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Small classes and personal attention. At the British School of Amsterdam 
we get to know each and every student. We provide an all-round education that  
develops the whole person and delivers academic success. From Early Years to  
Secondary School, we provide top-class British schooling for everyone from expats to 
locals seeking an international education.   

With pupils of more than 40 nationalities, the British School of Amsterdam  
offers a stimulating and inclusive learning environment for students aged 3 to 18.  
Non-native English speakers are welcome.

Our curriculum leads to the respected British A-Level qualification accepted by  
universities worldwide. In addition to the formal academic subjects, we teach  
European languages including Spanish, French, German and Dutch, as well as English 
as a foreign language.

Every day is an open day at the British School of Amsterdam. Why not come along and 
visit us? For more information, see www.britams.nl, or contact us at +31 (0) 20 67 97 840 
or info@britams.nl.

TEACHING PEOPLE, NOT JUST TOPICS

Andreas, Age 10, Greek 
Gianmarco, Age 10, Italian 

Ryan, Age 10, Taiwanese/Chinese

“It’s more than a school, 
it’s a family”

join us on our waterside canal or front 
terrace for a great american cocktail 

©2011 Hard Rock International (USA), Inc. All rights reserved. SeeTheShow™

amsterdam

max euweplein 57-61
1017 ma, amsterdam 

+31-20-5237625 • hardrock.com
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Orteliusstraat 362hs, 1056 PV  AMSTERDAM
Tel: 020 6275025 / 06 27305428   E-mail: ieee25qr@kpnmail.nl

Professional assistance with all your printing demands

Member of The British Society of Amsterdam

40 years of graphic experience
All graphic and printing services

British Language
Training Centre

English & Dutch Courses
Teaching English (TEFL)

www.bltc.nl
Tel. 020 622 3634

bltc

SERVIMAN:
all-round handymen

are available for all sorts of jobs, 
big or small, in and around

your house.

Almost all disciplines

Cleaning Services
Experienced & serious cleaners,

regular or occasional for the 
Amsterdam area.

Very good references!
For information, contact Jan at
020  6275025 or  06  27305428

or by email: ieee25qr@kpnmail.nl

Member of The British Society of Amsterdam

Admissions: +31 (0)70 315 4077  
www.britishschool.nl

Did you know that more parents choose the BSN 
than any other international school in Holland?
With four campuses in The Hague area, The British School offers 
a caring and stimulating learning environment, with an individual 
approach that ensures every child can achieve their full potential. 

The BSN is a thriving and supportive expatriate community made up 
from over 80 nationalities. Contact us today to arrange a visit and see 
for yourself why the BSN is the international school of choice.

For 
students 
from 3 to 
18 years

Their
future is

 our focus
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Chairman’s Blog

It’s still cold and miserable outside as I write this message. My time as chairman is almost done so I am 
working my way round different activities before I finish at the end of June. By the time you read this I will 
have hosted our revamped Social Friday event in April. Since we settled on one location it seems to have 

resulted in a better attendance. I guess, a bit like our sports activities, what people want is some certainty 
that it is going to happen at the same place each month.  

Tracey’s anchor 
By the way, Tracey is still looking for someone to take over as the anchor person for Social Friday. It’s not so hard 
being the host once  a month to welcome new and old members and fresh faces in the city. If you are looking for 
a way to make new friends, this has to be one of the best ways to go about it. 

Blind Date
Another way is to join the fabled Blind Date which happens this month. As ever we expect more women to sign 
up than men. No idea why it is but I am afraid men are just not as brave as women to venture out on a blind date. 
If, like me, you are spoken for then you can always join the party afterwards at Café De Jaren, see elsewhere for 
more details or check out the interactive calendar on the web site.

Statistically speaking
Speaking of the web site, I’m happy to report that we have had over 5,500 unique visitors to the website during 
first 3 1/2 months of operation. I am delighted to say that they have read over 20,000 pages on the site, which 
shows how popular it is, especially with new people arriving in the city. Needless to say our interactive calendar 
has been the most “clicked-on” page, closely followed by some of the original articles that appear in our “ZINE” 
magazine. Interestingly, we seem to see a spike in visits whenever there is a special event. For example we 
promoted the Irish Club festivities  relating to St Patrick’s day and saw a considerable increase in the number 
of hits. The ZINE continues to increase its readership with over 4000 readers in April, of which about 800 read it 
cover to cover. Which goes to prove that not everybody has the attention span of a small carrot. 

Volunteers Needed
As I approach the last few months as chairman I am pleased to say that I have probably seen more changes in 
the last 12 months than in the previous 3 years. I would like to think that I am handing over the Society in good 
condition to Ian. However in one respect we are still struggling.... Volunteers to help organise the key events. 
When I first joined the  Society xx years ago there was no shortage of people to arrange things. Nowadays it 
seems to be a big problem. Therefore my goal in the remaining weeks is to try and convince some more of you to 
get involved and join our events committee or simply to offer to help with some of our bigger events like the Ball 
or Bonfire Night. So if you would like to give it a go then get in touch, my contact details are the same as ever 
chair@britsoc.nl. 

My Farewell Tea Party (with Champagne)
Finally, our incoming chairman Ian has organised a special event to celebrate my departure, well actually to mark 
the British Queen’s official birthday. I would like to invite as many of you as possible to join me. It will be held at  
Timothy Oulton on Amstelveenseweg on Saturday 8th June from 11-2pm.  Free champagne will be provided to 
members.

Don’t quote me! If you do I’ll buy you a drink!
Before that I look forward to catching up at Blind Date. As last year anyone quoting this blog at me during the 
evening will get a free drink. Last year only two people said anything which suggests maybe I do not have a great 
readership! 
 
Best wishes

Stephen 
chair@britsoc.nl
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Stephen
RSVP 

Join Stephen Huyton and friends
for high tea (and Champagne) in celebration of the 

Queen’s Birthday 
at the amazing British furniture store 
Timothy Oulton, Amsterdam. 

www.timothyoulton.com
(See details on the next page).

This will be Stephen’s last official engagement  
after 10 years at the helm of the good ship Britsoc.

Please do come and join him 
and thank him personally for volunteering 

over a decade of his valuable time 
and energy — and for not sinking Britsoc.

God bless all those who continue to sail on her 
with our new chairman, Admiral Lord of the Fleet Ian Cherington.

Spaces are limited 
so please register ASAP on the Britsoc website.

http://www.britsoc.nl/stephen-huyton-tea-break/ Interwieving

Huyton

You are cordially 
invited to 
High Tea 

with
Britsoc 

Chairman

@ Timothy Oulton
Amsterdam

Sat 8 June, 2013
11am to 2 pm

RSVP 
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The British Society of Amsterdam would like to thank 
‘Reclame Bureau Holland’ for graciously sponsoring 

the Diamond Jubilee Ball by designing the house style 

	  

At ISA, we believe that great facilities can set the stage for great learning. ISA is housed in a 
space specially designed for international education. And inspiration.

Our facilities include a four-floor library/media center, a 400-seat theatre, science labs and 
specialist studios for music, art, and drama. More than 400 computers are joined in a 
school-wide, online network. Students work with laptops and iPads in the classroom. Two 
state-of-the-art gyms, discovery oriented playgrounds and adjacent playing fields are large, well 
equipped and secure.

ISA’s campus is not a luxury. It’s where ideas are born.

