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BRITISH DRIVEN 
 

Merry Christmas! 
By President Ralph Evans 

Merry Christmas to everyone and here’s hoping for a happy 2021! It has 

been a strange year, but I feel we have still had a decent season regardless. 

Thanks to all those that stepped up and organized a run, a Meal & Meeting 

(Don), an On-Line Auction and those that attended our ZOOM Meetings. 

Thanks to all our Executive members for their continued support and hard 

work. 

Here’s hoping we will be able to gather together again next spring or early in 

the summer of 2021 . Everyone has probably put all their cars away now for 

2020, so let the restorations and modifications begin. I hope Santa brings 

those coveted Christmas gifts  you have been wishing for.  I know I have put 

my list in. 

I am also sorry we will miss the annual Christmas tree decorating at Past 

President Ed’s workshop. It will be extra special in 2021. Hope to see as 

many as possible on our Christmas Zoom meeting. Get out your favorite  

appetizer and refreshment to show the other Zoom participants what they are 

missing.  

Stay healthy. 

Kimberly, Suzi and I wish you a very Merry Christmas, 

Ralph Evans 
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Upcoming 
Events 

PLEASE NOTE:                   
All Club Meetings have been 
switched to on-line ZOOM 
Meetings at the present time.                 

Thank you to everyone who 
has organized and attended 
our socially distanced runs 
this Fall. 

Christmas Meeting - ZOOM      
Wed., Dec. 2 @ 7 p.m. 

Drive Your Triumph Day              
Wed., Feb. 10, 2021 

             

 

 

 

 

 

 

Fuel Pumps are the Heart of 
Vehicles 
By Ed Taccone 

You thought the engine was the heart of a vehicle!  Just like our heart 
has to pump to keep blood flowing, so does a fuel pump to send fuel to 
the engine to make it run.  Each part of your vehicle has a job.  All 
these parts work together to make your vehicle move forward and 
backward safely, and depend on one another to get that job done.  The 
fuel pump is no exception.  When it’s not working properly, it can cause 
significant issues for your car. 

The fuel pump ink your vehicle does exactly what it sounds like, as I 
mentioned it pumps fuel from the gas tank to the engine.  There are 
some other steps in between, but we’ll get to those.  Given the crucial 
role of the fuel pump in making your car move forward, it’s a car part 
you ought to know more about.  We’re walking through the warning 
signs of a bad fuel pump and what happens when a fuel pump goes 
out. 

A faulty fuel pump will cause major performance and drivability issues 
with your vehicle.  If your fuel to air ratio is off and the cylinders aren’t 
getting the fuel, then the pistons aren’t firing and your engine is strug-
gling to move the vehicle forward (can you imagine trying to move   
Dorien’s Rolls if the fuel pump is not doing its job properly?).  We’re not 
just talking about lower gas mileage or inefficiencies.  If your fuel pump 
is bad enough, your car simply won’t start.  Because of the important 
role they play, fuel pumps are meant to be tough and withstand almost 
the entire life of your car.  Fuel pumps have even been known to last 
more than 200,000 miles.  Your fuel pump is more likely to fail if you 
are replacing a nearby part that plays a major role in the engine. 

There are a few maintenance tips that you can follow to increase the 
longevity of your fuel pump.  Always keep your gas tank at least a  
quarter of the way full.  If you’re constantly running close to empty (I’m 
not mentioning any names that may have an adverse effect for my well-
being), this causes your gas tank to overheat, minimizing the life of the 
fuel pump.  Honest!  I’m not kidding! 

Perform regular fuel system maintenance.  Make sure your fuel system 
and filters are regularly inspected and replaced when necessary.  By 
scheduling regular maintenance, you can avoid potential issues.  They 
can become clogged and the fuel pump has to work harder.  Just like 
your heart has to work harder when you eat all those fatty foods that 
clog your arteries. 

Warning signs of a faulty fuel pump:  The warning signs of a faulty fuel 
pump are pretty blunt compared to some other parts of the car that can 
leave you guessing.  If your car is experiencing these symptoms, it may 
be due to a fuel pump issue.  If the vehicle is struggling to start, or isn’t 
starting at all, your fuel pump may be damaged.  If your car is requiring 
more than an average number of cranks to turn over, it could be a 
faulty fuel pump. 

