MacDonald from the Schlafly Bottleworks. Based upon the generos& Keltic Reign at the Sheldon Concert Hall on December ity of our sponsors and donors, all ticket revenue (only
16, 2014. The event was a sell-out, and netted the An- $30 per person or $25 per person for groups of 10 or
nie Malone Children & Family Service Center a record more) will directly benefit the 2016 Tartan Day Festival.
$8,216 contribution. I want to personally thank all who
contributed to this worthy cause. Then on January 24, The guiding principle of my first year as your President
2015 we sponsored our 43rd Annual Robert Burns Din- was “value.” The guiding principle of my second year
ner at the Frontenac Hilton for 261 guests. This is the is “teamwork,” and our support of events like Christlargest attendance in five-years, and we want to thank all mas in the Kitchen and the Missouri Tartan Day Festivwho made this event a wonderfully memorable success. ities exemplify what the Society can do when we work
together. As always, God bless you and your families.
The Society also has an exciting announcement to make
~Jeffrey MacIntyre Holtz
to our membership. On February 3, 2015, our Board
My dear friends: What a great quarter of activity for the
Society! We continue to grow in membership, in financial strength and in our impact on the Greater St. Louis
area. Now, we are in a position to help our sister organizations and other Scottish-American causes that are consistent with our stated mission, in ever-increasing ways.
In most cities, the St. Andrew Society takes the leadership position in promoting Scottish culture, education,
philanthropy and the arts, and we intend to lead and
build a more cohesive Scottish-American community.

BURNS, BURNS, BURNS!!
Steve Nichols, Editor. All photos by Janey Brewen.

Jim McLaren addresses the haggis.

The 43rd annual Robert Burns Dinner was a resounding success. Much is owed by the many to the
few: our planning committee of Karen Kraft, Iona
Baldwin, Rose Sarno, Grace Teall and Liz Belcastro
coordinated by Denise Duffy. Thank you ladies for
such a memorable evening.
While our format is tried and true, as we all know ‘the
devil is in the details’. The execution by the planning
committee and all the other participants, who worked
hard at their individual parts, make for such an extraordinary dinner and tribute to the Bard. It is because of
the Bard’s lasting impact on world culture that we celebrate, so I would like to break order with the events of
the evening and remark on one of the more masterful
Immortal Memories given by Karen Kraft, the secretary
of our Scottish St. Andrew Society. As Johnny Cash’s
Ring of Fire burns, burns, burns love into our hearts,
I felt Karen distilled three major elements of Burns—
honesty, humility and integrity—in clear, insightful I could go on, but I do get ahead of myself. After cockcomments backed up by illustrative lines from the tail hour that included the dulcet music of the Laws
Sisters, Holly and Ashby, Liz Belcastro quieted the
Bard’s poetry. Thank you, Karen.
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BURNS, BURNS, BURNS!! (CONTINUED)
BURNS DINNER
COMMITTEE
Denise Duffy, Coordinator
Iona Baldwin
Liz Belcastro
Karen Kraft
Rose Sarno
Grace Teall

SISTERS OF THE HAGGIS
Iona Baldwin
Barb Cook
Pam Davis
Denise Duffy
Norma Forrester
Linda Forrester
Helen Lesslie Jack
Margaret Mackie
Jen Nicoll
Rose Sarno
Grace Teall

SPONSORS
St. Louis Scottish Games
• Color Guard
• St. Louis Caledonian
Pipe Band
Steve and Beth Nichols
Christopher Fulton
• Dance Caledonia
Dr. & Mrs. Richard
Baldwin
Mr. & Mrs. Louis Bernstein
• The haggis
The Smokehouse
• The haggis

Steve Nichols, Editor. All photos by Janey Brewen.

crowd for President Jeffrey MacIntyre Holtz who began with recognition of our special guests—Mr. Dick
Lodge, Honorary Counsel to the Netherlands; Dr. Patrick Montgomery, Associate Professor at Logan University; and the Honorable Judge Douglas Beach. Jeffrey
thanked the membership for its splendid support by
selling out the new and exciting events over the past
year—Scotch tastings, a baseball game, and another
meaningful celebration of our patron Saint Andrew.
President Holtz thanked SM Wilson and Co. for its
continued sponsorship, and recognized Dr. Patrick
Montgomery for Logan University’s inaugural support
of our Thistle Times newsletter.

