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 The Aperitif 
To whet your appetite before a meal. 

 

The word Aperitif comes from the French word for an alcoholic drink that stimulates the 

appetite. It is a Latin-based word, “aperire” which means to open, and it was originally a medical 

treatment based on a doctrine called “humourism”.  

Humourism said that the body is composed of for basic substances (humours) and that if you are 

sick, it is because you have to much or too little of one of these substances. To get well again 

meant you had to restore the balance within your body. For example, if you had no appetite, then 

you needed to be stimulated with something bitter, to encourage the flow of bile and help the 

digestion.  

The medicines used for this cure were liquors. These were flavoured with strong tasting herbs 

and spices. Over time, the bitterness was reduced and made tastier by adding more alcohol. Even 

people who were in great health discovered and then decided that drinking such medicine was a 

good idea to stimulate the appetite.  

The strong herbal taste of the drinks was deliberate. You were not getting drunk; you were 

getting better. And so, a tradition was established around the world.  

The Aperitif established itself as something to “whet your appetite”. To “whet” means to 

sharpen tools on a “whetstone”.  To “whet your appetite” means to sharpen your appetite. It was 

first used in a play written by Thomas Shadwell, in 1688, “The Squire of Alsatia”  

“Let’s whet; bring some wine. Come on; I love a Whett”.  
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New Weber Genesis II S-
435 Propane LP Grill 
#62006001 

 
Free Assembly and Free Delivery 
 
Your Price 1149 € 
 
Description & Key Features 

Durable stainless steel lid & 7 mm stainless 
steel rod cooking grates. 
4 stainless steel high-performance burners, a 
side burner and a sear station burner deliver 
up to 69,000 BTUs of combined output. 
 
Closed cart design with painted steel doors 
and two storage shelves 
GS4 high performance grilling system 
featuring infinity ignition, high-performance 
burners, stainless steel flavouriser bars with 
flame view window and a grease management 
system. 

Call 04.xx.31.22.43 

  

 

 

Kitchen  
Helper 

We are looking a kitchen helper who are 
responsible for dish washing, cleaning, and 
food prep help at Bagel/deli store at Brida 
Harbour.  
Call 04.78. xx. 80. 03 
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Chicken, artichoke and 
spinach filo topped pie 

 

 

 
 

Ingredients 

• 4 skinless free-range chicken breasts 
• 2 banana shallots, chopped 
• 3 garlic cloves, crushed 
• 750ml whole milk 
• 40g butter, softened 
• 40g plain flour 
• 2 x 180g packs chargrilled artichokes, drained   
• 150g baby leaf spinach 
• A few fresh dill sprigs, chopped 
• Small bunch fresh tarragon, chopped 
• A few fresh mint sprigs, leaves picked and finely chopped 
• 100ml white wine 
• 5 filo pastry sheets  
• Olive oil for brushing 

 

Method 

1. Heat the oven to 200°C/180°C fan/gas 6. Cut the chicken breasts horizontally in half to create 
8 thinner fillets. Put in a deep, wide frying or sauté pan with the shallots and garlic, then cover 
with the milk. Over a medium heat, bring up to a simmer, then turn the heat down to its lowest 
heat so the milk is barely bubbling. Season with a little salt and pepper and poach for 15 
minutes or until the chicken is cooked through. 

2. Once the chicken is cooked, transfer to a board and use 2 forks to shred into chunks. In a small 
bowl, mix the butter into the flour. Skim any scum off the surface of the poaching milk, then 
bring back to a simmer. Add the butter and flour mixture a tablespoon at a time, whisking, until 
the milk has thickened. Season with salt and pepper. 

3. Stir the chicken, artichokes, spinach, herbs and white wine into the sauce. Spoon into a pie dish 
and top with scrunched up filo sheets. Brush the filo with olive oil, then bake for 35-40 minutes 
until golden and bubbling. 
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Brida Local 

 
1 €uro = 

 

145.47 Algerian Dinars (DZD) 

1.621 Australian dollars (AUD) 

1.908 Azerbaijan Manats (AZN) 

6.021 Brazilian Real (BRL) 

1.524 Canadian dollars (CAD) 

655.95 CFA (Senegal) 

120.79 Japanese yen, (JPY) 

0.901 Pounds Sterling (GBP) 

576.34 Syrian Pounds (SYP) 

1.062 Swiss francs (CHF) 

7.699 Turkish Lire (TRY) 

2602.81 Tanzanian Shillings (TZS) 

4.125 UAE Dirhams (AED) 

1.123 US Dollars (USD) 
 

July 06, 2019: Roast chicken breasts with 
broad beans and herbs  .  
 
July 07, 2019:  Thai chilli dressed crab with 
grapefruit salad.  

July 08, 2020:   Lemon, ricotta, fennel and 
chilli oil linguini. 

 
July 09, 2020: New potatoes with broad 
beans and serrano ham   

July 10, 2020: Spring prawn, pea and mint 
risotto  

 
Only €9.50 - €11.50  
Our 3-course set lunch menu is €13.50.  
 