Hear whining from the back seat?  Nope, not children - your fuel tank!  
If your fuel tank is making a low-grade whining or whirring noise, that’s 
                                                                                 (continued on 3) 
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Fuel Pumps are the Heart of 
Vehicles                                                         (Continued from 2) 

a bad sign.  Your fuel pump is known to make a low, barely noticeable hum 
when running normally.  (Of course, on some older British cars the pump 
sounds like a clicking sound.  If it didn’t click rapidly when pressurizing, “it’s 
bloody well euchred”.)  If the pitch increases significantly, you’ll want to get it 
checked out.  Or you’ll get nowhere fast. 

How’s your muscle power?  Not you, “the car”.  You’ll notice a decrease in fuel 
efficiency, acceleration and power in your vehicle if your fuel pump is damaged 
(I call it injured).  The low pressure caused by a faulty fuel pump means your 
engine isn’t getting the fuel and air mixture it needs to give your car that regular 
power. 

Dave McGuire knows all about faulty fuel pumps, just ask his Spitty.  It’s okay, 
Dave talks to it.  Also, his Spitty has a mechanical fuel pump, so I should cover 
the workings for this type of pump.  Most of what I have covered hitherto covers 
mostly electric fuel pumps. 

Mechanical fuel pumps are used on some older engines that have carburetors.  
The pump siphons fuel from the gas tank and pushes it to the carburetor when 
the engine is cranking or running.  The output pressure of a mechanical fuel 
pump is typically quite low:  only 4 to 10 psi, but little pressure is needed to 
keep a carburetor supplied with fuel. 

A leak in the diaphragm or one-way valve inside a mechanical fuel pump will 
cause a loss of fuel pressure and starve the carburetor for fuel.  This may 
cause the engine to run lean, misfire, hesitate or stall.  If the pump fails entirely, 
no fuel will be delivered to the carburetor and the engine will not start or run. 

Another way to check the pump is to disconnect the fuel line at the carburetor 
and place the end of the line into a container.  Crank the engine to see if the 
pump is pushing any fuel through the line.  Strong steady spurts of fuel mean 
the pump is working.  No fuel or a weak stream means a bad pump, a plugged 
fuel filter, fuel line blockage or no fuel in the tank. 

Okay!  Now that that’s out of the way, I read an interesting article sent to me by 
Peter Pontsa.  No, it wasn’t regarding a discovery of a new wine, beer or the 
hard stuff.  Rather, it was concerning whether fuel additives are a waste of 
money.  It depends...to learn more read my next article further on in this issue 
of British Driven! 

 

 
 

For Sale 

1959 Austin Healey 100-6             
Asking Price:  $45K 
Car is in very good condition; 

“substantially original”.  Owned by 

the late Bill Fleming of Fonthill.     

If interested or for more  

information, please contact  

Terry Lineker who is acting on 

behalf of Bill’s widow.                               

terrylineker@icloud.com                

289-897-9345 
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Project Updates 
By Dorien Berteletti 

It’s been a busy time, but work on the Standard has slowed...stopped.  My AMC Jeep Grand Wagoneer has had low oil  
pressure for some time and although I picked up some 10 psi with a new oil pump I modified (from 20 to 30 psi), it was not 
close to 40 psi, where it should be.  At 163,000 miles I  can’t complain, but still after all these years and adventures, I figured 
it deserved some rod work. 

Now AMC and some other US makes are/were practical thinkers, unlike some Europeans...no names mentioned. 

They had rod and main bearings in 001 and 002 increments, not like the rest of the World skipping around with .10, 020 and 
so on.  Those jumps necessitate dismantling the engine for crankshaft reworking, and at that point you might as well do a 
total overhaul. 

I figured I would gamble with 001 and see.  I ordered from Rock Auto (at Ralph’s suggestion) and a few days later I had 
them.  Took the pan off and sure enough, the rod bearings as per the pictures, were down to copper - so just in time.  I could 
have gotten by with an 002 for a tighter fit, but best to be a little loose.  That got me near the low end of AMC specs, but still 
on spec.  Now I have 40 psi with a hot engine and at 80 km/h. 

Higher speeds should give me a little more pressure, but I am running it in for a couple of hundred miles. 

Having caught up with that job, I decided to do some bike riding in the great weather we have been getting.  Our President 
called while I was out to drop by and see my work and I was gone - gives a bad impression...okay, better do some work on 
the Standard! 

Hooked up the steering and that works well, with a lot of new parts sourced in England. 

Put the head on the block and then found out the pushrods were too long, so that will take time sorting.  Given the head 
work, special valves/seats and a head gasket that is a steel shim, I might be looking at 1/4” shorter pushrods.  I have another 
set, but getting the ends off is proving difficult. 

