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and funny situation, right next to the sidewall of a small farmhouse, this
pair of hunebeds form one of the most remarkable in Drenthe. The two are in-line, only

. = ZUID-LAREN = |
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a meters between them. In spite of their neglected state. most of the capstones have
fallen off, they are just beautiful, not in the least by the impressive branches of the oak
trees cavering them. Together they have |3 capstones (some of them are really big!)

and 28 side stones.

Luidlaren (Noordenvelds:

T,
B

ot ™ \ . Luudlaoren) is a village in the province of Drenthe

Vries.

T \/// l in the Northern Netherlands. Zuidlaren has just over 10,000 inhabitants and is
EH , ) % " situated on natural heightened land which is called the Hondsrug. The village is
nh Annen Map data ©2013 Soogle

part of the municipality of Tynaarlo. Formerly the village had its own municipality
called Zuidlaren, but in 1998 Zuidlaren merged with Eelde and Vries. The new municipality was called "Zuidlaren” at first,
but was renamed to Tynaarlo in 1999. Tynaarlo is the name of a much smaller village than Zuidlaren and is located be-
tween the 3 largest villages of the municipality: Eelde, Zuidlaren and Vries. The new town hall is located in Vries, which

replaced the Laarwoud town hall in 2004.



HUNEDED D17 & D18 @ ROIDE

g D17

These two hunebeds lie close together right behind the beautiful medi-

eval church in Rolde, only a few miles from Assen. Being within easy
reach they make a popular aim for family-trips on a Sunday. In sum-
mer the place is crowded with tourists. D17 on the top picture is a
large 8-capstone hunebed, but in great disorder. Only one capstone
rests on its foundation stones. The rest has tumbled down, is broken
or fragmented. The middle capstane is a very
big one, weighing over 20 tons. Notice the old
oaktree severely wounded by lightning, but still
alive !

DI8 in comparison is a very neat one. All 7
capstones rest very nicely on their foundation
stones, but not all by themselves. One of them

is being kept in place by a steel pin.
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500 5/17.6 oz. fLO'bW‘ er‘ “w) P‘e’gr y
e tsp. / 2.5 wld salt o 'H:a.(,(#(,e
100 9/14.1 oz. brown sug- butter for tHhe first use.

Place owve ball in Hhe cen—
tre of the ron, close and
2 Thsp. /30 md Vanilla es~  remove excess doughh form
sence or 2 sachets vanilla  edges, Uf necessary, before
sugor (7 g. /0.2 oz. each) baking. Bake the
3 eggs kinieperties in Hhe Urom on
botiv sides for 1 Yo minuntes,
250 9/8.8 oz. (wnsalted) gotden brown. When baked
butter, diced Mses ave cool enoughh to
Siene Hre flowwr with salt Mmymw)
a bowl. Add the sugar, U them up, funnel

, €995 and diced, shaped.
Hl crumbly  Usmally these cookies will
blender and e served around New

o
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Veal rotls in Red Wine Saunce

100 g/ 3.5 oz. shwedded ma-
twre cheese

2 Thsp. /30 md parsley,
chopped

8 slices of bacon

40 g/ 1.4 oz. butter

Sauce

100 md/ 3.8 floz. red wine

200 ml/ 6.7 floz. weal fond/
stock

1/8 /125 wd/ Vo cup hearvy
cream

Add rolls nto an owen dish,
cover, to keep warm and set
aside +HUL needed. Prelreat e
grill or selamander, redice
the sauce and strain nfo a
souvnce pon. Add the heavy
ereamn and bring slowly to a
boil, let simmer for 2
minutes. Flavouwr the saunce to
taste withv salt and pepper.
Serve them on a plate, withv
owe scoop of sance, serve the

remaiining soance sepovately,
gornishtie rolls withvthe re-

ROLDE

Rolde is a town
in the Dutch
province of Dren-
the. It is a part of
the municipality
of Aa en Hunze,
and lies about B km east of Assen.