Sportlaan 45 - 1185 TB Amstelveen - The Netherlands  -  Tel. +31 20 347 1111 - www.isa.nl

Exciting and developing young minds

ISA campus, main entrance

Setting the stage.
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ISA_SettingTheStage_135x95.pdf   1   2/21/13   10:25 AM

Taste Life!
Kingsalmarkt, the world-famous foodstore!
We are known for our wide range of products from countries all over the world. ‘Taste life’ is what 
we call that. Visit us for your favourite American cornfl akes, brownies and soups, British jams and 
honey, Mexican tortillas, Spanish tapas and ham, Italian coffee and pasta and French cheese. 
Of course you can pick up the rest of your groceries too.

Rembrandtweg 621, 1181 GV Amstelveen-noord, tel. 020 643 37 51 www.kingsalmarkt.nl info@kingsalmarkt.nl
Easily reached by car (free parking) and public transport (5 or 51 tram to Kronenburg)
Opening hours: Monday to Friday: 9 am – 6 pm Saturday: 9 am – 5 pm
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Britsoc May calendar/ “sailing to golf”
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M
AY
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OL
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SATURDAY SUNDAY MONDAY

BritSoc Social and Sports Activities

31

12

19

13

20

27 28

For more information go to http://www.britsoc.nl/the-all-in-one-calendar/

Golf 8.00
.

Golf 8.00

Golf 8.00

Golf 8.00

Golf 8.00

Soft Tennis 16.00 
Cricket BBQ 13.00 

Soft Tennis 16.00 

Soft Tennis 16.00 

Soft Tennis 16.00 
Golf 8.00

Britsoc Sailing Kaag 12:00 pm 

Golf 8.00
Britsoc Sailing Kaag 12:00 pm 

Daytime Badminton 
13.00 to 14.00 

Daytime Badminton 
13.00 to 14.00 

Daytime Badminton 
13.00 to 14.00 

Daytime Badminton 
13.00 to 14.00 

CALENDAR 2013
WEDNESDAY THURSDAY FRIDAY

Bridge Night 19.30 
Scottish dancing 19.30-21:00 

09

22

29 30

02

23

10

03

17

24

Playgroup 11.00 
Badminton 20.00 

Playgroup 11.00 
Badminton 20.00 

Playgroup 11.00 
Badminton 20.00 

Playgroup 11.00 
Badminton 20.00 

Scottish dancing 19.30-21:00 
Bridge Night 19.30

Bridge Night 19.30 
Scottish dancing 19.30-21:00 

Scottish dancing 19.30-21:00 
Bridge Night 19.30 

Scottish dancing 19.30-21:00 
Bridge Night 19.30 

 

TUESDAY

Activity Contact Details: 
Social Fridays is Tracey Taylor.  Email: socialfridays@hotmail.com

Soft tennis is Sharron Reed. Email: s.j.reed@xs4all.nl
Bridge is Ruth and Art Max. Email: ruthmax84@yahoo.com

Squash is Paul Huxley. Email: prhuxley@gmail.com

Tennis is Geoff Dudley. Email: see www.britsoc.nl/the-all-in-one-calendar/
Scottish Country Dancing. Email: Margaret.Lambourne@ziggo.nl Tennis 20.00 

Squash 19.30 

Squash 19.30 

Squash 19.30 

Squash 19.30 

Squash 19.30 

07

14

21

01

08

16

Playgroup 11.00 
Badminton 20.00 

Mass Blind Date + Social Friday 
20.00-24:00 

15

06

Golf 8.00

Tennis 20.00 

Tennis 20.00 

Tennis 20.00 

Tennis 20.00 

11

18

25

04

26

05
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events/ “Mass Blind Date + Social Friday”



(

AMAZING DOUBLE BILL
@ Cafe De Jaren

Friday May 17 from 8pm

SOCIAL FRIDAY+
MASS BLIND DATE

T   his is always one The largesT social Friday’s oF The year. 

This bar is where the matched couples from the blind date event 
come back to after their dates so it is always a fun place to be. 

Last year’s Event was a real blast, so don’t miss this evening! The 
former bank building hosts three bars and a restaurant. Modern interior with a 
tiled mosaic floor, modern art and a beautiful outdoor terrace overlooking the 
river Amstel. Look out for one of us wearing the pink scarf near the bar. 

Social Fridays is an ideal opportunity to meet new people or to catch up with 
your friends – all welcome. 

Non members are welcome.
For Social Friday: No attendance list, so just show up!

For Blind Date please register before May 10 
 Details: www.britsoc.nl
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interview of the month / John Wilcock-United States Consul” 
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interview of the month/

Amsterdam’s United States Consul
Interview with British born 

John Wilcock

“
You are British and studied at Reading 
University. When and why did you make the 
move to the US?
Yes, I grew up in the UK and moved to the US 
in the mid-90s a few years after meeting my 
future wife, Karen, at Reading University while 
she was over in the UK for a few months of 
study.  Her dad warned her that she’d meet 
some British guy and never come back.  He 
was eventually wrong on the second count, 
because after a few years in the UK we moved 
to the United States. 
It wasn’t a difficult move for me.  Like 
thousands of others I’d spent a summer 
during University working as a camp 
counsellor on the U.S. summer work and 
travel program.  I loved the experience, and 
I loved the country too.  So, it wasn’t difficult 
for Karen to convince me to move there.
I thought only US citizens could work for 
the US Foreign Service. So how did you 
land a job there?
Yes, you do have to be a U.S. citizen, but 
you don’t have to have be a citizen at birth.            
I naturalized a few years after moving there.  
As for how I began my diplomatic career, I 
thought I had experience and perspective 
that was useful, and I really wanted to serve 
my adopted country, and I’ve always been 
interested in foreign affairs.  So I took the test, 
it was that simple.  The only qualifications 
required are that you be a U.S. citizen and that 
you are capable of passing the test, which 
is free to take.  That alone speaks volumes 
about the United States.  It’s a country of 
immigrants, and it rewards ability above all 
else. I like the fact that I personify U.S. values 
in that way.

You have been Consul in Amsterdam 
since August 2012. Can you describe a 
typical day in your job?
One of the benefits of my line of work 
is that no day is typical.  My primary 
focus every day is to support U.S. 
citizens overseas and to facilitate 
travel to the United States.  I oversee 
an excellent group of officers and staff 
who process thousands of visa and 
passport applications each year.  We 
deal with emergency cases, whether 
it’s U.S. tourists who need emergency 
replacement passports or possibly need 
help returning to the United States, 
or cases of ill or injured U.S. citizens 
where we might have to contact next 
of kin back home.  We also do a lot of 
outreach to Dutch society.  I represent 
the Consulate General at seminars and 
events, whether it’s a trade show on 
tourism or study in the United States, 
and I meet with school groups.  Last 
week I hosted a group of high school 
kids who wanted to talk about the United 
States policies in Europe after World 
War II, the Marshall Plan, and NATO 
formation.  I said sure!  We love doing 
stuff like that.

>>

Dave Thomas

 The British side 
of Amsterdam’s 

United States 
Consul

US Consulate Amsterdam
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interview of the month/

In your experIence what 
skIlls and personal 
qualItIes do you need to 
work as a consul?

