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Happy Christmas 
The focus of this issue is firmly on Christmas. The ever-popular ‘For Pence and Spicy Ale’ is on 
the menu again, as is turkey from the Harrises, while The Trooper continues to tempt us all with 
their lovely and extensive Christmas menu.  Marjo Walker describes Christmas in her homeland 
of Finland as well as providing a  seasonal recipe from there, while the two Margarets and 
Annie are organising some carol singing followed by refreshments at The Trooper.  It’s all there 
on the pages that follow (look for the festive decorations), so read on. Should you get confused 
by the number of opportunities on offer there is the diary summarising all the events for the next 
two months on the back cover, while the church services are listed on page 21.   

THE STOURTON CAUNDLER team hope that you have a wonderful time and would like to offer 

very best wishes for Christmas and the New Year to all our readers.  

 Tim Villiers 

Sky at night 
To see meteors at their best, we need a very dark night sky.  Thankfully, 
here in the village we have just that, with no streetlights and no nearby 
conurbations chucking light into the sky.  Also, we mustn’t have any 
glaring light from the moon, which should preferably be below the 
horizon.  Fortunately, on the evening of Thursday 13 December the 
moon sets within an hour of the sun going down, after which the best 
meteor shower of the year, the Geminids, is due to take place.  So if it 
is clear, meteors will be visible throughout the night and best of all 
during the early hours, when the prospects are for one or two per minute 
on average to flash across the night sky.  Note that this shower is so 
extensive that you can also see lots of meteors on both the Wednesday and Friday nights – do 
keep you eyes peeled! 
Talking about dark skies, how many of the planets and asteroids, all of which orbit the sun like 
our earth, are visible to the unaided eye?  Five, six or more?  Well it’s like this ... we have the 
classical planets of antiquity: Mercury, Venus, Mars, Jupiter and Saturn, all named after 
Roman gods or goddesses, so that makes five as a starter.  But what about the asteroids?  One 
of these, Vesta, can just reach normal naked-eye visibility – that limit is generally about 
magnitude six if there is no light pollution around – and I’ve seen it several times over the years 
when near its brightest.  Being close to the limit of visibility, Vesta remained undiscovered until 
about 200 years after the invention of the telescope, having been found in 1807 by Heinrich 
Olbers.  So our total is up to 6. 
With properly dark skies, a trained observer can see stars which are say a factor of 2 or 3 
fainter than the traditional brightness limit of magnitude 6.0.  Back in 2006, I succeeded in 
seeing asteroid Iris whilst viewing the sky from the back garden here at Grange Cottage.   
The asteroid was near its very brightest (about magnitude 7). An account of the observation can 
be found here:   
http://www.britastro.org/jbaa/pdf/117-1forum.pdf 
 
In December this year, another asteroid, Ceres will reach its brightest for the next 23 years with 
the best time to see it being 14, 15, or 16 December.  By chance, Vesta will be a short distance 
away at that time and also potentially visible to the unaided eye.  So our total has now crept up 
to eight planets and asteroids being visible without a telescope.  There isn’t a definitive quiz-
type answer to my original question as there are probably a further five asteroids which in 
theory could be seen if you knew where and when to look for them.                      

Richard Miles 



Village Hall ‘100’ Club minthly draw 
The November draw took place on 14 November 2012 at The Trooper.  The winning numbers 
were: 
 
First Prize: £15.00  No.277  Linda Mitchell 
Second Prize: £12.00  No.34  Oscar Lewis 
Third Prize: £10.00  No.105  Rosemary Gane 
 
The December draw will be made at the Welcome Club Lunch on Wednesday 19 December. 
 
The draw for January will take place at The Trooper on Wednesday 16 January 2013 at about 9 
pm.      

Anna Oliver 
 

Parish Council 
The Parish Council would like to remind villagers that  should the weather turn very 
cold and icy, there is a bin of grit and salt on Golden Hill and a reserve supply in the 
yard at Manor Farm. Snowploughs exist in the locality and there are willing parish 
councillors who will help as and when necessary. 