Karen Kraft receives the Burns
bust from Chris Fulton

Dance Caledonia

Our formal program began with Dance Caledonia led
by Sandra Brown. The fair lassies regaled us with a
well choreographed set of Highland dancing before
Steve Butler and Barb Cook entertained us with the
traditional Toast to the Lassies and the Reply to the
Laddies. And then Karen Kraft taught us why Burns
continues to be revered the world around by extolling
those basic human traits of honesty, integrity and humility common to all men, king and commoner alike.
After Liz Belcastro raffled off the bottles of Scotch on
each table, the St. Louis Caledonian Pipe Band filled
the hall with its glorious music. Their performance is
always a hit, and especially so for guests new to our
Scottish culture. The band finished its set by entreating
all onto the floor to join in singing Auld Lang Syne.
What a way to end the evening.

We then commenced with the program with toasts:
member-at-large Iona Baldwin toasted the office of the
President of the United States, member-at-large Dr.
Jerry Middleton toasted the Queen, and vice-president
Helen Lesslie Jack gave a stirring toast to Scotland.
With Pam Davis’ lead and Mitzi MacDonald’s accompaniment, the room swelled after each toast with choruses of the US and UK national anthems, and the Flower
of Scotland. Then Chaplain Rev. Millie Slack brought
calm to the room with her humble invocation, and led
us all in Burns’ Selkirk Grace.
And—kaboom—Matt Pantaleoni’s pipes announced
the haggis, presented on its trencher by Chef Jerry Jester. No stranger to the role, Dr. James McLaren gave his
animated Address to a Haggis. From the back of the
podium I noticed my guests (their first Burns dinner)
wide-eyed as Jim pulled his dirk and with fervor in his
voice attacked the chieftain of the puddin’ race. While
the haggis was being served, the Sisters of the Haggis were recognized—Iona Baldwin, Barb Cook, Pam
Davis, Denise Duffy, Norma Forrester, Linda Forester,
Helen Lesslie Jack, Margaret Mackie, Jen Nicoll, Rose
Sarno, and Grace Teall—for their devoted efforts in
preparation of our peculiar treat.
The gathered guests could then sit back and enjoy the
rest of the dinner. Later in the evening I received many
accolades for the Frontenac Hilton venue and the meal
served. For me it was kind of like returning home,
since the first Burns dinner I attended was at the Hilton. I agree, the staff did a wonderful job.

Liz Belcastro

But that wasn’t the end—as Jim and Ann McLaren had
ready some music and many kick up their heels on the
dance floor in some country dancing. And there were
several enthusiastic dancers.

Saint Louis Caledonian Pipe Band
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BURNS, BURNS, BURNS!! (PARTY PICS)
HAGGIS–
THE OLD-FASHIONED WAY

Steve Nichols, Editor. All photos by Janey Brewen. View more and order: www.scottisheventsstl.shutterfly.com/pictures/28465

from Scottish Lore and Folklore,
compiled by Ronald MacDonald
Douglas, Beekman House, New York,
1982, p. 252.
For this, the greatest of Scots
savouries, is required: a
sheep’s bag, and the small
bag, the pluck complete
(lights, liver, and heart), beef
suet, onions, and oatmeal,
with seasoning of salt and
black pepper.
Thoroughly clean the bag,
and soak in cold salted water
for at least twelve hours. Turn
the rough side out. Wash
the pluck and the small
bag, cover them with cold
water, and set to boil with
the windpipe hanging over
the side of the pot to let out
impurities. Boil for an hour
and a half, or two hours. Then
take out, and cut away all
gristle and pipes. Half the liver
only will be required, grate
this, and mince the heart and
lights. Make a mixture of this
and half a pound of minced
suet, a couple of finely
chopped onions, and a large
cupful of previously toasted
oatmeal, all well moistened
with some of the liquid in
which the pluck was boiled.
Put the mixture into the large
bag, leaving plenty of room to
swell. Sew the bag securely,
and put it to boil in a large pot
of hot water. Prick the bag all
over with a darning needle
as soon as it begins to swell,
to prevent the possibility of
its bursting. Boil steadily for
three hours with the lid off the
pot. Serve immediately.