You need patience, good judgement, 
dedication to customer service and the ability 
to communicate well, for starters.  Consular 
work is first and foremost about providing 
services to people.  However, the people we 
serve are not just those in front of us, at the 
window, but they are also the American people, 
who we have a duty to protect.  Not all of our 
customers are entitled to the service for which 
they are applying, so you need the strength 
of character to be able to say “no” with 
courtesy and respect.  For the vast majority 
of people, whether they be U.S. citizens or 
foreign nationals, the only U.S. diplomat they 
will ever meet will be a consular officer.  So, 
the impression we make when we provide 
that service – or when we have to deny that 
service – is the one and only impression that 
individual will have of the U.S. government 
and of U.S. diplomacy at work.  That’s quite a 
responsibility.
Since 2004, you have held six jobs in five 
countries with the US Foreign Service. How 
do you find all that moving around? 
Well, being a diplomat is a lifestyle, and not just 
a job.  It’s a commitment by the whole family 
and not just me, and it’s disruptive, there’s no 
denying that.  My kids have moved schools 
and homes countless times.  Like any expat 
we go through the same culture shock each 
and every time, and that includes, I might add, 
when we moved back to the United States in 
2008 after several years in tropical countries.  
I remember when my youngest daughter, 
who was born in Brazil, stepped out into our 
garden in northern Virginia on the first really 
cold morning in October and asked me if I 
would please turn down the air conditioning.  
She’d never lived in the United States, but fast 
forward four years and she didn’t want to leave.  
We grow accustomed to each and every place 
we live, and absorb so much more of the local 
culture than we would ever do as tourists.  The 
moving puts wear and tear on all of us, there’s 
no denying it, but the upside is the enriching 

experiences that living overseas provides.  For 
all I know my kids, when they grow up, may 
decide that they’re never moving again. Ever!  
But they will have had an exposure to global 
society and culture that will stand them in great 
stead given the interconnectivity of the world 
today. 
What are the most positive things you 
have experienced while working for the US 
Foreign Service so far? 
I joined to serve the American people.  That’s 
what gets me out of bed each day.  I like to 
help people, whether it’s by reuniting families, 
or assisting citizens in distress, or giving a 
foreign student a visa to study in the United 
States. That’s why I became a consular officer.  
I’ve also done lots of other things in this career 
because we get to change jobs every few years 
and do something new.  I’ve done live radio 
interviews in Portuguese to explain to Brazilian 
women the dangers of sex trafficking.  Former 
President of the Philippines Cory Aquino gave 
me a personal tour of the museum dedicated 
to her assassinated husband.  I’ve given phone 
briefings to Secretaries Rice and Clinton while 
serving in Washington and I got a thank you 
from Barack Obama for helping him connect 
some calls to world leaders when he was 
President-elect.  I helped put together the inter-
agency plan that got hundreds of orphans out 
of Haiti in the immediate aftermath of the 2009 
earthquake.  I was at the ceremony in Baghdad 
when the final U.S. troops left Iraq in December 
2011.  Every day affords me and my colleagues 
opportunities to make a difference.  And 
trust me, despite all the photo ops with world 
leaders, a simple “thank you” from a stranded 
U.S. tourist to whom you’ve just issued an 
emergency passport is reward enough for me.
How much of an asset are your British roots 
in your work?
Well you know how much Americans love the 
British accent!  Seriously, I think any overseas 
experience, whether it be as a student, 
missionary, Peace Corps volunteer, expat 
worker, or in my case, a former citizen of 
another country, makes you a better diplomat, 
because you instinctively understand that 
different countries and peoples bring different 
perspectives to the table.  If we understand 
and appreciate our differences, while also 
recognizing what we have in common, 

we can conduct far more effective foreign 
policy because it’s underpinned by mutual 
understanding.  I think it’s also valuable to 
understand how others see the United States.  
One really valuable asset I think my English 
upbringing has given me is humour.  Consular 
work can be stressful, and a little bit of humour 
goes a long way in this job.

what do you admIre most about 
the amerIcans and theIr culture?
The United States was and still is a country of 
boundless optimism and opportunity, where 
hard work and ability is valued and rewarded.  
I felt right at home the moment I arrived there 
and the energy and drive of the place I think 
gae me the confidence to try that little bit 
harder and succeed.  That’s why so many of 
the world’s most talented individuals are drawn 
to the United States. 
What do you like most about Amsterdam?
What’s not to love about Amsterdam!  It has 
something for everybody; great history, culture, 
food, nightlife, you name it, and it’s all here.  I 
like how Amsterdam has grown into a modern, 
vibrant city while also retaining its historical 
heart.  It also has a small town feel to me, with 
real neighbourhoods of independently-owned 
shops, restaurants and bars. 
What is your favourite place in the United 
States?
I spent my first few years in Connecticut, in 
New England, and I’m still drawn to that region.  
It has a deep history, glorious countryside, the 
best blueberry pie you’ve ever had in your life, 
and of course it has the Boston Red Sox.
What do you like doing in your spare time?
Spending time with my family is my number 
one priority and we love to get out and explore 
the country on weekends.  Aside from that I 
love bike riding.  This is a great place to be a 
bike rider.  I’ve got bike routes that pass my 
front door and take me all over the Netherlands.  
Last weekend I loaded my bike into the car and 
drove to Belgium to ride in Flanders over the 
famed Ronde van Vlaanderen route.  I’ve ridden 
my bike in every country I’ve been posted so 
far, and that includes Baghdad, where I rode 
endless loops around our Embassy compound.  
My colleagues thought I was nuts!

Are you a rugby, football or cricket man?
Football for the most part.  I’ve supported 
Sheffield Wednesday since I was a teenager, 
and was lucky enough to be at Wembley to see 
them win the League Cup in 1991.  I was then 
unlucky to be at Wembley to see them lose 
the FA Cup to Arsenal in 1993 and then spiral 
downhill from there.  I then moved to the U.S. 
and started following the Red Sox who took up 
the losing mantle from Wednesday for many 
years, so I was right at home.  Of course the 
Sox won a couple of World Series eventually, 
and I nurture hopes that Wednesday will follow 
suit.  
I used to go to rugby league matches when 
I was a little kid, and my first ever visit to 
Wembley was for the 1979 Challenge Cup 
final when Wakefield got beat by Widnes.  I 
remember almost nothing about the game as I 
was so overawed by the atmosphere of the old 
stadium.  
I’ve only ever seen one game of international 
cricket, even though I’ve travelled to three 
games.  In 1980 or 81 I went to Headingly for 
a one-day international and never saw a ball 
bowled because it threw it down all day.  A few 
years later my dad and I went to Old Trafford 
for a one-dayer against the West Indies and by 
the time we got there the gates were closed.  
I finally got lucky in 1994 when I attended 
the Boxing Day session of the Ashes test in 
Melbourne.  England were awful that day, if I 
remember rightly, but it was a fantastic venue 
and a great day out.
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restaurant reviews/   “nick’s nosh”
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With a name like screaming beans 
you can pretty much guess what 

this place is all about, or can you?  I came 
across this place during a walk, which 
is my new plan to get into shape.  My 
regime is to set off in a random direction in 
Amsterdam for 30 minutes and then, when 
the alarm goes off after 30 minutes, head 
back.  Occasionally, on one of these walks, 
a place catches my eye and I store it for 
future reference.  I came across Screaming 
Beans on one such adventure.  
Immediately by the name you think this is an up 
market coffee place, but through the window I 
could also see one thing which really entices me 
into places, a wine wall!  You know one of those 
walls where all the bottles are floating horizontally 
in glass.  I am a complete sucker for it. If you ever 
find yourself in Las Vegas the most magnificent 
example of this is the 4 storey skyscraper example 
in the Aureole in the Mandalay Bay Hotel.  They 
have to have trained climbers to fetch the wine 
using a winch and pulley system.  After the first 
encounter it took until my third encounter, around 
two months later, on a lazy bank holiday day, to 
arrange to dine there.
As I often do when I go to these places, I will often 
check in with the various social networking sites 
as occasionally they throw a deal your way, like 
a cake if you order a coffee or something similar.  
They also tend to offer a suggestion from previous 
visitors, like the seat nearest the bar is draughty or 
they have free wifi . On this occasion there was no 
offer but the review from one visitor:
“What is this place trying to be? A coffee bar or a 
fine dining restaurant?”
It has all sorts of concepts going on at the same 
time. Breakfast menu, sandwiches, tasting menus, 
simple choices of 10, 15 or 20 euro mains and 
an impressive wine list of 120 bottles, which are 
mostly French.  The interior is classy; dark wood, 
glass, mirrors and slate, but the chairs and tables 
do take a bit of the shine off as they look a bit 
cheap and they are relatively uncomfortable.
They do have free wifi and many people were 
taking advantage of this to do some work over a 
coffee and a late lunch.  
I had not had lunch yet on this day but it was a bit 
late and I knew I was going out later so my choice 
was a bit tricky with what to order.  I started off 

