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Our Eating Habits 

 

A Happy and Holy Christmas  

and a healthy and prosperous New Year 
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Mrs Cratchit’s Christmas Pudding 
 
… But now, the plates being changed by Miss Belinda, Mrs. Cratchit left 
the room alone - too nervous to bear witnesses - to take the pudding up 
and bring it in. 

 
Suppose it should not be done 
enough! Suppose it should break in 
turning out! Suppose somebody 
should have got over the wall of the 
back-yard, and stolen it, while they 
were merry with the goose - a  
supposition at which the two young 
Cratchits became livid! All sorts of 
horrors were supposed.  
 

Hallo! A great deal of steam! The pudding was out of the copper. A 
smell like a washing-day! That was the cloth. A smell like an eating-
house and a pastrycook's next door to each other, with a laundress's 
next door to that! That was the pudding. In half a minute Mrs. Cratchit 
entered: flushed, but smiling proudly: with the pudding, like a speckled 
cannon-ball, so hard and firm, blazing in half of half-a-quartern of ignit-
ed brandy, and bedight with Christmas holly stuck into the top.  
 

Oh, a wonderful pudding! Bob Cratchit said, and 
calmly too, that he regarded it as the greatest suc-
cess achieved by Mrs. Cratchit since their marriage. 
Mrs. Cratchit said that now the weight was off her 
mind, she would confess she had had her doubts 
about the quantity of flour. Everybody had something 

to say about it, but nobody said or thought it was at all a small pudding 
for a large family. It would have been flat heresy to 
do so. Any Cratchit would have blushed to hint at 
such a thing.  
At last the dinner was all done, the cloth was 
cleared, the hearth swept, and the fire made up. 
The compound in the jug being tasted and  
considered perfect, apples and oranges were put 
upon the table, and a shovel-full of chestnuts on the fire. Then all the 
Cratchit family drew around the hearth, in what Bob Cratchit called a 
circle, meaning half a one; and at Bob Cratchit’s elbow stood the family 
display of glass; two tumblers, and a custard-cup without a handle. 

 

 

 



These held the hot stuff from the jug,  
however, as well as a golden goblets 
would have done; and Bob served it out 
with beaming looks, while the chestnuts on 
the fire sputtered and crackled noisily.  
 
Then Bob proposed: 
 
‘A Merry Christmas to us all, my dears, God bless us!’ 
Which all the family re-echoed. 
‘God bless us every one!’ said Tiny Tim, the last of all. 
 
From ‘A Christmas Carol’ – Charles Dickens, December 1843. 
 
PS – This is often the passage we read at home before the Christmas 
Pudding and Brandy Sauce arrives – Bon appétit 
          Mowgli 

 

The Manna 

The Israelites survive for forty years in the desert on daily provisions of 
manna (Exodus 16:35).  
The name manna reportedly comes from the question the Israelites 
asked, man hu, “What is it?” (Exodus 16:15).  
Although some commentators prefer a naturalistic answer to this  
question, e.g., manna is the gum resin of desert shrubs, the Biblical text 
presents the manna as a miracle food. It falls six days a week but not on 
the Sabbath, disintegrates when it is stored and stops falling when the 
Israelites enter the land of Canaan. Manna is even called “the grain of 
heaven,” “the bread of heaven” or “the bread of angels” in a number of 
Hebrew Bible, New Testament and apocryphal texts (Psalms 78:24, 
105:40; John 6:31; 2 Esdras 1:19). 

 



  

 

Cream Crackers are Exasperating 

There is nothing quite like a cream cracker 

They can be exasperating 

They have a life of their own -  completely, 

handling them in enervating 

 

You take one after a three-course dinner, 

with people you want to impress. 

You know you’ve made a blunder, but too late 

to change your mind -  you’re under stress. 

 

However carefully you handle it, 

And nibble it so prudently, 

it shatters into multiple fragments, 

causing guests to stare intently. 

 

Cheese seems to antagonise cream crackers. 