Sue Harris, Clerk 

TWO 
A review of The Flying Mouse production of Jim Cartwright’s play 
Over the last weekend in October, Stourton Caundle was treated to three performances of an 
amusing production played by The Flying Mouse theatre company.  The Flying Mouse was 
established in 2009 with the aim of bringing live theatre to rural communities. 
Under the competent direction of our own Derek Corlett, Two is the story of the daily grind of 
married publicans.  Grumpy landlord (Kelvin Hastings-Smith) and soft-hearted landlady (Carolyn 
Corlett) squabble their way through a typical evening behind the bar, alternately scowling at 
each other but hastily producing smiles and cheer (and the occasional landlady’s on-the-house 
drink) when each new customer enters.  
The play of Two is so-named as there are only two actors in it, so when not playing landlords, 
the actors were required to switch parts to portray the eclectic variety of punters who pop down 
to their local.  This they achieved with admirable ease and versatility whilst also executing very 
well the script’s 
quick-fired rejoinders and fast-moving pace, competently adjusting to attune conversation, 
accent, style or mood with each part played. Two aptly took place in The Trooper’s skittle alley, 
and, apart from a bar and two stools, there were strictly no props at all.  The convincing pouring 
of drinks, the filling from imaginary optics and the raising of glasses with the fingers just the right 
width apart to portray what size glass the players were holding was very clever and had the 
audience mesmerized. 
Thank you, once again, Flying Mouse for a superb evening’s entertainment! 
 

Stella Woodward 

Garden tip 
Stake or prop up Brussels sprouts against wind damage.  Rough dig your vegetable 
plot.  In the new year, further prune Wisterias.  Cut back last seasons new growth to 
two or three buds. 



Naturally thinking 
This is a rather bloodthirsty opening I’m afraid, but don’t worry, it does get more cheerful later on! 
Early one morning in mid-November, Brian and I were spellbound by a sparrow hawk that had 
chosen our back lawn on which to eat his breakfast, which appeared to be a collared dove.  
Goodness knows when he had started this meal, but it was about 7.15 when we first spotted him 
and he was still at it 40 minutes later.  When he left, there was just a pile of feathers, one tiny 
speck of blood and a foot!  Ah well, that’s nature for you.  
On a more cheering note, a friend told me in September that she had counted 30+ tortoiseshell 
butterflies on one plant of sedum.  What a sight that must have been.  Wonder if it’s a record?  
This same friend told me in mid-November that she had seen a little flock of linnets feeding on 
seedheads of Rosebay Willowherb in a lane in the village where not all hedges and verges had 
been cut.  Pity we can’t leave a few more things uncut, but then I suppose there would be an 
outcry from the motorists. 
Apart from that, recent restrictions seemed to have numbed my brain, so I do hope you won’t 
mind if I take you back again to my old home in Devon. 
My husband was a fisherman, and we had the most beautiful beat on the Torridge.  It consisted of 
three large, flat fields with woodland sloping steeply to one side.  The river looped and curled its 
way round the fields with steep clay banks giving way to shallow shingle here and there, varying in 
depth, bubbling over stickles or giving way to deep, slow, canal-like pools. 
The woodlands were divided by a track that used to go over an old railway and in spring 
everywhere was lush with flowers and birdsong.  In the first part there was a stream that bubbled 
from a spring at the top of the hill and there I found flowers that I had never come across before.  
There was Town Hall Clock – a small yellow flower set on four sides of its stem.  I ’ve found it 
several times since, but not yet in Dorset.  One day I’m sure I will – it‘s not really rare.  There was 
also a tiny yellow Saxifrage that grew with its roots in shallow water together with a small Water 
Forget-me-not, and all around was a mass of Yellow Pimpernel.  And there were orchids, orchids 
everywhere. 
On the other side of the track the wooded hill became much steeper and was full of bluebells.  
One day, accompanied by our Labrador, Penny, I met a fox there.  The ridge that marked the 
beginning of this wood fell steeply away below me to a narrow ribbon of stream.  The fox picked 
his way delicately through the violets and wood anemones of the opposite ridge, blissfully 
unaware that he was being watched.  He ambled down to the water, paused for a quick drink, 
crossed it and began to climb up towards me. For a moment he was hidden by the angle of the 
slope and while I frantically tried to get Penny to stop snuffling and sit for a moment, I crept 
forward, waiting for the fox to reappear.  But, puppyhood by then far behind her, Penny had 
become slightly deaf and a very heavy breather.  
For a few seconds the fox’s head came into view, framed by primroses and the soft, budding 
bluebells, then he spotted us.  He was a very laid-back sort of fellow.  He didn’t hurry or even 
glance backwards – he just ambled off as though he were out for a stroll and had spotted 
someone he’d rather not talk to.  
It was a lovely place in all seasons.  In the winter I liked to walk beside the river where the tall 
grasses were parchment-coloured and reeds rattled in the wind.  Small forests of summer 
Balsam, that had lined its banks here and there and had wafted faint peppermint scent over 
everything, now lay like felled trees.  Sometimes I disturbed a couple of prehistoric-looking 
cormorants and come January and February there would be the noisy cranks and cronks from the 
nest-building herons, equally prehistoric looking, from the heronry on the opposite bank.  
Sometimes I would see a sudden rise of a trout or a lazy swirl of a spent salmon heading back to 
sea.  It was a spate river, so it could go from flood, rushing down with the detritus of winter storms, 
and back to its normal character in a matter of a few hours.  
One bitterly cold, snowy day Brian stood so close to a little kingfisher that looked almost frozen to 
a branch of alder that he almost picked it off to warm it in his hands, but decided that the shock 
would be too great.  When he came back, there was no sign of the little bird.  Hopefully it had got 
a second wind and flown off.  
And with that seasonal note, may I wish you all a happy and healthy Christmas and New Year.   
  