with a coffee as I perused the menu.  I went for a 
latte which in hindsight was not a good choice as 
I could not really evaluate whether the coffee was 
good.  I was close to ordering a sandwich, but in 
the end went for the 3 dish tasting menu so I could 
experience more of their food. 
The first dish was an oyster and the second a slice 
of buffalo mozzarella with some miniature salad 
leaves, a small 20 cent sized piece of beetroot 
and one of another root vegetable, which I could 
not fathom.  The third dish was a steak tartar 
stack about 2cm tall by 2cm in diameter, again 
served with miniature salad leaves, some other 
pieces of raw vegetables in 20 cent sized pieces.  
There were some crunchy things placed on top 
of the tartar also in 20 cent sized slices, one of 
which was a delicious parmesan crisp, a gherkin 
and another cheese crisp, of which I could not 
decipher the taste. Additionally there was some 
fresh parmesan on top for good measure. There 
were spots of pea puree and mayo around to add 
to the flavour.  
The first two dishes came and went very quickly 
without really much to comment on  but the steak 
tartar I savoured, it was delicious. As I sat there, 
I thought to myself that this really was a tasting 
portion and I was still a bit hungry.  I pondered 
for all of about 5 minutes about taking the full 
portion.  The full size dish was pretty much the 
same except that you got 3 little stacks this time.  
Honestly I would have eaten it again.
To go with the steak tartar I had a glass of Saint 
Veran a white burgundy which was very smooth 
and earthy which matched the tartar nicely.
This little lot was not cheap. To do this I did not get 
much change from 45 euros!
In the background there was some Spanish guitar 
music & modern French street music, which I 
did not notice until I wanted to comment on the 
ambiance so it did not bother me at all really.  
This place needs to decide what it wants to be. I 
don’t think at the moment it is classy enough to 
do the fine dining thing, but it’s a bit too stuffy for 
a breakfast and brunch venue.  So how do I rate 
it?  Is it an upmarket coffee/lunch venue or a fine 
dining venue?  Well it is trying to be both and for 
that reason I think I cannot give it the score the 
tartare definitely deserves.  
Try it, it is good and if you disagree with me you 
can send your comments to: 
nicksnosh@hotmail.com . 

http://www.screamingbeans.nl

Restaurant Review - Screaming Beans ***N I C K ’ S  N O S H
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Beyond Words

Beyond Words

Photos: http://bertbuijsrogge.nl/ 

By Dave Thomas
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What inspired a Canadian artist to move to 
Amsterdam? 
I wanted to broaden my horizons beyond 
North America and to land a job in ICT here 
in 2001. I was also on a quest for more 
inspiration, a community of likeminded artists, 
history, culture and felt I might find more of 
this in Europe.
An ICT expert and an artist?
My work in ICT pays the bills. But, to be 
honest, I also like exploring the whole 
approach and psychology of User Interface 
Design and Interactivity. 
Are you focussed on an audience when you 
paint?
At the moment I’m focussed on creating a 
message to have people think about what’s 
going on in the painting and possibly, by 
extension, in their own lives. It’s a bonus 
really if a person understands and enjoys my 
work! I hardly ever promote myself. Last year 
I exhibited in a cultural event in Amsterdam 
and I showed at the Rijksmuseum during the 
museum night one year. I suppose I paint for 
myself. An audience of course would be the 
pay-off.

Why do you paint then?
I paint to resolve the issues in my head. 
To explore tensions, conflicts, visually and 
socially, and to try to convey things that words 
just cannot.
So how did you start out?
I come from quite a creative family. My father 
paints and writes, my sister writes, my mom 
plays the piano. Having this in the family is 
both inspiring and really helps with moral 
support. When I was 20 I travelled throughout 
Europe and a bit beyond. In Morocco I got 
mugged. When I returned from the trip my 
grandmother died soon after. She was a 
tremendous force and a beacon of strength 
and truth for me. This completely changed 
my whole outlook on life. I suffered from 
post-traumatic stress syndrome and I was on 
prescribed Stelazine for 3 years! (A medication 
for high level of anxiety and schizophrenia).
I really needed to find a voice for all that 
anxiety I was going through. Perfect timing 
to switch to the faculty of Fine arts from 
Engineering. So I went through the honours 
degree programme which gave me a thorough 
grounding in a wide range of fine art media: 
film, sculpture and photography. 

Yet you did not become a full-time painter.
I’d like to become a full-time painter, but I 
don’t want to sacrifice art and creativity for the 
purpose of commercial success. One of my 
all-time heroes is Johnny Lydon from the Sex 
Pistols. He has remained true to his music and 
his cause of anti-establishment. I feel that’s 
really important. And I’m trying to stay true to 
my work.
What makes a good painting?
I believe a good painting explores a deeper 
human understanding in an engaging manner. 
Visual tensions and intentional flaws should 
invite the viewer to ask questions and to stir 
up something inside the viewer, strike a chord 
somewhere.
What are your paintings trying to explore?
I want to dig below the surface and explore 
the subliminal world of emotions. Recently I 
have been exploring various juxtapositions 
within common subject matter: a woman, a 
landscape, flowers and geometric shapes.  

You say emotion…
Obviously I could incorporate several 
emotions but I don’t feel an artist’s job is to 
express his or her own feelings and emotions 
but rather to explore a theme, a message and 
maybe a single emotion in detail and see what 
it does.
And how do you go about producing your 
paintings?
I start with a pencil sketch on the canvas that I 
fill in with some basic colours to set up texture 
and depth. For example, even if it is a black-
haired girl, I always paint the hair yellow first 
as that gives room for highlights and body in 
the hair. Then I gradually add more colour and 
details. Once I have the basic painting I look 
at how I can simplify things or change the 
interaction between the elements. Sometimes 
this means adding more paint. The modifying 
and simplifying can take some time. One of 
my paintings weighs quite a bit because it is 
made up of forty layers of paint!
Do you ever feel a painting is finished?
A painting is finished when all the facets have 
been lined up. Ultimately I want to say as 
much as possible as simply as possible. And 

not to over perfect my work because, as I said 
earlier, flaws evoke questions.  
What other subjects do you enjoy painting?
An interior space, a floral composition or a 
landscape; anything that can reflect a certain 
mood and transmit a particular message. As 
soon as you know that, then you can paint 
anything. 
And finally if you had lived in the golden 
age then which painter would you have 
liked to be and why?
One or a combination of the two greats: 
Caravaggio and Da Vinci. Their work shows 
incredible craftsmanship and portrayed 
fantastic eye to detail, mood, atmosphere, 
lighting techniques, naturalism, etc. They 
understood the attribute of simplicity and how 
to focus their talents to garner a narrative or 
story. They played on the subliminal brilliantly!

interview with 
amsterdam artist
Miles Phillips

www.milesphillips.net
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or those who stayed at home watching the telly, 
you missed an unforgettable 

Shakestravaganza! 
A delightful hotchpotch of English poetry, comedy 
monologues, stories, songs, quotes, puns and jokes. 
Lavished upon the unsuspecting throng by bawdy 
readings from our Britsoc Bravehearts.

