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sketCh & photos by bethann 
g. Merkle

Sa t u r d a y,  Ja n u a r y 
19, local sketchers 
gathered at the Musée 

Sketchers align with local history

Lucien and Larry settled in the sunny atrium in order to 
sketch the seminary.

A small group of sketchers, busy drawing details in the 
museum’s chapel, were captured in graphite.

Pierre and Claudette focused on sketching the intricate 
pillars and saints decorating the museum chapel.

bethann g. Merkle

I once met met a Scotsman, 
Magnus McCaffery, and 
his French-American wife. 

In the darkness and chill of 
winter, an ornery rooster and a 
rangy old sheep became a feast. 
The Scotsman and sa femme 
introduced a great gathering to 
the mysterious rituals of haggis, 
neeps and tatties, and cock-a-
leekie soup.

If one tastes haggis outside 
Scotland, it is likely a special 
night. Haggis is Scotland's 
national dish, and there's a 
night reserved for it. If you've 
never had haggis, try it. You'll 
never forget it.  According to 

Wikipedia, the dish – a sheep's 
stomach stuffed with offal, 
herbs, and whatnot – has been 
in cookbooks since the 1400s. 
Some food historians suggest it 
dates at least as far back as the 
eighth century BC, and others 
think perhaps even earlier.

Haggis shares the stage on a 
particularly noteworthy evening 
with 18th century Scottish poet 
and cultural icon Robert Burns. 
Burns was born 25 January 1759, 
and friends and countrymen 
have remembered him for more 
than two centuries.  

Since 1802, Burns Night 
or Burns Supper has been an 
opportunity to celebrate his 
poetry, and the humour and 

Scottish culinary traditions 
which were his source of inspi-
ration. There is a prescribed 
formula to the evening, includ-
ing the reading of specific Burns 
poems, ceremonial toasts, and 
even a procession to bring in 
the haggis.

There were such parties in 
countless homes, halls, and 
hearts over the past weekend, 
and in many locations, they 
continue well into February. If 
you missed the Robbie Burns 
New Year soirée at the U.S. Con-
sulate or the Burns Night feast 
at Manoir Montmorency, you 
can still cook up a celebration 

at home. If you can't stomach 
the thought of haggis, tuck into 
some cock-a-leekie soup, neeps 
and tatties, or soda bread.   

Don't forget a dram or two of 
whisky to wash it down, and give 
a vote of thanks to those who've 
joined you, helped prepare the 
meal, and attempted reading 
Burns' work in Scottish dialect.

Try this soda bread recipe, 
adapted from the BBC, or visit 
http://www.bbc.co.uk/food/
haggis for several traditional 
recipes.  

Burns Supper Soda Bread 
Ingredients:
250 g white flour

250 g whole wheat flour
100 g oats
1 tsp baking soda
1 tsp salt
500 ml buttermilk or soured 

milk (heat milk and stir in 2 tsp 
lemon juice)

Preparation:
P r eh e a t  t h e  o v en  t o 

200C/400F; cover a baking sheet 
with plenty of flour.

Combine dry ingredients 
in a large bowl and pour in the 
milk.

Mix dough quickly with a 
table knife, just until it holds 
together.  Dough will be sticky.  

Gently work dough together 
with fingers, then shape into 

round flat loaf.
Transfer loaf to baking sheet.  

As noted by the BBC, “score a 
deep cross in the top. (Tradition-
ally, this lets the fairies out, but 
it also helps the bread to cook 
through.)”

Bread should bake for 30-35 
minutes.  If not fully baked, flip 
upside down and bake a little 
longer.

Cool on a wire rack, covered 
by a clean cloth.

Serve fresh and warm if 
possible.

Slather with butter or Que-
bec-style apple butter and you’ll 
wind up eating more than you 
realized.

A savoury taste of Scottish tradition

Soda bread – a cinch to make, much harder to stop 
eating.

Pour a dram of whisky to wash the haggis down.A homemade haggis, courtesy of McCaffery the 
Scotsman.
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de l’Amérique française. 
The location is part of an 
active seminary, and the 
chapel is exquisite, com-
plicated, and challenging 
to draw. 

The sketching session at 
the museum is part of an 
on-going series of sketch-
ing activities organized by 
Drawn to Quebec. Open to 
all skill levels and language 
backgrounds, Drawn to 
Quebec, is the Quebec City 
branch of Urban Sketchers 
International. The premise 
is to sketch what one sees, 
and to share those images 
with the world, which is 
precisely what happened 

on Saturday.
All Drawn to Quebec 

activities are free and open 
to the public. Readers are 
invited to contact organ-
izers for more information 
about upcoming activ i-
ties. Sketches from the 
museum session, along 
with other recent sketches 
and upcoming events, are 
all posted online at www.
drawntoquebec.blogspot.
ca.