          Margaret Waddingham 



Welcome Club 
Thirty-one members attended the November meeting of the Welcome Club. 
Members were asked to list their preferences for the 2013 outings. The 
guest speaker, Rob Curtis, gave an interesting talk entitled ‘It’s a Grave 
Business : Dead Interesting Dorset’. 
2013 Programme 
Wed 16 January Sarah Challis                                      

Wed 20 February ‘Dorset and Somerset Air Ambulance’    

Wed 20 March  ‘B4TV – Memories of Radio Programmes’ – Colin Dean                                            

Wed 17 April   ‘Cape Town to Victoria Falls’ – Mrs Chris Shaw 

Wed 15 May   ‘Sherborne a Special Place’ – Rob Curtis  

Friday 17 May  Spring Outing 

Wed 19 June  ‘The Story of Popular Music in the 1960s’ – David   Andrews 

Friday 21 June  Summer Outing   

Wed 17 July  Car Treasure Hunt followed by Cream Tea 

Friday 6 September  Late Summer outing 

Wed 18 September ‘Stourhead and the River Stour’ – Phil Knott  

Wed 16 October AGM followed by a Picture Quiz  

Wed 20 November ‘My Favourite Places in Dorset’ – Mike Bolton  

Wed 18 December  Christmas Lunch 

 
The Club meets every third Wednesday of the month, except August and December, in the 
Village Hall at 2.30pm. New members are welcome from both Stourton Caundle and the 
surrounding villages. The annual membership fee is £5. 
Join us for a chat, afternoon tea and to listen to the guest speakers. There are three outings 
during the summer and a Christmas lunch in December. If you are interested telephone 01963 
365852 or just come along to one of our meetings. Non-members are welcome to hear any of 
our speakers at a charge of £1 to include tea.                      

Phil Knott 

Garden Club  
The Garden Club held its AGM on 14 November when, following wine and 
canapés, nearly 40 members heard the Chair, Nikki Hale, report another 
successful year.  Following Nikki’s decision to step down (although she did agree 
to remain as a committee member), Howard ffitch was elected Chairman for the 
coming year.  A vote of thanks was offered to Nikki for all her hard work, and she 
was presented with a gift of two metal garden obelisks.  All the other committee 
members present were re-elected for the next year. 
 
There was then a short talk by Michael Delaney about the charity ‘U Support’ which helps 
disabled, disadvantaged children and those with life-limiting conditions to attend sporting, 
cultural, leisure and musical events.  He was accompanied by his son Jack, who is a ‘U 
Support’ Ambassador and who carried an Olympic torch through Blandford this year.  Jack 
brought this torch to the meeting so that Club members could see and hold it. 
 
The evening ended with an entertaining session of ‘Call My Bluff’ with Larry and Sue Skeats 
and their friend Charlie giving highly improbable descriptions of the old, mostly farm, 
implements which they had brought along.  Kathy Jeans stunned the meeting, and Larry, by 
correctly identifying 13 of the 15 items; - most of the other scores were closer to five!    
   