Reservations strictly mandatory. Covid-19 
hygiene requirements apply.  

 

 

This week’s weather in Brida 
  

Monday, 06 July 2020. Sunny and a fresh 
breeze. Highs 29° and Lows 18°.  

Tuesday, 07 July 2020. Sunny and a moderate 
breeze. Highs 29° and Lows 18°.  

Wednesday, 08 July 2020. Sunny and a gentle 
breeze.  Highs 29° and Lows 18°.  
 
Thursday, 09 July 2020. Sunny and a gentle 
breeze. Highs 29° and Lows 18°. 

Friday, 10 July 2020. Sunny and a gentle 
breeze. Highs 30° & Lows 18°.   

Saturday, 11 July 2020. Sunny and a gentle 
breeze Highs 30° & Lows 18°.  

Sunday, 12 July 2020. Sunny and a gentle 
breeze Highs 30° & Lows 19°.  

 
 

https://www.deliciousmagazine.co.uk/recipes/sweet-potato-chickpea-feta-salad-tahini-dressing/
https://www.deliciousmagazine.co.uk/recipes/sweet-potato-chickpea-feta-salad-tahini-dressing/
https://www.deliciousmagazine.co.uk/recipes/sweet-potato-chickpea-feta-salad-tahini-dressing/
https://www.deliciousmagazine.co.uk/recipes/sweet-potato-chickpea-feta-salad-tahini-dressing/
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Our special offers for this week.  

 
Best Parma Ham 
100 gr. €2.86 

Greek Feta 
200 gr. €1.35   
  
Roast Chicken Slices 
200 gr €2.50 
 
Red Leicester 
400 gr, €2.75 
 
Vanilla Custard Slices 
2 per Pack. €1.65 

 
  

Fresh Water Wipes 
40 per pack. €1.00  
 
Vitamin C, Orange Flavour 
40 soluble tablets €0.49 

 
Red Slaw 
280 gr. €1.15 
 
Sliced Jalapeno Peppers 
240 gr.  €1.15 
 
Whole Gherkins 
680 gr, €1.50 

 

Frozen Turkey Dinosaurs,  
450 gr. €1.95 
 
Frozen Cod Filets  
400 gr  €4.19  
 
Bombay Mix, hot  
200 gr, €0.68 

 
Portable Power Bank  
12000 mAH. €29.95 

 
Inkjet Print Cartridges  
Various Brands, from €11.50 

 

 

Offers while stocks last. Valid from July 06, 2020 to July 11, 2020.  

 

You can do speaking, writing, listening activities with this article at http://peters-langues.fr/activities/  

 

 

 

 

 

 

http://peters-langues.fr/activities/
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Brida Gymnastics – Vocabulary 
 

Weekly Vocabulary Crossword 28.20 

  
 

 

 

The solution will be published in the next issue.  
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  Across 

1. energy for the BBQ 

3. a light wind 

5. room used to prepare dishes 

7. sensation in the mouth 

8. to put colour on surfaces 

10. literature, spoken on stages 

13. to secure your place in a restaurant 

17. a measurement of weight 

18. scientific language 

19. metal used for construction 

20. milled wheat 
 

    

  Down 

2. Drink before a meal 

4. to sharpen on a stone of the same name 

6. solutions found by doctors 

9. to remove dirt and rubbish 

11. not between two extremes 

12. where the sun sets 

14. taste that makes your head shake 

15. to spread liquid over a surface 

16. a narrow thin flat surface for storing 
 

 

 

 

Solution Crossword Brida Journal 27.20 

 

  
 

  Across 

1. wrinkles 

5. trout 

7. polyester 

11. courgettes 

14. patient 

17. accompany 

19. infinite 

20. virtual 
 

    

  Down 

2. limited 

3. fortunate 

4. Sterilizing  

6. hope 

8. confidential 

9. fresh 

10. workshop 

12. teeth 

13. cotton 

15. brand 

16. honey 

18. Rioja 
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Play Brida, Learn English 

 

 

 

The Brida Journal,  

a journal  

for learners of English  

by learners of English.  

 

Editor in Chief,  

Frank Peters,  

3 rue des Vignes,  

67160 Cleebourg,  

France.  

Email: frank@peters-langues.fr  

 

The journal’s website is www.journal.brida.eu.  

The journal’s email address is daily@brida.eu  

 

Brida is an educational platform to facilitate the learning of English.  

www.brida.eu 

 

The Brida Journal is an educational tool with the purpose of helping learners to improve their knowledge of English.  

Educators wishing to participate in the programme should contact me via email.  

   

 

All Brida Global articles are published by permission of the respective authors. 

Third Party Inspirational Sources  

classifieds: gumtree.ie or gumtree.co.uk,  

the supermarket: various supermarket websites in the United Kingdom 

weather: bbc.co.uk/weather, (the city is Perpignan, France) 

Chez Brigitte: olivemagazin.com.  

The garden: Wenia Field’s Gardening, published 1973 by Octopus Books. 
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