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M e r r y C h r i s t m a s a n d H a p p y N e w Ye a r
I am very happy to observe that Christmas is back on the agenda.
Political correctness gone mad has seen authorities and governments
avoid the use of the term Christmas for fear of offending people from different faiths. Terms such a Happy Holidays have been used, whilst religious celebrations of non Christian groups have been mentioned by name
for fear that they may be discriminated against. Where’s the common
sense in all this?
Are we not creating reverse discrimination by banning the mention of
Christian celebrations. Christmas is a very good example whereby almost
everyone celebrates Christmas and yet we have not been allowed to use
the term Christmas, to appease political correctness. Let’s call religious
celebrations by name so that we can all share in our religious diversity.
Mauritius has been a good example of this where religious celebrations
are called by their proper names and jointly celebrated by the whole
population.
This year the City of Mebourne and other local government authorities
are proudly displaying the term Christmas on all their Christmas decorations. However, one important element is missing. I would like to see the
nativity display of Jesus like it used to be in the olden days. Christmas is
after all the celebration of the birth of Jesus Christ. On this note, may I
wish you all a very Merry Christmas & a Happy New Year. May 2015 bring
you lots of joy, love and happiness.
Clancy Philippe

Inside this issue:
Christmas Pudding

2-3

www.cjp.net

4

Madeleine-The Book

5

Edwin Aliphon

6

Air Mauritius Special

8

Oils ain’t oils

9

Subscribe to Rougaille

Special points of
interest:
 Advertising on
Mauritius Australia
Connection
 Edwin Aliphon
 Air Mauritius Special
 Visits to www.cjp.net
top 4500 daily

Keep in touch-Subscribe to
Rougaille mailing List
The number of daily visits to our web site is now topping 4500 daily and increasing daily. Please do drop in and visit our updated Recipes from Mauritius
pages at http://ile-maurice.tripod.com
Subscribe to the Mauritius Australia Connection—Rougaille mailing list at
www.cjp.net . Click on the link and register your email address to start receiving the latest news, events and other information about the Mauritian
Community in Australia. Mauritius Australia Connection mailing lists will give
you access to in excess of 3000 subscribers. The lists are of course moderated
to filter out spam and other unsuitable postings. You can also unsubscribe at
any time. Do join us now at http://groups.yahoo.com/group/rougaille/join
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Recipes by Madeleine Philippe

http://ile-maurice.tripod.com

Microwave Christmas Pudding
Ingredients:
 1/2 cup plain white flour
 1/2 cup sultanas
 1/2 cup raisins chopped
 1/3 cup currants
 1 tablespoon chopped glace cherries
 1 apple peeled, cored & grated
 1 small carrot peeled and grated
 1 tablespoon mixed peels
 1/3 cup blanched almonds chopped
 1 grated lemon rind
 1 grated orange rind and juice from orange
 pinch of salt
 2 eggs beaten at room temperature
 1/2 teaspoon mixed spice
 1/4 teaspoon cinnamon powder
 1/4 teaspoon grated nutmeg
 1/3 cup brown sugar
 1/2 cup bread crumbs
 1/2 cup suet mix
 1/3 cup beer
 2 tablespoons whisky
 1 tablespoon golden syrup
 2 teaspoons vanilla essence

Madeleine Philippe

Method:
1. Mix well together the dried sultanas, currants and chopped raisins, grated lemon
2.
3.
4.
5.
6.
7.
8.

and orange rinds, mixed peels, chopped almonds and orange juice.Add the grated
apple and carrot. Blend well together.
In a separate bowl, sift the flour, salt and cinnamon powder. Add the remaining
spices and mix well together.
Add the flour mixture to the fruit mixture and blend well. Add the sugar, bread
crumbs and suet mix. Mix well together and gradually add all the remaining ingredients. Blend the mixture well together by hand.
Spoon mixture into a 1 litre microwave proof pudding dish. Cover tightly with plastic wrap and allow to stand overnight.
Place in microwave oven, loosen plastic wrap and cook under high for 8-10 minutes, or until cooked. Test by inserting a skewer. If skewer comes out dry, pudding
is cooked.
Allow to cool. Unmould by carefully inverting onto a serving dish.
Reheat under high in microwave for 2-3 minutes before serving.
Serve with custard or ice cream.
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Stopover offer includes up to 2 nights free accommodation, transfers and meals when flights
don’t connect. Passengers cannot choose where they will stay with this offer and the hotels are
generally located in the city. With this new and enhanced program, passengers can choose from
a selection of 16 x different hotels – Air Mauritius will pay for 1 night and they can pay for an
additional 1 or 2 nights (a great value-add as they can potentially do a stopover in Mauritius
staying at the hotel of their choice at an excellent rate). For further details click on banner
above.
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The Third Australian Print Edition has
been published by IngramSpark-Print on
Demand. Contact Clancy at
clancy@cjp.net or tel 0412 018 505.
Cost $20 plus postage. More on page 5.
Visit our web page at
www.cjp.net/mpcfbook.htm
for ordering copies of the book.
This edition has been well received,
with major book retailers selecting the
book for inclusion in their book lists.