The Middleton Clan

Iona Baldwin and Denise Duffy

Rev. Michael and Susan McIntyre and Jeffrey Holtz

Steve Nichols with the Color Guard

Sisters of the Haggis

A form a Haggis may be made
without the sheep’s bag, by
putting the mixture into a
buttered basin, and steaming
it for about four hours.
Editor’s note: The sheep’s bag is
the rumen or the largest part of the
sheep’s multi-chambered stomach.
It and the associated reticulum
function as a fermentation vat,
from which the animal chews the
regurgitated cud when resting,
and not eating. The small bag is
likely the ‘true’ stomach, receiving
secreted enzymes. The lights are
the lungs.

Steve Butler & Barb Cook

President and Mrs. Jeffrey
MacIntyre Holtz
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Continue
Your
Education
Logan
University
offers three
Masters
of Science
Programs:
Nutrition
and Human
Performance
(100% online)
Sports
Science and
Rehabilitation
(hybrid: online
and on campus)
Health
Informatics
(coming Fall
2015)

1851

Schoettler Road
Chesterfield, MO 63017
636-230-1750
800-533-9210
Admissions@logan.edu
logan.edu/Masters

WARFARE IN THE LATE MEDIEVAL SCOTLAND
By Steve Nichols, Editor

It’s said that Socttish games events grew out of
Scottish warfare. Practice perhaps? Whatever the
relationship, I came across an article on olde time
warfare and learned things, some of which exploded
oft repeated myths.
The period of the Late Middle Ages in Europe is
generally considered to comprise the 14th and 15th
centuries, ending with the rise of the Renaissance.
Some military historians champion the idea of an
“infantry revolution” beginning in this era, pointing
to such battles as Bannockburn in which heavy
cavalry was routed by foot soldiers. During the late
middle ages the prowess of the iconic chivalrous
knight peaked, manifested by the warrior sheathed
in chain mail, clad in articulated armor, armed with a
lance, battle axe or long, heavy sword, and mounted
on a powerful war horse. [By the way, a palfrey refers
to a small, docile horse used for ordinary riding.]
While the armor was heavy to be sure, it is a myth
that knights required a hoist to mount their steeds.
An entire suit of battle armor weighs between 45
and 55 lbs, less that the full equipment of a modern
fireman with oxygen gear. The properly fitted armor
distributed its weight over the entire body so that
a knight could move well, and even return to his
feet if knocked from his horse—another myth. But
the large war horses and the mounted knights did
require room to maneuver, and on firm ground. On
an open battlefield they could easily disperse the
vaunted English longbow infantry. Nevertheless, the
experience in battles like Bannockburn dispelled the
myth of the invincible knight.
It evolved that infantry, particularly pikemen, could
fight on open ground against cavalry, but this required
training and discipline. Their training
and weaponry was not as extensive
or expensive as for knights or
archers; and infantry was
much easier to recruit.
A particular

tactic developed by the Scottish infantry was the
shiltron whereby pikeman would form a tight, circular
formation on the battlefield. The 12 to 14 foot long
pikes were typically embedded in the ground and
often roped together. This circular formation was
considered strictly defensive, and a hard lesson
was learned in the crushing defeat of the Scots at
Falkirk, the first recorded failure of the shiltron. But
at Bannockburn Robert the Bruce is credited with
changing the geometry into a rectangle. He drilled
his
Culross
troops hard on the offensive application of this new
shiltron and with great discipline the Scots advanced
against the English on open ground, and brought the
fight to the surprised knights.
One
chronicler
of
Ba nn o c kb u r n
described:
“They
had axes at their
sides and lances in
their hands. They
advanced like a
thick-set
hedge
and such a phalanx
could not easily be
broken.”
Another
reported:
“They
were all on foot;
picked men they
were, enthusiastic,
armed with keen
axes, and other
weapons, and with
their shields closely
locked in front of
them, they formed an
impenetrable phalanx …”
Boots on the ground—
Scottish style!
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A MAN OF VISION:
DR. H.B. LOGAN