If you are careful to arrange 

four pieces of Cheddar on one -  it breaks, 

But never where you’ve bit -  it’s strange. 

 

Jam is almost as bad -  worst if spread thick 

However alert you may be, 

The undisciplined cracker simply leaves 

Jam on fingers, crumbs in your tea. 

 

After a meal the mess under your chair 

Is beyond your comprehension. 

Your wife says that you eat just like a child - 

Cream crackers create great tension. 

 

Someone should inmvent submissive crackers, 

With dotted lines to make them tame, 

Along which you could sever them cleanly 

But things would never seem the same. 

       Jack Finch 



 

12 Dishes for Christmas Eve  

Christmas Eve traditions, including culinary ones, are the combination of 

ancient pagan customs with religious ones introduced by the Catholic 

Church, local traditions and various 

folk cultures. Christmas Eve dinner, 

also known as Wigilia, starts when 

the first star appears in the sky. Noth-

ing is to be eaten until all members of 

the family have broken the Christmas 

wafers (opłatek) together and ex-

changed wishes for good health and 

prosperity. During the meal, all of the guests should taste a bit of every-

thing. 

The supper, which traditionally includes 12 dishes and desserts, may last 

for a good couple of hours. According to tradition, bits of hay are spread 

beneath the tablecloth as a reminder that Christ was born in a manger. 

What’s on the plate is based on traditional and seasonal products available 

in winter. Meat is not allowed. Some-

times, Christmas Eve menus reflect mul-

ticultural aspects, as Jews, Poles, Ger-

mans, Lithuanians and other minorities 

lived together in the past. Also, there is 

almost always an empty place left at the 

table. The meal is followed by an ex-

change of gifts. 

Tradition calls for 12 traditional courses to 

be served during the Polish Christmas Eve. This number is a symbol of 

wealth, the 12 Apostles and a representation of the 12 months of the year. 

But in the past, dinner consisted of an odd number of dishes. 

The preparation of the traditional dishes takes a lot of time. Many restau-

rants and shops offer ready products, but Poles still prefer to cook tradition-

al family recipes as they always taste better. Some specific dishes may dif-

fer from various regions, but many of them are universal. 

        Magdalena Kasprzyk-Chevriaux  

 

 



 

What would Jesus eat?  

While most Christians are familiar with bracelets and pendants with the 

initials WWJD--What Would Jesus Do?--we're a little less certain about 

what the Son of God ate. 

Was he a vegetarian because of the moral issue of eating meat? Or did 

Jesus eat anything he pleased because he is God incarnate? 

In a few cases, the Bible actually tells us what foods Jesus ate. In other 

instances we can make accurate guesses, based on what we know about 

ancient Jewish culture. 

Leviticus Applied to Jesus' Diet 

As an observant Jew, Jesus would have 

followed the dietary laws laid down in the 

11th chapter of the book of Leviticus. More 

than anything, he conformed his life to the 

will of God. Clean animals included cattle, 

sheep, goats, some fowl, and fish. Unclean 

or forbidden animals included pigs, camels, 

birds of prey, shellfish, eels, and reptiles. Jews could eat grasshoppers or 

locusts, as John the Baptist did, but no other insects. 

Those dietary laws would have been in effect up to the time of the New 

Covenant. In the book of Acts, Paul and the apostles argued over  

unclean foods. The works of the Law no longer applied to Christians, who 

are saved by grace. 

Regardless of the rules, Jesus would have 

been restricted in his diet by what was 

available. Jesus was poor, and he ate the 

foods of the poor. Fresh fish would have 

been plentiful around the Mediterranean 

coast, Sea of Galilee and Jordan River; 

otherwise fish would have been dried or smoked. 

Bread was the staple of the ancient diet. In John 6:9, when Jesus was to 

miraculously feed 5,000 people, he multiplied five barley loaves and two 

small fish. Barley was a coarse grain fed to cattle and horses but was 

commonly used by the poor to make bread. Wheat and millet were also 

 

 



 

  

 

used. 