Broken Nails 
 



My traditional Finnish Christmas 
 

Christmas starts early in Finland and on the first day of December we decorate a table-top Christmas tree with 
home made decorations made of straw, a bit like corn dollies.   
 

In the following weeks leading to Christmas Eve, we bake gingerbread biscuits using the traditional cutters in the 
shape of Adam, Eve, Christmas Tree, Half Moon, Star and the Pig; make home made sweets like toffee and 
jellied fruit (involving a trip to the chemist to purchase the mysterious ingredient ‘agar agar’, a type of gelatine.); 
cook little pies, formed into the shape of a Christmas Star and filled with a jam made of stewed prunes; and make 
a light fruit cake.  The whole house has  a lovely smell of cinnamon, nutmeg, cloves and other typical Christmas 
scents. 
 

A very import task for every child is to post a personal wish list to Father Christmas, who, as everybody knows, 
lives and has his workshops inside a mountain called Korvatunturi (translated as ‘Mountain shaped like an Ear’) 
in northern Finland in Lapland.  
 

On the morning of Christmas Eve, the Christmas tree (normally spruce) is carried into the house and decorated in 
a traditional way; first a star on the top of the tree, followed by a string of Nordic flags, loads of candles, real or 
electric, and then a number of wooden red apples, gingerbread, and coloured glass balls.  In our family the rule is 
that the lovely dark green tree is the main decoration with its smell of Christmas.  Lots of candles and decorations 
in green, red and white are placed around the house. 
 

At midday we will watch a broadcast from the old capital called Turku.  After the Cathedral bell strikes twelve, the 
Declaration of Peace is read out from the balcony of the Town Hall.  This custom dates back to the mid-1300s.  
The ceremony ends with a flourish as the army trumpeters play a traditional march.  We toast the day with a mug 
or two of ‘glögg’, a spicy mulled wine. 
 

In the afternoon, as the dusk is falling, we visit the cemetery to pay our respects and place candles on the graves 
of our relatives.  The scene of hundreds of flickering lights in the vast expanse of white snow creates a 
memorable and moving scene.  However, since temperature can be close to minus 20 C degrees, you do not 
want to linger there too long. 
 

We return home to the traditional Finnish sauna bath and after 20 minutes in the heat, if we are very brave or 
foolhardy, we will dive into a pile of deep untouched snow and make the shapes of angels with our bodies.  A 
word of warning though, I do not recommend this to anybody with a history of heart and blood pressure problems! 
 

Dinner is a sumptuous feast.  Several kinds of pickled fish dishes are served with salads and washed down with 
schnapps of ice-cold vodka.   
 

The main course is always an oven baked ham, served with pureed and baked vegetable casseroles.  The potato 
casserole is spiced with nutmeg and the swede casserole with cinnamon. 
 

Our Christmas pudding is a baked rice pudding with cinnamon and candied fruit.  Hidden in the pudding mixture 
there is always one almond.  The person who is fortunate to find this on their plate is said to have all the luck the 
following year.  The dishes stay at the dinner table until midnight so that you can have seconds or thirds during 
the evening. 
 

The Father Christmas visits every household in person.  There is a knock on the door and ‘Joulupukki’ arrives 
dressed in a fur coat, boots and wearing his red pixy hat with a jingle bell.  He will ask if there are any good 
children in the house and each child will recite a poem, sing a song or tell what good deeds he or she has done 
to earn the presents before they are handed out one by one around the room. 
 

By contrast, Christmas Day, except for the church service in the morning, is always a quiet stay at home with the 
family. 
 

On Boxing Day, everyone visits friends and relatives.  In the evening, after dark, we pay a visit to my father’s 
uncle at his farmhouse who will take us for a ride in a horse drawn sleigh through the snowy landscape.  We are 
all nice and warm under the covers watching the stars and listening to the ringing of jingle bells through the 
magical winter wonderland. 
 

‘Iloista Joulua kaikille’ or ‘Merry Christmas’ to everyone!   
Marjo Walker 

 
Marjo’s recipe for a traditional Finnish post-Christmas dish can be found  further on in this magazine. 

New arrivals 
We welcome to the village: 

John and Shirley Mitchell at Little Hayfield, Rowden Mill Lane 





No Room 
He said to tell them that there wasn’t any room.  

It was just the same all through the heaving town, 
but they were weary and she looked so near her time 

so I said, ‘I know a barn where you could rest and lie you down.’ 
 