“Once more into the feast” 
These eclectic readings were made brave by a 
sumptuous and brave seven course meal. Washed 
down by fine blood red wine. Chef Mike’s poetry on a 
plate prepared the unsuspecting souls for Paul 
Huxley’s cunning plan — to get everyone up to read 
the Taming of the Shrew. 

And what a memorable set of performances.

Off with his head
A small gang of sworn enemies of the current 
Britsoc chairman Stephen Huyton acted out a 
small scene from Richard III. By mistake they 
accidentally chopped his head off and served it on 
a platter. Symbolic, I’m told, of the passing of the 
ceremonial sword between the outgoing chairman to 
the incoming Britsoc chairman Ian Cherington.
The head is real, but the blood is fake. 

“Booo! Rotten Tomatoes” 
It was alas the last time we shall hold Shakespeare 
Night at Ma Brown’s in Haarlem.

Fear ye not, neither be afraid:
Next year is the Bard’s 450th Birthday, so a new 
venue will, must, has to be, found. Ideas?

F
Live from Ma Brown’s in Haarlem, Sat 20 April, 2013

By John Richardson

Shakespeare Night Report
from the front line of our annual  
Shakestravaganzzzza!

“This is a way to kill a wife with kindness, And thus
 I’ll curb her mad and headstrong humor. 

He that knows better how to tame a shrew, Now
 let him speak; ’tis charity to show.”

“This is a way to kill a wife with kindness, And thus
 I’ll curb her mad and headstrong humor. 

He that knows better how to tame a shrew, Now
 let him speak; ’tis charity to show.”
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Dave Thomas & John C. Richardson

poets
corner
Answerless
“Have you heard?”
 mails the ex
 who’d tenderly converted their patch
 into a floral paradise

“Have you heard?”
 mails the estranged wife
 I recall the emotive Russian parties
 and his and her elusive pasts

“Have you heard?”
 a former friend enquires via LinkedIn
 who back in our students days
 introduced me to mash and curly kale!

I’d witnessed his bouts of passion and rage
    revelled at his sumptuous parties
    failed to fathom his intellectual wrestlings
         savoured his tales of Lapland adventures
           lamented his broken relationships
              suffered his haemorrhaging empathy

 I didn’t hear him leave
© Dave Thomas 2013

poetry/

Composition not compassion.
Lying next to the canal on his back 
Burning his forehead in the sun
Hands outstretched, a drunken bum
Falling to hell though the sun’s crack

I tuned him upside down
He went from drunk to Jesus
His life no longer pointless
Yet his bleakness failed to drown

I’m divorced from his reality
It’s the curse of the artist’s eye
I see his image, not his silent cry
I feel the composition, but not pity

Washed ashore by life’s cruel sea
Yet I find beauty in his stinking decay  
A subtle fragrance reveals the bouquet
That’s why I paint. To see.
© John C. Richardson 2013
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Spring into Summer 

Fair
Date: 26th  May
Time: 11am-4pm
Entrance: 3 Euro Adults and 2 Euro Children
Where: ISA, Sportlaan 45 in Amstelveen

The Spring into Summer Fair of ISA promises to be an exciting event 
again. As usual this event is focusing on fundraising for ISA and PTA 
supported charities. Both adults and kids can enjoy a fun day there. 
The 2nd Hand Sale always attracts a lot of visitors. 

Parents can peruse the wide variety of market stalls at the vendor 
market while kids can entertain themselves at the Kids Paradise 
with Bouncy Disco, Bumper Balls and Octopus Slide. New this year is 
the 4 person Bungee Trampoline and the Kids Carnival with various 
activities including a Giant Slide.

ISA students will be present at the ISA Students Creative Market Place 
where they will sell their own creative products and services to the 
visitors.

You don’t want to miss out on this great event.

www.isa.nl/springintosummerfair 
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Britsoc Golf: Starts May 4

 1) What brought you to the       
Netherlands? 
The Dutch have always been traders and I’m 
an “imported” item. I have been around in this 
country for a very, very long time. Definitely 
long enough to speak and read the language. 

2) How did you get into golf? 
A group of ladies, including myself, decided 
to try golf just for the fun and/experience and 
it stuck. This was close to 15 years ago. And 
since my retirement, I have spent more time 
working at it. 

3) How has your golf career developed 
and what are the highlights in it? 
Over the years, I’ve found that it helps to take 
a break and step away from the game rather 
than continuously golfing. A break helps you 
to approach the game with a more relaxed feel 
and so a better swing. 

4) Which golfer do you admire most and 
why? 
Golf is a great way to spend a few hours 
outdoors with others enjoying the same activity. 
I’m not fanatical enough to truly follow the 
professionals beyond knowing the generally 
well known stars of the game and winners of 
some majors such as the recent Masters in 
Georgia. As someone once told me, golf is a 
game in which you compete against yourself. 

5) How and when did the Britsoc Golf 
Club start? 
I’m just one in long line of individuals who 
have assisted with BritSoc Golf. I volunteered 
to take over from an Irishman who in turn had 
taken over from a South African. So, I really 
don’t know how long the “club” has existed, 
but would venture to say about 20 years. I hope 
that someone will volunteer to take this on after 
me.

6) Can you describe a typical morning of 
golf? 
On a typical golf morning we generally 
arrive early for a cup coffee before starting. 
Regardless of the first tee time (we usually have 
three), we all meet beforehand for introductions 
among the BritSoc golfers that morning and 
to decide who plays which tee time (some 
may have other appointments immediately 
after the game). After the game, there is the 
opportunity to get together in the restaurant of 
the clubhouse to socialise and to reflect on the 
morning’s golf over coffee and/ or lunch.

7) How do you cater for the wide range 
of levels in the club?  
When new golfers join, we request that they 
know the rules of golf, golfing etiquette and 
how to manage a club. As far as I know, we 
have never had any badly behaved golfers 
and the golf course has never required BritSoc 
golfers to show evidence of a handicap for the 
course. Because of the system of handicaps, 
a golfer is usually trying to improve on his/her 
own game and the rules of the game equalise 
the game for everyone, regardless of their 
handicaps.

What?    Britsoc Golf Club

Where?  GC de Hoge Dijk/Olympus, 
Abcouderstraatweg 46, Amsterdam-ZuidOost 
(behind the Amsterdam Medical Center)

When?  Every Saturday or Sunday between 
May and September

Who?    Liz Wen (BritSocg@gmail.com). 

Cost?    Green fee as posted by the golf 
course (18 holes currently 55 euros for non-
members in the weekend).

ZINE interviews current organiser Liz Wen
By Dave Thomas

Further Details: www.britsoc.nl
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How Amsterdam

Peter the Great was 
a radIcal reformer. 

In hIs lIfetIme he chanGed 
russIa from a medIeval 
byzantIne backwater 
where only the tsar had 
knowledGe, Into a modern 
country epItomIsed by the 
free and open new capItal 
of st petersburG 

“If God give me time, I shall make of 
Petersburg a second Amsterdam.” 
Peter 1703.
The exhibition explores this complex and 
highly gifted man. He was not afraid to roll 
up his sleeves and he became a skilled 
craftsman who mastered 14 different 
trades. And yet with those same hands he 
personally executed some of the Strelstsy 
(tsar’s personal bodyguards) after they had 
rebelled against him.

by Dave Thomas

Peter the Great @ the Hermitage, Amsterdam

Made Peter Great
Images by permission from Hermitage Museum St Petersburg
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So what exactly waS amSterdam’S 
role in all of thiS? Peter viSited 
amSterdam twice. he Stayed for 
three monthS during hiS firSt grand 
tour of euroPe in 1696-1697 and he 
Stayed again for Some time during hiS 
Second grand tour of 1716-1717. 