Jesus called himself "the bread of 

life" (John 6:35), meaning he was  

essential food. In instituting the Lord's 

Supper, he also used bread, a food  

obtainable by everyone. Wine, used in 

that rite as well, was drunk at almost all 

meals. 

Jesus Ate Fruit and Vegetables Too 

Much of the diet in ancient Palestine consisted of fruit and vegetables. 

In Matthew 21:18-19, we see Jesus approach a fig tree for a quick 

snack. 

Other popular fruits were grapes, raisins, ap-

ples, pears, apricots, peaches, melons, pom-

egranates, dates, and olives. Olive oil was 

used in cooking, as a condiment, and in 

lamps. Mint, dill, salt, cinnamon, and cumin 

are mentioned in the Bible as seasonings. 

When eating with friends like Lazarus and his sisters Martha and Mary, 

Jesus probably would have enjoyed a vegetable stew made of beans, 

lentils, onions and garlic, cucumbers, or leeks. People often dipped 

chunks of bread into such a mixture. Butter and cheese, made from 

cows' and goats' milk, were popular. 

Almonds and pistachio nuts were common. A bitter type of almond was 

good only for its oil, but a sweet almond was eaten as dessert. For a 

sweetener or treat, diners ate honey. Dates and raisins were baked into 

cakes.   

Meat Was Available But Scarce 

We know Jesus ate meat because the gos-

pels tell us he observed the Passover, a feast 

to commemorate the angel of death "passing 

over" the Israelites before they escaped from 

Egypt under Moses. 

 

 

 



 

 

Part of the Passover meal was a roast lamb. Lambs were sacrificed at the 

temple, then the carcass was brought home for the family or group to eat. 

Jesus mentioned an egg in Luke 11:12. Ac-

ceptable fowl for food would have included 

chickens, ducks, geese, quail, partridge, and 

pigeons. 

In the parable of the Prodigal Son, Jesus told 

of the father instructing a servant to kill a fat-

tened calf for the feast when the wandering son came home. Fattened 

calves were considered delicacies for special occasions, but it's possible 

Jesus would have eaten veal when dining at Matthew's house or with  

Pharisees. 

After his resurrection, Jesus appeared to the 

apostles and asked them for something to eat, 

to prove that he was alive bodily and not just a 

vision. They gave him a piece of broiled fish 

and he ate it. (Luke 24:42-43). 

Jack Zavada  

(Sources: The Bible Almanac, by J.I. Packer, Merrill C. Tenney, and Wil-
liam White Jr.; The New Compact Bible Dictionary, T. Alton Bryant, editor; 
Everyday Life in Bible Times, Merle Severy, editor; Fascinating Bible Facts, 
David M. Howard Jr., contributing writer.) 

 

 

Christmas services for St Andrew's  Cartland Road Stirchley 

 

 14th December 2025  - 4pm Carol Service 

 Christmas day  - 10am family service 

 



Bread and Wine 

 

On the night you were betrayed, you took bread and broke it. 

You took wine and poured it. 

You shared bread and wine among your friends, 

Your all too human friends< 

who would betray, deny and abandon you. 

Did you know already, Lord, 

how bread and wine would become a source of strength for us, 

would bring enabling power from the Father to us, 

would, through the Spirit, comfort and enliven us, 

in our soul-wrenching times of wekness? 

 

Each crumb of bread, 

each drop of wine, 

at heart, a gift for us worth more than gold, full of richness. 

A frankincense gift to bring us into your holy presence. 

A myrrh gift for the times of suffering and death. 

Thank you, generous God for the gifts of bread and wine. 

 

Help us to eat and drink gladly, 

not just recalling that meal in an upper room 

and a body broken on a cross, 

but feeding even now, deep in our hearts 

by faith and with thanksgiving, 

the strength and courage needed 

that we may go out into the world 

to share this precious gift with your people 

and to help to build your kingdom. 

We are so grateful for bread and wine. 