He was mad with me at first.  
‘Look lad,’ he said, prodding at my chest.  

‘Round here you’re just a stable boy.  
That there’s my barn and not for any grubby hoi polloi.’ 

 
He wanted me to make a charge to them.  

What? Charge for lying down upon a dirty floor? 
A charge for sharing night-time with some mucky beasts – 

no bed, no covering save some scraps of straw? 
 

It was all change later on that day.  
Different when that star shone brightly down,  

when shepherds came to see the baby in his bed of hay 
and wise men came with gifts and knelt to pray.  

 
He glowed with pride and said how generous that he’d been  

and I kept quiet, for did it matter 
which of us found room for such a wondrous thing? 

It mattered only that the babe had chosen our poor lowly place – 
a babe whose very birth had made the angels sing. 

 
Margaret Waddingham 

Advent windows 
It has been decided that we will not organise a workshop in the church as in previous 
years.  However, it is hoped that as many villagers as possible will keep up the 
tradition of decorating their windows with Advent scenes.  The effect has been very 
attractive and much appreciated by both local residents and visitors. 
 
We intend to continue the practice of the various village organisations decorating 
Christmas trees on the Church window sills. 
 
If newcomers to the village wish to become involved (and this will be very welcome) 
examples of previous year’s windows are on the village website and photographs will 
be on the display boards in the church. 
 
If you have any questions concerning this project please contact Julian and Anita 
Shardlow, Tel 01963 362069 or Eric and Dee Dummett, 01963 362374. 
 
Editors note.  A lovely collage of window displays over the last two years has been 
compiled by Richard Miles and can be seen on previous page. 
  



Elsewhere…  we have been asked to say that: 

The SturQuest Community Coffee Morning held on Wednesday 14 November at 
The Exchange was a huge success.  Details may be found at: www.stur.org.uk. 
The Thursday Lunch Club, provided by Age Concern North Dorset, will be holding 
a Christmas Celebration  on 20 December.  Tickets @ £5 available on 01258 
475582 
 

Christmas Greetings 
‘Eric and Dee Dummett send very best wishes for Christmas and the New Year to their 
friends in the village.’ 

********** 
We have decided again that instead of sending Christmas cards to people in Stourton 
Caundle, we will give money to charity. Therefore we wish all our friends in Stourton 
Caundle, A Merry Christmas and a prosperous New Year, Colin & Margaret McKay 

*********** 
Brian and Margaret Waddingham would like to send all their friends in the village their 
love and best wishes for Christmas and the New Year.  

Carol singing 
 
This has now become established as a 
popular village event so do come and 
join us.   
 
 

This year it will be on Thursday, 20 December at 6.30 outside The 
Trooper, and afterwards inside for a warm welcome with mulled wine 
(courtesy of Ray Foot) and mince pies (courtesy of The Trooper).   
We hope as many of you as possible – young and old alike – can join us.  We 
look forward to seeing you there.                          

Annie and the two Margarets    

Homewatch 
Dark winter nights often attract the opportunist thief, please make sure that security 
lights are in working order and if you go out for the day/evening it's always best to 
leave a light on and make sure the premises are secure and, where possible, inform 
neighbours, especially if staying away for longer periods. 
A discrete post code marking on such items as trailers would be beneficial as this 
information could be given to the Police should a theft occur. A good idea on higher 
trailers, such as the type used to haul livestock, would be to paint the post code on 
the roof; although this marking is not visible from the ground it would help the Police.  
Please be extra careful where you park your vehicles as there have been several 
occurrences of catalytic converter thefts in the area. The converter is fitted to the 
exhaust system on all modern vehicles and with the aid of cordless tools they are 
easily cut off, because of their design they yield quite a high return in scrap value.  
     

Keith Murphy  



Canon Anthony Molesworth 
 

Congratulations to Canon Anthony Molesworth who this month celebrates the  65th 
anniversary of his ordination to the priesthood of the Church.  We give thanks to God 
for his ministry, both in England and in Africa.       

