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Forgery! 
Our guest speaker at the April meeting had a 

very appealing name for a Welsh Society – it 

was Mr Richard Burton.  However his talk was 

not about films but “Forgery in British 

Currency”. Richard is a Public Speaker and has 

a variety of topics that he delivers to groups 

such as ours.  He began by explaining how this 

talk was devised.  He had initially helped his 

next door neighbour (a bank manager) to 

prepare the talk for training bank staff at the 

Nat West Bank. When his neighbour retired 

from banking Richard was able to add it to his 

repertoire.                                                            

Richard showed us many examples of forged 

notes and gave us some tips for identifying 

them. He told us that British Bank notes are 

made from linen and cotton rag paper. This is 

shredded very finely until it resembles 

porridge before the final process of rolling and 

drying. Therefore forgeries can be identified by 

touch rather than appearance. In one case 

forgeries were discovered on genuine bank 

note paper. Inquiries led the police to some   

dishonest print workers who had stolen an 

amount of paper.                                             

Richard then explained some of the methods of 

detecting forgeries. Copies made by scanning 

will only catch one of the two images in the 

hologram – either the amount or the figure of 

Britannia.                                                                                                              

The UV ink that is used on bank notes can-not 

be bought commercially. It shows up under UV 

light and never dries. However it can be 

removed by washing, and some examples we 

were shown had accidentally been through the 

washing machine. So check your pockets before 

loading the washing machine!         

 

 

 

It is a crime to make forged notes but it is a 

worse crime to use it to defraud. It is however 

legal to use spoof bank notes such as used in 

television and film making. Money used in 

filming can be hired from prop companies. 

Richard warned us that money can be a health 

hazard! As it changes hands so frequently, who 

knows what infections and diseases are being 

spread as we exchange our cash!                           

It is not only bank notes that are forged. Have 

you ever had difficulty with coins in slot 

machines such as in a car park? The coins fail to 

register in the machine because one in twenty 

£1 coins is a forgery. If this happens to you – a 

simple tip from Richard is to moisten the coin – 

either spit on it (!) or if you can’t face that – 

moisten it by rubbing it in the grass.                 

With the advancement of technology it is 

becoming increasingly easy to identify 

forgeries and there is a constant effort to find 

new ways of making forgery virtually 

impossible.  For instance, New Zealand prints 

banknotes on plastic with a hole in it which 

requires both sides to be printed at the same 

time.                                                                    

Richard was thanked for a very interesting talk. 

Perhaps we will now scrutinise the bank notes 

in our wallets a little more closely. 
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Tastes of Wales 
The title of our meeting in May was “Tastes of 

Wales”. We had visited this topic a couple of 

years ago so it was going to be a challenge to 

produce something different. I sent a request to 

all members for HELP with creating something 

from a welsh recipe and help they certainly did.    

The Internet had been trawled for new recipes 

using Welsh ingredients or techniques, 

resulting in a wide selection of dishes both 

traditional and modern.                                                                      

Leeks, Lamb and Laver bread and Cawl, Cockles 

and Cheese and of course Welsh-cakes are 

generally regarded as the traditional items of 

Welsh food but as we all know there is much 

more. Welsh dishes are traditionally based on 

livestock and dairy products with supplements 

from the sea and countryside. The selection of 

dishes presented certainly used those 

ingredients and provided us with the makings 

of a three course meal.          

    

 

 

 

 

The savoury selection 

 Our ‘starters’ were from the sea as we had 

delicious Cockle pies and laver bread vol-au-

vents to taste.                                                                           

For our second course, we were treated to 

some excellent homemade faggots and mushy 

peas.  This was followed by a wonderful array 

of quiches and muffins using the traditional 

ingredients of Leeks, Cheese, Milk, Cream, 

Butter and Eggs. We sampled Leek & Cheese 

Muffins, Leek & Cheese Quiches, Leek & Pear 

Tarts and a Laver bread Quiche. To accompany 

these we had Onion Cakes and Potato Cakes as 

well as a selection of salads.          

  Then to the sweet course! As Gilli Davies 

writes in her cookery book (Tastes of Wales) 

“The Welsh are traditionally fine bakers ... 

baking comes naturally to them”. We certainly 

proved her right! We had a tasty selection of 

Cacennau Mel (Honey cakes) Teisen Sinamon 

(Cinnamon cake), Cacennau Iago (shortbread 

biscuits) and the traditional Teisen Lap 

(translated as moist cake).   

 

 

 

 

 

The sweet selection 

To round off our “Tastes of Wales” menu we 

had some traditional welsh cheese provided by 

our very own man from Caerffili.                                   