     

        Rev Ros Murphy 

 



 

 

 

Franciscans Love Cake 

Christmas is my favourite time of the year and St Francis my favourite saint. St Francis is 

credited for creating the first Nativity Scene on Christmas Eve in Greccio, Italy, in 1223. 

My interest in St Francis began about 40 years ago. Firstly, at St Francis Church, 

Bournville, and then at St Francis School, when our children went there. A good friend of 

mine was a Third Order Franciscan. Ironically, as a young man, and a scout leader, and 

they called him Baloo! – So, we have jungle origins! But I digress: Back to Third Order 

Franciscans: They can be married, single, or clergy, and are not required to wear reli-

gious habits or live in a community.  The “Rule of the Third Order Franciscan" centres on 

living a life of simplicity, humility, and joy, according to St. Francis.  

I was extremely fortunate to visit Assisi in 2008 on a trip organised by St Francis Church 

Bournville. Assisi is a most beautiful hillside town in the Umbria region of Italy. My friend 

would have loved to have gone to Assisi but never managed it. In fact, he’d never been 

on an aeroplane. What he lacked travelling aboard we made up by dining in the Red Lion 

Pub, Alvechurch!  

Those of you familiar with Franciscans will know they have reputation for eating simply 

and never refusing an invitation to dine. In fact, when in Assisi, it is a tradition for  

visitors to invite their Franciscan guide to dinner.  

I have been to Assisi on two occasions - it’s my very 

favourite place. I would love to visit Assisi at Christmas 

with the Basilica of St Francis illuminated, and  

numerous Christmas Cribs dotted around the town.  

Another good time to visit Assisi is in early May when 

they hold the Calendimaggio (Spring Festival). This 

takes place largely in the Town Square surrounded by 

numerous restaurants and cafes. The festival has a me-

dieval theme with beautiful costumes. There are pa-

rades, including: flag waving, singing, dancing, drum-

ming and crossbow completions.  It goes on for four 

days and involves fierce competition between the up-

per and lower towns of Assisi. The local taverns are 

open in the evenings and copious amounts of wine, 

beer and medieval delicacies, such as wild boar are 

consumed. But you don’t have to travel to Assisi to 

enjoy Calendimaggio - extracts from the celebrations 

are readily available on YouTube. I don’t know any-

thing else that is remotely like Calendimaggio. 

Returning to England: Glasshampton Monastery is home to a group of Franciscan Broth-

ers, and is in Warwickshire, near the Village of Glasshampton. It offers a peaceful setting 

for quiet days and retreats, for people of all denominations. As a Third Order Franciscan, 

my friend was able to arrange for a small party to visit Glasshampton for a day.  

 

 



At the time I visited, there were five brothers in  

residence. A major part of their ministry is to look after 

members of the local community, and welcome guests 

that visit the Monastery. Then there are the everyday 

tasks of running the Monastery: Cooking meals for the 

brothers and their guests, gardening and maintaining 

the Monastery grounds. Daily upkeep includes  

cleaning, DIY, and general repair work. The brothers do that collectively. Most importantly, 

the chapel needs to be readied for services, of which there are five a day. Visitors arrive in 

time for midday prayer. The Chapel is tiny. There is seating for just five or six brothers and 

a similar number of visitors. There is no musical accompaniment. I later learned: ‘Why do 

we need instruments? – We have our voices’. 

After chapel, visitors have free time. Some explore 

the grounds of the Monastery and its beautiful 

woodland. Others look for a quiet place to think 

and pray. Next comes lunch, which is prepared in 

the kitchen and delivered to the refectory via a 

hatch. Eating is in silence. In our case, I think we had soup and bread. Lunch was fol-

lowed by another period of meditation. 

Finally, it was time for afternoon tea. The brothers and visitors gathered in a small  

common room with soft seating for about 14 people. Throughout Glasshampton the  

atmosphere is quiet and gentle. The common room had a similar disposition.  

And then a stirring… a rattling - getting, louder, louder, coming from the door lead-

ing into the common room. The brothers stirred visibly and begin whispering to each other. 