Amsterdam inspired St Petersburg that 
was built on the site where Peter had 
defeated the Swedish army of Charles XII. 
St Petersburg, like Amsterdam, was built on 
wooden piles and it made use of the rivers 
and other water there as lines of defence, just 
like the Singel in Amsterdam used to act as a 
moat around the old city. When Peter first came 
to Amsterdam he initially stayed in Zaandam 
and the wooden house there inspired his first 
wooden cabin where he lived in St Petersburg. 
This new city was partly built to defend Peter’s 
trading interests. It provided an ice-free port all 
year and gave Peter command of the Baltic 

“A monarch with an army has one hand. A 
monarch with a navy has two hands” Peter 
1702. 

Peter was the first tsar to sail (he loved it) 
and it was at the Dutch East Indies Company 
shipyard in Amsterdam that he trained to be a 
shipwright in the space of just three months!
Yet Peter also picked up some very down 
to earth things in Amsterdam. For example, 
he saw Jan Van der Heyden’s new fire hose 
demonstrated and was so impressed that he 
immediately purchased several. 

Always wanting to acquire new skills, he 
also learned the art of tooth extraction from 
a travelling dentist who was working on the 
Rembrandtplein. 
Peter preferred European dress to traditional 
Russian attire and he took a strong liking to the 
simple Dutch clothes he saw in Amsterdam. 
Not only did he wear such clothes himself 
but he also insisted that his subjects simplify 
their dress. At the city gates, army guards 
were instructed to shorten the long sleeves of 
Russian garments. Such moves were resented 
by the old nobility but Peter was in favour of 
meritocracy and sought to curb old privileges.
Under Peter, Russia’s army was trained in 
modern warfare and so his soldiers became 
valuable assets that could not simply be left to 
die from their injuries. 
Peter therefore took an interest in medicine 
and he received lessons from the Amsterdam 
professor of anatomy Frederik Rusych. Peter 
carried a medical kit that included a cauterising 
iron and an amputation saw.
Amsterdam also inspired Peter’s interest in 
archaeology and art and, it could be argued, 
therefore helped to pave the way for the 
founding of the State Hermitage Museum in 
St Petersburg several decades later. 

The mayor of Amsterdam, Nicolaas Witsen, was 
a good friend of Peter and an avid collector of 
Siberian curiosities. He convinced Peter to ban 
the then common practice in Russia of melting 
down old gold objects. 
Instead Peter decreed that such objects should 
be collected and documented – the birth of 
archaeology in Russia. Witsen also introduced 
Peter to other Amsterdam collectors such 
as Jacob de Wilde and Albert Seba. Wilde’s 
private museum the Wildeanum inspired 
Peter to establish Russia’s first museum: the 
Kunstkamera. 
Peter’s private collection of art was filled with 
minor Dutch masters. This collection was 
crowned, however, on 13 May 1716 when 
Peter’s agent purchased Rembrandt’s David’s 
Farewell to Jonathan for 80 guilders at the sale 
of Coenstraat van Beuningen’s collection in 
Amsterdam. His second wife Catherine, once a 
commoner, succeeded him.

Practical information
Exhibition:
Peter the Great, an Inspired Tsar

When:
9 March to 13 September 2013

Location:
The Hermitage. Amstel 51, Amsterdam

Admission:
Adults 15 euros, children (6-16) 5 euros, 
children under 6 free, Museumkaart and 
IAMsterdam card free

“My own life I deem of no importance; what is 
important is that Russia lives in fame and favour”
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Karen Vivers

Vegetable 
Lasagne



Page 68 Page 69

food glorious/

Karen Vivers, originally from Scotland, has    
lived here in Amsterdam since 1997, and 

has set up the Cooking Coach to help inspire 
people to get back into the kitchen.   
The basis of the cooking lessons are easy, 
tasty, healthy recipes.  Each course starts with 
a free introduction session, to make sure that 
you only cook what you like to eat. 
As well as cooking lessons, Karen offers 
Culinary Tours in Amsterdam, is a passionate 
Food Blogger  and works freelance as a 

Culinary Consultant, specialising in small and 
medium businesses, helping them get started, 
grow and deal with commercial challenges. 

Sicilian Epiphany
For so long I was cautious about suggesting to my clients 
that we make a vegetable dish as part of their cooking 
lessons.  So many people have preconceptions about 
how meatless meals will turn out.  Notice that I don’t call 
my vegetable dishes “vegetarian” .   I realized that when I 
did this,  it really put people off, as if I was forcing another 
lifestyle upon them, they would screw up their faces and 
say,  with an offended tone  “I’m not vegetarian!”  So, I 
soften the message by prefixing my recipes with the word 
“Vegetable” rather than “Vegetarian”.  Or even better, 
if I can get away with it, I will give them a completely 
non-veggie related title. Although,  I have to say I  totally 
understand this way of thinking as I was, until recent 
years, very definitely  in the group of people who thought 
that it wasn’t a complete meal unless it contained some 
sort of meat, poultry or fish.  Even so,  with these reactions 
from many devoted meat eating clients,  there was and still 
is a growing number of enquiries coming from people who 
are either already vegetarian, people who don’t really like 
meat, or those who just want to eat a little less meat and 
want some tasty options.

Apart from that, two other things prompted me to get into 
vegetarian dishes. Well,  actually three.  Firstly in my “Food 
Resolutions” a couple of New Years ago I had stated that 
I would be adding to my repertoire of vegetable dishes, 
and even create recipes based around tofu!  As I am a 
woman of my word, I knew that if I promised it, I would 
have to deliver it.  As the months rolled by, I always had 
this statement in my head although I hadn’t really tackled 
it, maybe a little halfheartedly now and again.  Then, 
secondly, I had decided to expand my knowledge of Thai 
cuisine, which I love, and coincidentally this cuisine has 
many recipes and flavours that are naturally vegetarian, so 
by learning more about Thai food was almost like killing 
two birds with one stone.  With these Thai style recipes 
in my grasp, I felt that I was already becoming less reliant 
on meat and had more to offer my clients.  Only thing is 

though, not everybody likes to eat spicy food (I know, I find 
it hard to believe too, but they are out there).  What could 
I offer these people?  The answer, and the biggest eye 
opener, came to me during a visit to Sicily.  This island has 
a fantastic culinary tradition.  It has been influenced by so 
many other cultures due to being invaded and colonized 
by them over time, and it seems to have taken the best of 
each of them, incorporating them into what has become 
their own Sicilian style.  Familiar, but at the same time 
unique.  They have taken from Arab, Italian, Greek, British, 
French and of course Italian culinary influences over many 
centuries and coupled them with the ingredients they have 
growing on their doorstep or swimming in their seas.  The 
thing is about Sicilian cuisine is that so much of it is based 
around seasonal vegetables,  the simplest of produce, but 
in some magical way, those clever Sicilians are able to 
get so much flavour out of vegetables that we (or at least 
I) wouldn’t normally give a second look.  I found it quite 
humbling to see and to taste the most exquisite dishes 
that had been made with a couple of ingredients, normally 
some seasonal vegetables, a few herbs and maybe a 
spice or two .  I started to think about other “cucine 
povera” (poor man’s kitchen) and I realized I had always 
been interested in this style of cooking because I feel 
admiration for people who had nothing and were able to 
create warming, tasty nourishing meals from whatever they 
had, so why was I cringing at vegetarian meals? Weren’t  
they, in their origins, the definition of Cucine Povera?  