A very big thank you to everybody for creating 

such an amazing range of food items using 

traditional welsh ingredients.                                              

PS. There wasn’t a single Welsh cake in sight! 

Most people had brought a copy of their recipe 

on the night but these were not collected. 

Please can you let me have a copy of your 

recipe/s so that we can compile a recipe 

collection. 

 

Gilli Davies has updated her recipes in                              

this book “Flavours of Wales” which                                                   

was first published in 2011. It is also                                      

available in a Kindle edition. 

 

 



 

Cymanfa Ganu 

On 9th June the 44th Wessex Cymanfa Ganu took 

place in Romsey. Sadly this was to be the last 

one ever as the Hon Secretary Richard Evans 

explained on the programme. Our Society was 

represented by Keith and Hazel and Adele.        

 Keith wrote a report about his recollections of 

this long standing event. 

Yesterday, Sunday, was the last of the 44 years of 
the Wessex Welsh Societies Gymnafas held in 
Romsey and Hazel & I represented PWS with 
Adele, who was in attendance with her 
Portsmouth group. The several mayors and other 
council leaders were present, but sadly not 
Petersfields. Perhaps he didn’t get an invitation. 
We’ve missed very few of these gatherings. Sadly, 
as with so many of the local Welsh Societies, time 
has been called. The end of an era and long 
standing tradition to gather annually in Romsey. 
At any rate there were a fairly goodly number of 
people in the congregation, but so so few, maybe 
a total of fifteen in both the choir galleries to 
support the organist.  
Not as I’ve know it in past years. I was so 
reminded of such stalwarts as I particularly 
remembered Wyn, Sam, Sem Lewis, Gwilym 
Fielden Hughes’ voices drowning my efforts out. 
Shivers indeed. And then to look across to the 
altos & soprano galleries and miss seeing our lady 
members putting heart & soul into their efforts. 
Never to forget the oft repeated choruses 
particularly when the conductor was wanting 
another rendering & yet another! 
I have e-mailed the Organist’s daughter to kindly 
pass both P.W.S’s & my personal thanks & 
appreciation onto him.  
For me, Iestyn Harcombe was the key behind the 
whole affair supported by a very willing body of 
helpers. 

Keith 

 

 

 

 

 

Wessex Cymanfa Ganu 

The 2013 Cymanfa Ganu celebrates the 44th 
gathering of Welsh Exiles and their supporters 
living in and around the Wessex region, 
reflecting the traditional Easter and Whitsunday 
Festivals held in Wales when people 
congregated from far and wide to join the 
massed singing of our favourite hymns. The 
Cymanfa attracts many people from Hampshire, 
Wiltshire, Dorset, Berkshire and Oxfordshire. The 
first Wessex Cymanfa Ganu was held in Romsey 
in 1969 to celebrate the Investiture of the Prince 
of Wales at Caernarvon. Local Welsh Societies 
including Bournemouth, Portsmouth, 
Winchester, Southampton, Petersfield, 
Rushmoor, Isle of Wight, Chichester and Bognor 
arranged to meet at Romsey United Reformed 
Church. It was only intended to be a "one off" 
event, but attracted so much support from 
residents and visitors interested in Wales and 
the enthusiastic singing, that the members 
decided it should be an annual celebration. It 
was patronised in its early years by the late Earl 
Mountbatten of Burma, who used to "drop in" 
especially to hear the singing of "God Bless the 
Prince of Wales". 
Sadly, the committee has reluctantly decided 
that this will be the last Wessex Cymanfa. This is 
due to our ageing congregation, the diminishing 
number of choristers and lack of helpers 
available to support and continue the event. 
Many of the Cymanfaoedd throughout Wales 
have met similar problems and have ceased. I 
remember as a young lad attending every year 
the Brynhyfryd Cymanfa in Treharris, but sadly it 
ceased several years ago. 
 
Richard Evans Hon. Secretary 

   

 

 

 

 

 



The Garden Party 

As these images show – a very happy time was 

had by one and all who attended the garden 

party at Woodbourne on 22nd June. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A bigThank you to Morfydd for her generous 

hospitality in hosting this annual event. 

 

 

 

 

 

Photographer: Mr Carwyn Hughes 

 

 

 

The Barbecue 

In July we were dining al fresco yet again at the 

barbecue hosted by Sue & Roger. We had all 

prayed for sunshine and we were duly rewarded! 

We sat in the shade of the gazebos enjoying some 

splendidly cooked barbecue food followed by 

some delicious desserts! A big Thank You to Sue 

and Roger for their excellent catering and 

hospitality. 

 

 

 

 

 
 