Dr. H. B. Logan was
instrumental in advancing the
chiropractic profession and
ultimately helped shape the
landscape for health care in
the United States. Born to Irish
parents, Hugh Benedict Logan
entered the world on March 21,
1881 in Clinton, Iowa.
His first encounter with
chiropractic wouldn’t be until
his early 20s after suffering
from debilitating sciatica while
working as a brakeman for the
C & N-W Railroad. Following
this positive experience, Dr.
Logan enrolled at Universal
College of Chiropractic in
Davenport, Iowa. He then
opened his private practice
in Atchison, Kansas. During
subsequent years, he grew
determined to improve clinical
outcomes, and engaged in
the research of X-rays for
diagnosis. Dr. Logan used
a postural approach to the
examination of his patients,
which included a postural
X-ray exam, and he was able
better to explain normal and
abnormal biomechanics of
the pelvis and the spine.
While living in California, he
fought for the legitimization
of chiropractic education.
He continued his research in
adjusting techniques and the
development of a low-force,
full-spine adjusting procedure,
now known as Logan Basic,
was founded.
On Sept. 1, 1935 Dr. Logan
opened the College of
Chiropractic in St. Louis which
subsequently was renamed the
Logan College of Chiropractic,
later attaining university status.
Logan became one of the
first four year chiropractic
schools and remains a nonprofit institution. Dr. Logan is
remembered for tenacity and
determination in his work as
a practitioner, educator and
leader for the chiropractic
profession.

CHAPLAIN’S MESSAGE
Chaplain Millie Slack

Most people in St. Louis might not list Wisconsin
as their favorite vacation spot, but for many years I
have enjoyed spending time in a cabin in northern
Wisconsin during the month of May. It is the far
north central area, a short distance from the Upper
Peninsula of Michigan. They market that area as
“north of the tension zone” and for me it proves to be
true. When I was employed full-time, it was a chance
to “get away” and even in retirement, it is amazing
how much stress we carry around that needs to be
eliminated. Right now, though, their temperature has
been 17 degrees below zero some days and I would not
like to be there in winter. Yet for the snowmobilers,

skiers, and those who enjoy ice fishing, it is paradise!
Each of us has our favorite climate, our list of things
we enjoy, and other preferences that make us a diverse
people. Occasionally, we get out of our comfort zones
and try new food, visit new places, meet new people,
and our lives become enriched. The Celtic Christians
knew that God’s Creation, all of it, was good. They
found God in all of nature, in the elements, and in the
people around them. Genesis 1:31a says: “God saw
everything that he had made, and indeed, it was very
good.” (NRSV) That includes you, me, all people, all
nature, and even St. Louis and Wisconsin!

FLOWER OF THE FOREST — Sharon L. Krajcovic
Sharon L. Krajcovic, of Breese, Illinois, who was for many years a member of the
Scottish St. Andrew Society of Greater St. Louis, passed away Monday, December
29, 2014 at Barnes-Jewish Hospital in St. Peters. Sharon was proud of her Scottish
heritage. She loved Scottish festivals and Highland Games and attended many over
the years, and also visited Scotland several times. She is survived by her husband,
Richard, her daughter, Vicki Vaughn and her husband Chase of St. Charles, and
a brother, Charles “Chuck” West and wife Lydia of Centralia, Illinois. Sharon and
Richard observed their fifty-third wedding anniversary on December 23, 2014. Services for Sharon were held
January 4, 2015, with Rev. Millie Slack officiating. Matt Pantaleoni was the piper for the service. We extend
TT Logan Ad 5.75x4.75.qxp_Layout 1 3/5/15 1:16 PM Page 1
our sympathy to Sharon’s family and remember them in our prayers.

Continue Your Education
Logan University offers three
Masters of Science Programs:
Nutrition and Human Performance (100% online)
Sports Science and Rehabilitation (hybrid: online and on campus)
Health Informatics (coming Fall 2015)

Maximizing Human Performance
1851 Schoettler Road | Chesterfield, MO 63017
636-230-1750 | 800-533-9210
Admissions@logan.edu | logan.edu/Masters
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DUMFRIES AND
GALLOWAY

AYE, YE TAKE THE
HIGH ROAD, AND I’LL
TAKE THE LOW ROAD…
Steve Nichols, Editor, excerpted from Scotland Magazine, Dec 2014