I begin to catch a few words: tea trolley, tea trolley, tea Trolly. And Then: 

…Cake - Cake - Cake… 

            Mowgli  

 

 



 



 

Foodbank 

  

In November, we  received in  10,095Kg of food and gave out 11,938Kg 
feeding 957  clients on 499 Vouchers  

Urgently Needed 

 

Rice (500g),  

tinned spaghetti,  

tinned soup,  

tinned meat/meat products,  

tinned rice pudding,  

tinned fish (mackerel, tuna, sardines, 

salmon),  

baked beans,  

UHT semi-skimmed milk,  

UHT whole milk,  

chocolate bars,  

long-life juice (not needing 

refrigeration),  

liquid/bar soap,  

toothpaste,  

gender neutral shower gel  

 

  

Lower in Stock 

Low stock 

Tinned/carton instant custard,  

tinned vegetables (peas, carrots, sweet corn) 

tinned tomatoes,  

tinned fruit (not rhubarb, prunes or grapefruit) 

 jam/honey,  

small jars instant coffee (not decaffeinated), 

tea bags (40’s or 80’s),  

instant hot chocolate (not cocoa powder), 

pasta sauce,  

instant potato,  

instant noodles,  

squash,  

cereal (not greater than 500g),  

tinned/packet vegetarian meals,  

sweet biscuits (not multi-packs, as they often 

have no ingredients listed on the packs inside), 

sugar (500g),  

toilet rolls,  

laundry powder/liquid (not family sized), 

washing-up liquid,  

gender neutral shampoo. 

Donations welcome 

B30 and South Birmingham Foodbank 

Charity Number 1197620 
Lloyds Bank  
Sort code 30 - 98- 97   
account no. 68010562 

tel:1197620


 

 

 

 

Research has revealed the concerning signs of hardship 
deepening and becoming normalised in communities across 
the UK. 14.1 million people in the UK, including 3.8 million 
children, faced hunger in 2024 simply because they didn’t 
have enough money to afford the essentials. 
 
Clients needing food are referred to the foodbank by e 
voucher through a referral agent or Citizens Advice 0808 208 
2138 or call Birmingham City Council on 0121 216 3030 
Distribution of food, Clients or their representatives will need 
to collect the parcels from B30 Foodbank  Quaker  Friends 
Meeting House 23a Watford Road B30 1JB on Tuesday and 
Friday between 1.30 and 3.30 pm   Enquir-
ies  info@b30.foodbank.org.uk 
Donations to the B30  Foodbank at the Warehouse 17 Castle 
Road B30 3HZ on Tuesdays and Fridays between 2.00 and 
4.00p 
Phone lines for clients 07582 143 972  and for  
donations 07985 629 201 

 
Or scan the QR code below and make a donation 



 

 



 





 



 



 



 



 



 

  



 

 

 

 



 

 

Christmas Eve 

6 pm 

Bournville Green 

 

https://ctb30.org.uk/2024/12/04/carols-on-the-green-carol-
sheet/ 



 



 





 



 



 

Pavilion has a session every Friday morning with 
refreshments in the Rowheath Terrace Room. 

There’s lively conversation, drinks and snacks every Friday 
morning in Rowheath hall.   

 

 

 

 

 

 

 

How do you join? 
You just walk in anytime between 10.30 and 12.00 on 
Friday! But for Covid safety you must give contact details. 

Why is this group happening? 

The Places of Welcome network was set up in 2012 
because of concerns about loneliness and isolation. We 
are proud to be part of this great initiative. 

Place of Welcome 



 



 



 

 The Cotteridge Church 

You are invited … 

 

 

 

 

 

 

 

 

 

 

 
Warm Spaces  

 

where people can gather for 

free in a warm, safe,  

welcoming place and enjoy a 

hot drink and some company.  