After my Sicilian epiphany, I didn’t look back.  I no 
longer felt the pressure to pack in expensive and mostly 
unnecessary ingredients into my recipes, just because 
it is trendy, or just because some people expect it.   My 
creativity flowed, and the vegetarian recipes with it.  And 
that is how I came to create my Vegetable Lasagne 
recipe, inspired by Sicily – the only place I could live as a 
vegetarian!

Vegetable Lasagne

Ingredients for 6 Servings using an oven proof 
dish 25cm x 35cm, depth 5cm

Preparation Time: 35 minutes (includes making the 
tomato sauce, cooking the aubergine and building 
the lasagne 

Cooking Time: 30 minutes (baking in the oven)

For the Tomato Sauce 
2 x tbsp olive oil
1 x large onion, chopped finely
3 x 400gr tins of chopped tomatoes 
4 x celery stalks chopped finely
300ml pasatta 
100ml of red wine
2 x tsp tomato purée

food glorious/
3 x garlic cloves, chopped finely
1 x tbsp dried oregano
3 x garlic cloves, crushed
1 x tbsp honey 
Salt and black pepper to taste

For the Lasagne 
300gr good quality egg pasta lasagne sheets
150gr Cottage Cheese
150gr feta
75gr grated parmesan
Some ripe tomatoes chopped thinly to dress
Some fresh roughly chopped basil to dress

For the Aubergine 
2 x aubergines sliced thinly, lengthways
3 x tbsps olive oil
Salt

Method
1. The best place to start is with the sauce.  Place 

a non-stick pan on a medium heat and add the 
olive oil.  Once hot, add the onion and celery, 
allowing to cook until they soften for about 5 
minutes.

2. Add the garlic and cook for a couple of minutes, 
stirring through as it cooks.  Then deglaze with 
the red wine on a high heat allowing the liquid to 
evaporate. Add the tomato purée, pasatta and 
tins of tomatoes, stir though.  Add the oregano, 
honey, salt and pepper, mix through and set the 
heat so that your sauce simmers gently whilst 
you get on with the aubergine.   The sauce is 
ready after about 10 to 15 minutes, but I leave it 
to bubble gently whilst I am preparing the rest of 
the dish, so sometimes it gets a little more cook-
ing.  This extra time intensifies the flavour, but 
don’t leave it too long as it will reduce too much 
in volume and become too thick.

3. Then it’s on to the aubergine. Brush both sides 
of each aubergine slice liberally with olive oil. 
Get a grill pan nice and hot, then place the slices 
in the pan allowing them to get the nice dark 
stripes from the pan on each side.  If your pan 
is good and hot, this should take about 2 to 3 
minutes per side.  Remember not to overload the 
pan, make sure that the whole surface area of 
each aubergine slice is in contact with the pan.  
Once grilled, sprinkle with a little salt and set the 
aubergine aside on a plate, ready to be used in 
building your lasagne.  If you don’t have a grill 
pan, a non-stick frying pan works just as well.

4. Last step is to assemble the lasagne – I love this 
bit, the building!  In the bottom of your heat proof 
dish, take a little of the tomato sauce and spread 

it over the base, thinly.  Then lay out your lasagne 
sheets on top.

5. Each layer is then: Tomato sauce, a sprinkling of 
drops of cottage cheese, crumbled feta and a 
layer of aubergine slices.  Try and get everything 
evenly distributed so that each serving contains 
a bit of everything and nobody feels hard done 
by.

6. Usually, I get four layers, but of course this very 
much depends how much of everything you use 
per layer.  This is also why the amount of lasagne 
sheets you use can vary.

7. On the top you should have your tomato sauce, 
and a layer of sliced, fresh tomatoes, and then 
sprinkle over the grated parmesan.

8. In an oven which has been pre-heated to 200°C, 
place the dish, covered in aluminium foil to bake 
for about 30 minutes, then remove the foil, return 
to the oven for a further 5 minutes or until the 
cheese has melted and browned a little.  Before 
serving sprinkle over the fresh basil leaves.

Tips and Variations
• You may find that you need a little more or less 

lasagne sheets, it really depends on how you 
spread them out over your dish, don’t worry 
though, it shouldn’t vary that much.  You can also 
choose for the spinach version of this type of 
pasta, gives a nice coloured effect.

• I know, I know, cottage cheese and feta are not 
exactly Italian, but this is a lighter version, a bit 
more healthy.  If you would like a richer version 
swap the cottage cheese for ricotta and the feta 
for mozzarella.

• Many people soak their lasagne sheets first, but 
there is no need as the moisture in the sauce 
does this as it cooks.

• You can keep this lasagne and eat it the next day 
hot or cold.

• You can make the tomato sauce in advance, I 
often do this the day before and leave it to stand 
is it only tastes better.  Same goes for the au-
bergine, you can make it in advance and use it 
to build your lasagna, just keep it in an airtight 
container in the fridge, where it will keep for a 
couple of days.

The Cooking Coach 
Love Food, Live Healthy 

www.thecookingcoach.eu 

Mobile : 06 1424 0009
Email: karen@thecookingcoach.eu 
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Sign up for World 
Championship Team 
Tennis, 8-9 June 2013

This is an update about the World Championship Team Tennis 2013 which will take place in the 
weekend of 8 and 9 June at Sportpark De Kegel in Amstelveen.
The first two teams have already registered for this years event: United Nations and Canada. We 
are sure the Netherlands and two Japanese teams will register as well. Further we expect at least  
the participation of France, Italy, Israel, Indonesia and South Korea or Thailand. So teams, what 
are you waiting for? Get your team together and register now on our website www.worldtennis.nl
When you are an individual who would like to participate please send us an email and we will 
find out what we can do for you. We already have individuals from The Netherlands, Indonesia, 
Ghana, England and Wales that are looking for team members!
When you are an organization please forward this to your members, followers, visitors or 
employees. 
Our sponsors for this years event are Gemeente Amstelveen, ABN Amro and Sportpark De Kegel.
To keep posted, follow us on twitter: @worldtennis2013. 

Maurice Manassen

Mobile: 06-24200366

www.worldtennis.nl

Twitter: @worldtennis2013

Hi tennis lovers,  
If any BritSoc members are interested in 
participating in this unique event please contact 
Maurice Manassen.  His details are listed below.  
In the past we have had BritSoc members 
involved in this tournament and it proved to be 
great fun. It is possible to play only one of the two 
days. 

sports event/



Page 74 Page 75

sports event/  “social sailing”
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SAILING—SEASON 2013
Starts Sat May 4 at Kaag

Hi Sailors,
The 2013 season (all Saturdays) starts on Saturday May 4th at Kaag:

SCHEDULE: KAAG AND LOOSDRECHT

Saturday May 4th (Afternoon at Kaag) with BBQ

Saturday May 25th (Afternoon at Kaag with BBQ

Saturday June 15th (Afternoon at Kaag with BBQ)

Saturday July 6th (All day at Loosdrecht)

Saturday July 27th  (Afternoon at Kaag with BBQ)

Saturday August 17th (Afternoon at Kaag with BBQ)

Saturday September 7th (All day at Loosdrecht)

Saturday September 21st (Afternoon at Kaag with BBQ)

sports events/

Kaag events will be afternoon sailing + BBQ.  
Loosdrecht events will be full day sailing with 
picnic lunch on an island. Like last year, for sailing 
at Kaag we will meet from 12:00 at the restaurant 
and start sailing promptly at 13:30.  Loosdrecht 
sailing will be for the whole day. 