Dumfries and Galloway were awarded the ‘Destination
of the Year 2014’ in the year’s end issue of Scotland
Magazine. As noted, visitors to Scotland land in
Edinburgh or Glasgow, and after doing the city,
often head immediately for the Highlands. If you are
planning a trip to Scotland this year, consider turning
south and tour the lovely southwest of Scotland known
as Dumfries and Galloway. The rural landscape and
quaint coastal fishing village will melt away your 21st
century tensions and beguile you to linger for a while.
Dumfries and Galloway
is one of the 32 so-called
council areas under the
1996 reorganization plan,
and the third largest
(2,489 sq mi) after the
very large Highland
council area (10,085 sq
mi), and close in size to
Argyll and Bute (2,712
sq mi). Aberdeenshire
is a close fourth (2,439
sq mi). But Dumfries
and Galloway is only
the 12th largest in
population reflecting its
rural character. But the
name(s) have a long
history. The western half
was the independent,
Gaelic speaking Kingdon
of Galloway, and retained
a degree of independence
from the Scottish crown
into the middle ages. In
more recent time Galloway
was divided into the
counties of Wigtownshire
and Kirkcudbrightshire,
distinguished from
the eastern county of
Dumfriesshire.
From streams to summits
and forests to shores, the
landscape in Dumfries
& Galloway is naturally
inspiring, influencing the
region’s history, culture
and everyday life. Discover
how this region’s beautiful
scenery has filled artists
and writers with the
passion to create great
works, and see how it is
the perfect backdrop for
exciting activities and an
abundance of rare wildlife.

So let’s get started and what better place, especially if
you’re starting a marriage, than Gretna Green. This
little town and its sister town Gretna are just north
of the Solway Firth where it separates Scotland from
England, the southernmost point of the ScottishEnglish border. The economy of these villages is
based on marriage; they are the first villages eloping
couples would find escaping to Scotland. Now let’s
head northwest on the M75 to Dumfries, the main
city in the district. Along the way you’ll pass through
the pretty little village of Rothwell. Stop at the parish
church to see the magnificent 17 foot tall Rothwell
Cross, probably carved in the mid 700s. The history of
this Celtic cross is shrouded in mystery, but beside the
sheer number and quality of the carved panels, these
panels, front and back, serve as a scripture in stone,
carrying Latin inscriptions describing the subject of
each of the carved panels.
On a curve in the Nith River, you’ll arrive in Dumfries
where Robert Burns spent his last years. Devotees of
the bard can visit the Robert Burns Center, his house,
and his mausoleum, and best of all his favorite pub the
Globe Inn. Burns was in this area searching a cure at
Brow Well for his final illness that has been speculated
to have been subacute bacterial endocarditis.
North of Dumfries in the Loather
Hills is little visited Morton Castle, an
‘undiscovered’ place to perhaps enjoy
a picnic lunch. Once a stronghold
of the Douglases, Morton Castle is a
fine example of a late 13th-century
fortified hall house. Majestically
situated overlooking Morton Loch, the
now-ruined castle must have been an
impressive structure, though only one
side of it still survives. For a better ‘castle
experience’ visit nearby Drumlanrig
Castle and its magnificent formal and
informal gardens. Further north east of
Sanquhar is Scotland’s highest village
at 1,531 feet. Wanlockhead owes its
existence to the lead mining in the
Loather Hills.

Drumlanrig Castle

But enough of castles and churches and pubs. Let’s
go down to the sea and fill our lungs with the fresh
salt air. Burns thought sea bathing might help him
beat the grim reaper. Southwest out of Dumfries is
what may be the most charming town in the south of
Scotland—Kirkcudbright. The well preserved town
center and its marina full of boats offers something
for everyone. Further west along the coast we come to
Wigtown, Scotland’s Booktown, since it is the home to
the great autumn Wigtown Book Festival. After filling
your brain with facts and figures from the printed
page, relax at nearby Bladnoch Distillery, Scotland’s
southernmost producer of malts. Located on the banks
or River Bladnoch,the distillery has been producing the
“Spirit of the Lowlands” since 1817.
Lastly I’ll mention Stranraer nestled in the hammershaped Rhins of Galloway. Stranraer Castle stands
boldly in town center, but when built in 1511, it was
behind the broad beach at the head of Lock Ryan.
Formerly the port for ferries to Ireland, these now run
from Cairnryan nearer the entrance to Loch Ryan.
This is just a smattering of the many, many villages,
castles, abbeys, and more to explore in Dumfries and
Galloway. Consider a visit next time you cross over to
visit the homeland.