 William Ridding, Rector 

South Sudan and the Lui Link 
As part of a link between every diocese in the Church of England 
and others in the Anglican Communion around the world, our 
Blackmore Vale Deanery has developed its link with the diocese 
of Lui in the Central Equatoria region of the former Sudan, now 
the nation of South Sudan.   
See: http://luinetwork.diocesemo.org 
 
On 19 October, 40 folk from the benefice met at Stourton Caundle 
village hall to hear Anne Powell, Jeannie Stevens and Pauline 
Batstone speak of their experiences when they went to Lui 
Diocese. All three ladies are from the Blackmore Vale Deanery 
and have made six visits between them. On their last trip, they 
took sufficient money from the parishes of the deanery to enable them to buy a substantial 
number of bicycles and two motorbikes for use by church workers. Distances are large, and 
they told of one pastor who, in order to get to a clergy training day had walked 30 miles: 
when the training was over he walked 30 miles home again! 

Jeannie had been asked by the Bishop of Lui, Stephen Dokolo to set up pre-schools, the 
main benefit of which would be to release older sisters, who currently look after the little 
ones, to allow the former to continue their schooling. 

Both Jeannie and Pauline are returning to Lui from 25 November to 12 December with a 
view to rolling out the pre-school programme to more villages.  Feedback from some of those 
who attended the meeting has been very positive: indeed although no mention was made of 
money or giving, a “spontaneous retiring collection” occurred and £85 was given, to be taken 
to Lui by the two missioners.          

  Julian Shardlow / Richard Miles 

Weather report for October 
Rainfall             2012          2011     19-year average 
 
October     125 mm/ 4.92 in    41 mm/ 1.61 in               109.5mm / 4.31 in 
N.B..  October is usually the wettest month  

 

 Temperature (°C)      Maximum                         Minimum                 Average 
       High            Low      High                 Low 
October 2012    17.4 (1

st
)     8.0 (27

th
)  12.5 (23

rd
)     0.3 (27

th
)    10.8 

October 2011     25.1 (1
st
)   11.2 (20

th
)   15.6 (10

th
)     1.1 (20

th
)         13.2     

Richard Miles / Sue and Anthony Molesworth 



Recipe 
Mr Jansson’s Temptation 
Who Mr Jansson is we may never know, but this meal is a ‘must’ on a cold and dark 
winter evening, especially after Christmas when all you want is some easy comfort food.  
Every family in Finland has its own recipe but this is my version of the classic dish. 
Preparation: 30 minutes   Ready in: 1 hour 20 minutes  

Ingredients (4/5 servings) 

 

Method 

Sauté the onion in olive oil, using the oil from the anchovy fillets for a couple of minutes. 

Let the mixture cool down.  

Peel the potatoes and either cut them into thin matchsticks or grate them coarsely.  Place 

the potato mix in a colander and rinse in cold water in order to reduce the amount of 

starch, and let it drain well. 

 

Preheat oven to 190 degrees C (315 degrees F).  Butter a 22 x 30 cms (9 x 12 inch) 

baking dish and spread 
1
/2 of the onions evenly on the bottom of the prepared baking dish.  

Follow this by 
1
/3 of the potato mixture.  Spread 

1
/2 of the anchovy fillets on top of the 

potatoes and season with black pepper.  Repeat the process by layering the rest of 

onions, 1/3 of potatoes and the remainder of anchovies. Finish by a layer of the potato 

mixture and black pepper.  Pour 
1
/2 of the cream into the baking dish and place it in the 

oven for 20 minutes.  Then add the rest of the cream and replace the dish in the oven.  

After a further 20/30 minutes sprinkle the bacon strips across the top, then bake for 

another 10 minutes or until the potatoes have softened, the cream has reduced and the 

top has turned golden.  Finally, sprinkle the top of the dish with chopped fresh dill 

(optional). 

Serve your ‘Mr Jansson’s Temptation’ with sweet pickled beetroot and gherkins, both 
finely chopped.   
Hyvää Ruokahalua!        

Marjo Walker 
 
P.S.  Mr Jansson would drink either beer, white wine or perhaps even ‘two fingers’ of 
Finnish vodka with this dish. 

8 largish potatoes peeled (preferably 
King Edward or Desiree) around 1.4 kg 
(3 lbs) 
1 large onion, thinly sliced 
100 g jar (or two tins of 50 g) of anchovy 
fillets in olive oil 

a knob of butter 
black pepper 
400 ml (14 fl oz) of single or double 
cream 
2/3 rashers of bacon, cut into thin strips 
fresh dill (optional) 