Cotteridge Church   

Monday -Friday  

9.30 am –1.30 pm  



Click on the different links below to find out what’s 

happening in your church  

 

(Crl + click on link) 

 

https://www.facebook.com/rowheath.pavilion/  

https://ssjandh.org 

https://bournvilleparishchurch.org.uk/ 

https://www.facebook.com/BournvilleParishChurchStFrancisOfAssisi/  

www.ascensionstirchley.com  

https://www.facebook.com/share/1AcRNVQWxJ/?mibextid=LQQJ4d 

https://www.facebook.com/pages/category/Religious-Organization/Bournville-

Quaker-Meeting/  

https://www.facebook.com/Cotteridge-Quaker   

https://cotteridgequakers.org.uk/  

https://www.thecotteridgechurch.org.uk/  

https://www.facebook.com/TheCotteridgeChurch/  

https://www.birminghammethodistcircuit.org.uk/church-page/st-andrews-b30  

 https://www.weoleyhillchurch.org.uk/links.php  

https://www.birminghamvineyard.com/  

https://www.facebook.com/vineyardbham/  

https://b30.foodbank.org.uk/  

https://www.birminghamchurches.org.uk/news/  

https://ctb30.org.uk/  

  

https://www.facebook.com/rowheath.pavilion/
https://www.facebook.com/St-Joseph-and-St-Helens-112509660542574/
https://www.facebook.com/BournvilleParishChurchStFrancisOfAssisi/
http://www.ascensionstirchley.com
https://www.facebook.com/pages/category/Religious-Organization/Bournville-Quaker-Meeting-106121120834574/
https://www.facebook.com/pages/category/Religious-Organization/Bournville-Quaker-Meeting-106121120834574/
https://www.facebook.com/Cotteridge-Quaker-Garden-287433681316347/?ref=nf&hc_ref=NEWSFEED
https://cotteridgequakers.org.uk/
https://www.thecotteridgechurch.org.uk/
https://www.facebook.com/TheCotteridgeChurch/
https://www.birminghammethodistcircuit.org.uk/church-page/st-andrews-b30
https://www.weoleyhillchurch.org.uk/links.php
https://www.birminghamvineyard.com/
https://www.facebook.com/vineyardbham/
https://b30.foodbank.org.uk/
https://www.birminghamchurches.org.uk/news/


CHURCH CONTACTS 

For further details of worship and/or activities at any of the churches  

please contact the people below: 

“Points” is published by Churches Together in Birmingham 30 for the exchange 

of ideas and news.   Opinions do not necessarily reflect the official policy of the 

churches as a group or individually. 

Contact “Points”: c/o Mr John Slevin (Editor) 54 Bunbury Road, Northfield 

Birmingham, B31 2DW. E-mail: johnslevin@blueyonder.co.uk Or ring the 

Editor, Mr John Slevin  on 0121 476 1942. 

Editorial Committee: 

Roger Bunce  

Linda Mann 

 

Gill Broadhead 

Margaret Scorey 

Next Issue’s Focus will be  

Surviving The Winter 

All are invited to submit an article.    If you 

wish to do so please send to the Editor by:  

15 January  

• Society of Friends, Cotteridge  
Chris Martin - 475 2088  

• The Cotteridge Church   
         -  433 5176 
Revd.  Roger Collins - 459 4009 
or Church Office  - 433 5518 

• Ch of the Ascension Stirchley  
 Revd Tariro  Mukoja - 443 1371 

•    Catholic Church of Ss Joseph and         
 Helen 

• Catholic Church of St Paul's 
Father David Barry - 458 1236 

• St. Andrew’s Methodist Church  
Rev Ping Ting Chen  448 9619  

• Society of Friends, Bournville  
Claire Bowman - 07753 635438  

 Room Hire,  
bqmroombookings@gmail.com 
https://centralenglandquakers.org.uk/
room-bookings/bournville 

•  St.  Francis Church, Bournville  
Rev Canon Richard Wharton - 472 
7215 

• Rowheath Pavilion Church 
Rev Dave Price 
Office - 458 1711. 