Corsewall Lighthouse Hotel
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EVENTS

3.12
4.9
5.14
St. Andrew
Society Social
(Every 2nd Thursday
of the month)
6:30 –9:30 PM
The Scottish Arms
10 S Sarah St
St Louis, MO 63108

4.18
First Ever–
Spring Ceilidh
benefitting 2016
Missouri Tartan Day
with The Wee Heavies,
St. Louis Caledonian Pipe
Band, and Mitzi MacDonald &
Keltic Reign

THE SOUTHERN UPLAND WAY
Steve Nichols, Editor, Excerpted from Scotland Magazine, Jan & Mar 2015

For those of you who get restless, couped up on an
automobile tour and need to burn off some energy, try
a short loop on the Southern Upland Way, considered
one of the ten best Scottish trails by Scotland Magazine.
If you really need to burn off some energy, and
calories, hike the whole 212 miles from Portpatrick on
the Galloway coast to the Scottish Borders village of
Cockburnspath on Scotland’s eastern seaboard, if you
are up to it. People usually take about 12 to 16 days to
complete the entire route in one journey, but like our
Appalachian Trail, the Southern Upland Way can be
hiked in various segments for shorter trips. Mountain
biking is allowed, but the trail can be too muddy for
bicycles depending on the season. Improvements are
underway for bikers. April through June is usually the
driest season, and autumn can offer beautiful trekking.
First, let’s describe one loop. I won’t provide the precise
directions—you can get those in the January issue,
page 32. Start in the Galloway town of Portpatrick.
From the harbor climb the cliffs above the village. It’s
then only one km to the secluded Port Mora. Walk
across the beach, climb some steps and the path will
take you to Port Kale. Find your way to a grassy track
through Dunskey Glen and cross a series of bridges
to a spectacular waterfall. After this you’ll follow a
narrow road passing Dunskey Home Farm and thence
to Dunskey Gardens and Tearoom (Facebook link:
Dunskey Gardens, Maze, and Tearoom). Retrace your
steps back to the farm, but now just before B738 turn
right on a minor road which will take you to the A77
and you’re back to the outskirts of Portpatrick.

Now if you want a really challenging outdoor experience,
hike the entire trail, coast to coast. The Way starts and
ends with scenic coastline and expansive moors. The
Southern Uplands have been heavily sculpted and
rounded by the effects of glaciations to leave a series
of gently rolling hills with occasional rocky outcrops.
There are no summits above 3,000ft, but over 80 rise
above 2,000 ft, providing some fine hill walking. The
route passes through scenic villages and towns, offering
comfortable accommodations and excellent pubs to
relax and refuel for the next day’s journey. Landmarks
along the way include St. Mary’s Loch, the River Cree,
the Galloway Hills and the Lammermuir Hills.
Here’s a link to the official government map of the trail:
http://www.southernuplandway.gov.uk/cms/

Friday, 6:30 pm
The Purser Center
Logan University
1851 Schoettler Road
Chesterfield, MO 63017
$30 per person or
$25 each for groups of 10
Send your check payable to:
Scottish St. Andrew Society
P.O. Box 50306
St. Louis, MO 63105

Corsewall Lighthouse Hotel
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Reservation Form
Name_________________________________ Number of Tickets________________
Please send your check for $______________ written to Scottish St. Andrew Society to
P.O. Box 50306, St. Louis, MO 63105-9998. For more information please contact
Jeffrey MacIntyre Holtz at 314-374-6382 or email at jeffreyholtz@charter.net
Sponsored By:

www.stlstandrews.com or

Limited to 500 tickets available on PayPal on the St. Andrew website

6:30 pm Arrival-Scottish Violin and Piano music
7:00 pm Welcome
7:05 pm The a cappella ensemble Wee Heavies
7:35 pm The award winning St. Louis Caledonian Pipe Band
8:00 pm Concert – Mitzi MacDonald and Keltic Reign
9:20 pm Raffle drawing, auction items
9:30 pm Finale and special preview of the 2016 Tartan Day Festival

Program

50-50 Raffle, Auction, Scottish hors d’oeuvres, & sandwiches with cash bar for the benefit of the
2016 Tartan Day Festival

Saturday, the 18th of April, 2015 6:30 PM
The Purser Center of Logan University
1851Schoettler Road, Chesterfield, MO 63017
$30 per person or $25 each for groups of 10

A Spring Ceilidh Concert & Variety Extravaganza
To Benefit the 2016 Missouri Tartan Day
Starring Mitzi MacDonald & Keltic Reign, the Wee Heavies, and
St. Louis Caledonian Pipe Band

The Scottish St. Andrew Society and Missouri Tartan
Day Festivities Are Pleased to Present

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 .

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