Clubs and Associations

Newspapers & Radio

Airport Timetables

Your passport to the
Mauritian Community
www.cjp.net

VOLUME 7 ISSUE 7

PAGE 5

The book “Madeleine-Losing a Soul Mate to Cancer” was first published in early 2012
both in Australia and the US. This first edition sold out very quickly. As many of you
would recall, this book was written by Clancy Philippe who shared his grief and despair through writing, after he lost Madeleine to Cancer in February 2011, after a five
year long battle.
Many readers have since been in contact with Clancy, sharing their own personal experience, grief and despair. Unfortunately, many never recovered from such a life
challenge after losing a loved one. Many copies of the book were bought and shared
with relatives and friends to assist them in coping with similar grief and pain, after
the loss of a loved one.
Liz Coates writes: “What makes this book stand out above others is that the author has
with great openness, honesty and often raw intimate details poured out his heart as he
struggles in his efforts to save his wife from what turns out to be a terminal illness. After her passing, the reader is left feeling the emptiness, the loss and utter despair as if
it was their own.
The remainder of the story will surprise and provide plenty of food for thought. There
are few authors who can in the simplicity of their writing make the words smile through
the tears. A beautiful never ending love story showing great courage from both sides of
the divide.”

The new Australian Edition has being published, through print on demand by
IngramSpark and is now available online from major book retailers, including
Amazon and Book Depository. If you have any difficulties, please email Clancy
at clancy@cjp.net or tel: 0412 018 505. From overseas +61412 018 505 to
reserve a copy. In Australia, it is advisable to order direct from Clancy.
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Edwin Aliphon (Manon)— TheGreyNomad
Cystic Fibrosis Tasmania Fundraiser

Suzanne & Edwin Aliphon

Edwin Aliphon (Manon), well known within the Mauritian Community and now living in
beautiful Hobart, Tasmania has found a new passion. He sings at functions, fairs and
clubs to raise funds for Cystic Fibrosis Tasmania.
His popular CD’s are on sale and can be purchased from Edwin himself. Just look up
Edwin Aliphon on Facebook and ask him for details. He is passionate about his music
that includes the old favourites of his generation.
Edwin’s singing career started early when he sang with his local church choir. He is
very popular and has performed at numerous venues in Tasmania and in Mauritius.
Well done Manon & the woman behind it all Suzanne.
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Oils ain’t Oils-Your health depends on it
by Clancy Philippe
You would all have been exposed
to the advertising slogan “Oils
ain’t oils” at some point in time.
The same slogan can be made to
apply to cooking oils. Very often,
I hear people state that they
only use extra virgin oil for all
their cooking, promoted by indiscriminate advertising.
Oils from various origins have
very different properties. The
most important one being the
temperature at which the oil starts burning. Burnt oil is not very good for your health
as this can produce large amounts of cancer causing chemicals-polycyclic aromatic hydrocarbons. This oil burning can also produce the compound acrylamide, another carcinogenic chemical. Anytime you cook food, you run the risk of creating heat-induced
damage. The oils you choose to cook with must be stable enough to resist chemical
changes when heated to high temperatures. You run the risk of damaging your health.
Refining oils (taking out impurities) tends to increase the smoke point.
So what do we do. Let us look at the smoke point of cooking oils:
Oils

Smoke point Deg C

Oils

Smoke point Deg C

Extra virgin olive oil

160

Grapeseed oil

216

Unrefined peanut oil

160

Peanut oil

227

Extra light olive oil

242

Sunflower oil

227

Refined canola oil

204

Safflower oil

266

As you can see, if you use extra virgin oil for cooking it will burn at a low temperature. Using this oil
for frying is very bad for your health. On the other
hand, extra light olive oil has a very high smoke
point. Hence, the latter is highly recommended for
stir frying and when sautéing ingredients such as
onions, garlic and ginger in Mauritian cuisine. Peanut oil is also highly recommended for frying. As
such, Chinese cooks almost always use refined peanut oil in Chinese cuisine.
Extra virgin olive oil is however, recommended for salads and when the oil is not allowed to burn. For example, flavouring pastas with extra virgin olive.
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Tableau-Toile de Fond “Désert de Bethléem”par Serge Nina exposé en l’église
de la Paroisse de Saint Gabriel en Ottawa au Canada.

Mauritius Australia Connection vous souhaite un très
Joyeux Nöel et que 2015 puisse vous amener tout le
bonheur possible. Pensons aussi a ceux que nous aimons
et qui ne sont plus parmi nous.
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The Mauritius Australia Connection web site receives in
excess of 4500 visits daily and provides the Mauritian
Community in Australia with a communication network
that is accessible online 24/7.
Its mailing lists reach in excess of 3000 subscribers. The

Linking the Mauritian Community in Australia www.cjp.net

This newsletter is published in good faith. Please bring
to our attention any inaccuracies and we will take due
note. Write to clancy@cjp.net with your feedback.

message board provides a platform where visitors can network with other visitors not only from Australia, but
worldwide.
The Recipes from Australia section has established itself
as the most popular Mauritian Cuisine web site on the
internet. It consistently achieves top listing on search engines such as Google.

Access our web site at
www.cjp.net

If you did not receive this newsletter directly from us, you
subscribe to it by joining our mailing list at
http://groups.yahoo.com/group/rougaille/join
Or send us an email at clancy@cjp.net

3ZZZ Mauritian Radio 92.3 FM Saturday 12.00 noon to 2.00 pm
transmitting from Melbourne, Victoria, Australia.
www.mauritian-3zzz.com email: mauritian.3zzz@gmail.com
Recorded program also available online weekly through
http://www.3zzz.com.au

Facebook Page

For the horse racing enthusiasts, you can get the latemail for Melbourne & Sydney Racing at
http://www.cjp.net/melb.htm

Recipes from Mauritius
Visit http://ile-maurice.tripod.com