Over to the brakes that were partially done but needed finishing.  The Standard uses a strange braking system called a   
Girling hydrostatic and the crux of it is that there are no return springs for the brake shoes and no brake adjusters.  They sort 
of “float” in the drum when not in use, pivoting on a bottom locating pin, and give shorter brake pedal travel and a softer   
pedal.  They were used on Triumphs from around 1940 to 1949 (not much during war years) and were so successful that 
they were never repeated, as mentioned in the Roadster club. 

Going through old Forum discussions in the club, and posting questions, it seems some owners are happy with them, others 
have great trouble bleeding them (with many chapters on bleeding methods) and others go down to the pub and drink warm 
beer and drown their sorrows!  As a teenager, I drove a Roadster and had one brake failure and narrowly missed getting 
wiped out by a Coach near Abingdon. 

To add fun to the project, I did not have much left of the original brake system to repair or copy.  I had drawings and a parts 
book and I understood the theory -  plus I had brake drums, braking plates and brake shoes, but from there on in, I fell back 
on some SWAG methodology. 

Eventually, using parts I had plus reconnecting with old Studebaker friends (I had a supercharged Avanti), I got it all working.  
I ended up with a BMW brake pedal working a Studebaker Hawk master cylinder, feeding 1949 Ford wheel cylinders,    
pushing on Standard Triumph brake shoes inside Standard Triumph brake drums. 

Bleeding was a breeze using a hand operated vacuum pump. 

After repeated testing and still working, I called Ralph to come over to inspect and discuss dashboard changes/cutting.  
Freehand, using a felt marker was the way, and I did the cutting without telling Anne (who would have gotten her tape   
measure out)...looking good! 

Now on to intake and exhaust manifold work, that for some reason are not sitting right, so I put the TR3 in the garage next to 
the “project” and that gives me a reference to go by. 

Aren’t cars fun?                              
                                                                                                                                                                          (Photos on 5) 
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Project Updates                                        (Continued from 4) 
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Why You Need Fuel Stabilizer 
 By Ed Taccone 

I am not sold on fuel additives such as injector cleaners, better fuel mileage additives, etc.; I tend to believe they are a waste 
of money.  Those kind of additives are already in the fuel you pump into your vehicle.  But I do believe in fuel stabilizer.  If 
you have a British car or a 1939 Nash you rarely drive, or even one you keep in storage for months at a time, you should add 
fuel stabilizer to the tank in order to keep the gas from going bad.  If the fact that gas “goes bad” after a while is a shock to 
you, it’s time to learn about why that is and how a quality fuel stabilizer can prevent this issue.  So here’s what you need to 
know if you’re planning to store your car and want to keep the gas fresh for the winter or longer. 

Example:  I have two lawn mowers (maybe even four - just can’t remember).  I put fuel stabilizer in two of them last year, but 
for some reason I didn't on my main zero turn one.  In the spring the two I added stabilizer to started; my zero turn did after I 
drained and added new fuel.  Come on!  I make boo boo’s, too. 

Fuel stabilizer for cars is meant to keep the fuel from deteriorating over time.  Basically, when you add fuel stabilizer to the 
tank, the fuel will stay at full strength and won’t gum up the surrounding parts, even if you don’t drive the car.  That goes for 
those tri carbs in Peter ‘s and Jean-Louis’ E-Type’s, or Ken Mason’s however many E-Types he has.  Fact is, which I may 
have mentioned this in one of my other articles, Ken uses Seaform.  Besides, Ken wouldn’t go around while in storage   
starting all his cars, since it would take him until spring in order to do that. 

This is because the fuel stabilizer stops the oxidation process from happening, which means the chemicals in the gas don’t 
break down over time.  That means when you look at the gas in the tank after long term car storage, it should look and work 
about the same as it did when you put it in the tank before storing the car.  That’s a good thing if you want to be able to drive 
the car right out of storage, rather than having to clean up the carburetor and refill the tank before you go anywhere.  You 
know how many times I’ve heard, “Well, my Triumph, Jaguar, MGB, Craftsmen mower started this spring but ran like cr*p!  
Eventually it got better - it just needed a couple of runs,” OR “My mower ran like a dream this July after a few grass cuttings.”  
I want a mower that gets that kind of fuel efficiency.  In due course you will have had to replace the fuel, if you have been 
using your vehicle or mower. 