Rolde was a separate municipality until 1398, when it became a
part of Aa en Hunze.

[n 2001, the town of Rolde
had 3358 inhabitants. The
built-up area of the town
was 1.4 km?, and contained
1584 residences. The

statistical area "Rolde”,

which also can include the
surrounding countryside,

has a population of

around 460.

Although facilities are
limited, Rolde possesses
a ten-pin bowling alley.

There are also two

hunebeds on a site east
of the church. The windmill has been restored to working order.




Glﬂf" Gieten is a

town in the WP
Dutch pravince of Drenthe. Itis |
a part of the municipality of Aa |2
en Hunze, and lies about 13 km

east of Assen.

town was 2.1 km?, and contained 1778
residences.The statistical area "Gieten",
which also can include the surrounding
countryside, has a population of around

2360

bieten was a separate munici-
| pality until 1398, when it became
a part of Aa en Hunze.

B | [ 2001, the town of Bieten had
473 inhabitants. The built-up

area of the

bles ik a single layer on
baking sheets. Drizzle
ond pepper. Toss nell.
Bake for 25 to 35
mainutes, wntid all Hee
wegetables arve tender,
twrning once witiv a mefal
spotula.

Sprinkle witiv parsley,

hot.

HUNEBED D14 @ EEXTERHALTE

D14 belongs to the bigger hunebeds. Moreover it still is quit complete
and intact: B of the original 8 (maybe 9) capstones rest on all 20 side-
and endstones. Two small fragments of capstones lie on the bottom of
the chamber, one of them with drilling holes in it for the gunpowder
used to split this boulder. Three passagestones and 8 kerbstones are
still present.

Dl4 is easy to find: take the road Rolde - Gieten. After 7 km an your left.
There is a parking place on the hunebed-ground.




Seafood set

“Something's just not right—onr air is dlean, onr
water is pure, we all get plenty of exercise,
everything we eat is organic and free-
range, and yet nobody lives past thirty."

THE PALEOLITHIC

The Palaeolithic diet (abbreviated paleo diet or palendiet), also
popularly referred to as the caveman diet, Stone Age diet and
hunter-gatherer diet, is a modern nutritional plan based on the
presumed ancient diet of wild plants and animals that various

hominid species habitually consumed during the Palaealithic
era—a period of about 2.5 million years which ended around
10.000 years ago with the development of agriculture and grain-
based diets. In common usage, the term "Palaeolithic diet" can
also refer to actual ancestral human diets, insofar as these can
be reconstructed.

GATHER,
£ge Lol

Findinggthe Forgotten Feast

T e Tl T T T asaeeny

Centered on commonly available modern foods, the
contemporary "Palaenlithic diet" consists mainly of
fish, grass-fed pasture raised meats, eqgs, vegetables,
fruit, fungi, roots, and nuts, and excludes grains, leg-
umes, dairy products, potatoes, refined salt, refined
sugar, and processed oils.



Berend Botje

Children's Song
(Dutch)

Berend Botje ging uit varen,
met zijn scheepje naar Zuidlaren.
De weg was recht, de weg was krom,
nooit kwam Berend Botje weerom.
Een, twee, drie, vier, vijf, zes, zeven,
waar is Berend Botje gebleven?
Hij is niet hier. hij is niet daar:;

hij is naar Amerika.

(English)
Berend Botje went out sailing,
With his sail boat to Zuidlaren.

The road was straight, the road was bent,
Berend Botje never returned.
12,3487,

Where did Berend Botje go?

He is not here, he is not there;

He went to America.
-
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Yield 4
3 thsps. /45 ml

3 thsps. /45 md ot~
e ol

2 thsps. /30 ml
lemon juice

1 tosp. /15 ml
chopped fresh thyme
2 clowes garlic,
minced

1 pincl salt

Ve tsp. /(1 vl pepper
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This newsletter s created for
educational purpose's!
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E-mail: Dutchovenart@shaw.ca