Details for the whole season are now posted on 
the website at:  http://home.planet.nl/~dudle003/
BritSoc_Sailing/Start.html

Or on the Britsoc Website  
Kaag: 
http://www.britsoc.nl/ai1ec_event/britsoc-sailing-
kaag/?instance_id=21165

Loosdrecht:
http://www.britsoc.nl/ai1ec_event/britsoc-sailing-
in-loosdrecht/?instance_id=21068

Check this from time to time for possible 
changes and to see who has already booked 
for particular dates.  As usual I’ll take bookings 
by email geoff.dudley@planet.nl (latest by the 
Wednesday before sailing) and try to arrange lifts 
when necessary. 

Skippers
Since the number of people who can sail depends 
on the number of skippers available,  it would help 
if the skippers could indicate the dates they are 
likely to come as early as possible.

Let me know if you don’t want any more e-mails 
about this event. 

The boats we hire for  € 70/day are generally 
Valks, stable gaff-rigged fixed-keel boats with 
space for 2-5.

Geoff Dudley: geoff.dudley@planet.nl

“

     I would 
particularly 
like to hear 
from any 
skippers out 
there willing 
to lend their 
services 
from time to 
time. 

 
As you have 

probably 
already 

guessed, 
we are not 

serious 
racing 
types

“

Geoff Dudley



Page 78 Page 79

article/ “rijksmuseum”
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The Rijksmuseum Opens
Words and painting by John C. Richardson
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Cycling through the Rijksmuseum
     The Rijksmuseum is one of the 
world’s great museums. Holland’s 
equivalent to the National Gallery 
or the Louvre in Paris. It’s their 
single greatest monument to 
their past. So much more than a 
mere museum, it is considered by 
many to be the egg that the nation 
crawled out of. 
     The Rijksmuseum is about the 
Dutchness of Dutchness. It’s the 
treasure house of the Netherlands. 
It’s their museum, their cultural 
mothership. There is nothing 
like it in the Netherlands.  This 
wonderful, neo gothic, romantic 
fantasy is Architect Pierre 
Cuypers’ temple to art.

Yet for the last 10 years Amsterdam has been 
a city with a gaping cultural hole where its 
heart should be. The Rijksmuseum has been 
closed undergoing a massive restoration. Very 
few countries have completely rethought and 
reinvented their national galleries. This is one 
of the most remarkable, most expensive, most 
ambitious remodelling of the world’s major 
museums.
Finally the waiting is over. So join me on 
a journey of rediscovery as I seek out the 
treasures of this great trading nation.
In the past, the Rijksmuseum organised 
exhibitions on rather traditional lines.

In fact, it was hated as a building. When it 
was first unveiled in 1885 it was regarded 
with horror.  “How Catholic with its stain 
glass windows…its resemblance to a 
cathedral.”  Many saw it as a fish bone lodged 
in the throat of the Dutch state. Which was 
mainly Protestant. The king at the time William 
111 refused to set foot in it.
If you look high up on the right side of the 
museumplein entrance you can see the 
architect Pierre Cuypers looking furtively 
around the corner. “I’m a Catholic in a 
Protestant world. Have I got away with it?”
Before the restoration the building 
was obscured by the artifacts. Now the 
building has got its voice back and is able to 
speak once more. Now it’s in harmony with the 
objects.
Today’s museum has a single overriding 
mission: to tell the story of the Dutch’s past, 
to bring Holland to life. 
They have introduced a new museum 
experience that is bold, daring and highly 
effective. What they have done is bring the 
arts together and involved them in a great 
chronological sweep through their history. 
There are 80 galleries showing 8,000 objects 
at any one time. Yet there are over one million 
objects waiting their turn to be displayed
The result is jaw-droppingly gorgeous, varied 
and rich…treasures from the far east, post 
impressionism masterpieces from artists like 
Monet, and self portraits by the master himself 
Van Gogh. Vermeer’s love letter looks like it 
was painted yesterday.
The restoration was supposed to take three 
years. But it took them 10 years, which gives 
you some idea of the obstacles they had to 
overcome.  It was scheduled for completion in 
2008. So what took it so long? Some historic 
aquatic problem, some logistical issue? 
No! The uniquely Dutch issue: The humble bike
When architect Antonio Ortiz Garcia suggested 

that they split the bike tunnel into two levels 
there was mass revolt. The all powerful cycle 
lobby fell over their handlebars in horror, and 
staged demonstrations and sit ins. Refusing to 
except his slightly rerouted cycle lane. At great 
cost and delay he had to completely redesign 
his plans. Adding millions of extra euros on to 
the final cost. Which eventually totalled 370 
million euros. 
This meant an extra fight with the 
water underneath the museum.  Almost 
as challenging on walking on water. Or as 
architect Antonio Ortiz Garcia puts it  “A sea of 
water.”

Despite his challenges and fresh hurdles, 
the transformation in truly mind boggling. 
Almost like it fell to the bottom of the 
ocean, the museum has been brought 
back to the surface and restored to its 
glittering self again. The sympathetic new 
design is as elegantly minimalistic as 
Cuypers original was extravagant.
So it was with some element of surprise that 
they are refusing to let me cycle through it 
until May 14. Why I don’t know. You can’t 
even walk your bike through it. Mind you 
with so many tourists staring at the ceiling 
it’s only a matter of time before a  tourist walks 

backwards into a cyclist. Before it was closed 
it was used by 13,000 cyclists a day.
The museum was constructed around one 
painting: The Night Watch.  A close inspection 
of its masterful use of  light reveals that 
indeed Rembrandt is the Shakespeare of 
painting. Like Shakespeare, he breaks all the 
rules and what breaks through the surface 
is the profound, unruly, raucous sense of 
humanity. He is the painter of human beings. 
Hanging like a high alter in Cuypers cathedral 
of art, the Night Watch does not show a king 
or queen (although Queen Beatrix chose to 
have her abdication dinner in front of it) or 
Christ on a cross.  No...it’s showing Burgess 
from Amsterdam: pharmacists and merchants 
and lawyers. Thus interweaving the national 
character into one painting. 
Van Gogh said of Rembrandt that he is so 
mysterious he seems to use paint to express 
things for which we have no words. At the 

heart of the painting is this very enigmatic 
detail— a painting of a small girl— lit by that 
shaft of Rembrandt light. But she has the face 
of his wife. Her name was Saskia who died in 
the same year this painting was delivered. But 
nobody really knows why he painted her in this 
way. Or, in my case, why she has a chicken 
hanging from her waist. 
In the end, I am amazed just how much 
the building has got its voice back. A voice 
expressed through light. But not just any 
light. It has captured and put on display those 
uniquely enigmatic shafts of Rembrandt light. 
It’s as if the light has come out of his paintings 
and into the gallery itself. 
Where the visitor can bask in its ethereal 
beauty. A sort of 21st century Rembrandt light. 
Its mysterious power lifts you slightly and 
takes the weight momentarily off the outside 
world, elevating and enriching your artistic 
soul. 

This wonderful, neo gothic, romantic fantasy 
is Architect Pierre Cuypers’ temple to art.“ ”

“Rembrandt is the Shakespeare of painting.”
   By John C. Richardson
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A wisteria in pink pyjamas drinking 
pink gin at a flamingo party 
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