How does gas go bad over time?  If you drive your car regularly and therefore use up the gas within days or weeks of filling 
up the tank, you can rest assured the fuel stays fresh.  But what if you let that fuel sit in the tank without using it for a few 
months?  Well, in that case, it becomes less potent over time (even Ralph’s GT6 would be less potent) and the formula can 
even start to break down since it’s been exposed to a mix of moisture and oxygen while sitting in the tank.  The result is that 
the gas slowly starts to damage the entire fuel system, gumming up important parts like the carburetor or injectors. 

When that happens, the engine won’t start until you clean out the old fuel.  Then of course, you’ll have to refill the gas tank 
with fresh fuel when you’re ready to drive the car again.  Wouldn’t it be nice if you could just store your car with fuel inside 
the tank, and then have it ready to drive again the minute you want to leave?  Luckily, that scenario is possible, but only 
when you add fuel stabilizer to the car before you store it.  If you’re getting ready to store your car for winter, or just don’t 
plan on driving it for several months, add a fuel stabilizer to the gas tank before storing the car.  That way, it will be much 
easier to start your car when you’re ready to take it out of storage! 

Fuel stabilizer is easy to use.  Just make sure there’s fresh gas in the tank, and that the tank is about 95% full.  Then pour 
the fuel stabilizer in the tank and run the engine for about five minutes to make sure it gets distributed throughout the whole 
fuel system.  The fuel stabilizer you add to your car should keep the fuel fresh for up to 24 months, and it works with both 
ethanol and non-ethanol types. 

If you’re ready to buy fuel stabilizer for your car, consider Sta-Bil fuel stabilizer or Seaform (Seaform can also be used in fuel 
for diesel engines and no need to buy an additional can specifically for diesel fuel).  These two products are, in my opinion, 
the most popular option on the market. 
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Photos by 

Sam Frost 

Bristol Bucks 
Jim Martin of Niagara British Car Club reports on an article he saw in a 

London Newspaper 

There has been quite the discover in an abandoned factory building in 

Windlesham, Surrey.  These photos from the London Daily Mail show eight 

wooden styling bucks which were used to form the aluminum bodies on the 

fabled Bristol luxury cars. 

 

 

 

 

 

Can you recognize the different models?  Works of art in themselves, the 

bucks represent pretty well the entire 74-year history of the marque.  Bristol 

Car Limited was the post-war offshoot of the parent Bristol Aeroplane   

Company and quickly gained a reputation for fast, well built, low production 

automobiles. 

 

 

 

 

Customers included Bono, Richard Branson and Tina Turner.  However, 

later styles were not well received and the company floundered.  It was 

placed in receivership of March this year and then, liquidation during the 

lockdown, which is no doubt what led to this find.  In addition to the bucks, 

there are pallets of body panels and bumpers.  One hopes all of this will find 

its way into a museum or even possibly a line of continuation automobiles. 

Curiously, the Daily Mail article completely overlooked one of the most   

famous Bristol owners...Inspector Lynley (Nathaniel Parker) and his 1969 

Bristol 401.  Here, let us fix that. 

2 

3 

Inspector “Tom” Lynley and his partner DS Havers (Sharon Small) 

From    
Dorien 
“Pittsburgh Driver’s Test” 
 
7.  The car directly in front of 
you has a flashing right tail 
light, but a steady left tail 
light.  This means: 
 
a) One of the tail lights is 

broken; you should 
blow your horn to call 
the problem to the   
driver’s attention; 

b) The driver is signaling a 
right turn; 

c) The driver is signaling a 
left turn; 

d) The driver is from out of 
town. 

 
The correct answer is d).  
Tail lights are used in some 
foreign countries to signal 
turns. 
 
8. Pedestrians are: 
 
a)     Irrelevant; 
b) Communists; 
c) A nuisance; 
d) difficult to clean off the 

front grille. 
 
The correct answer is a).  
Pedestrians are not in cars, 
so they are totally irrelevant 
to driving; you should ignore 
them completely. 
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Giggles 
Shared by Leah Hill 

GOLDEN YEARS 

Two elderly women were out driving in a large car - both could barely see 
over the dashboard.  As they were cruising along, they came to an         
intersection.  The stoplight was red, but they just went on through. 

The woman in the passenger seat thought to herself, “I must be losing it.  I 
could have sworn we just went through a red light.” 

After a few more minutes they came to another intersection and the light 
was red again, and again they went right through. 

This time the woman in the passenger seat was almost sure that the light 
had been red, but was really concerned that she was losing it. 

She was getting nervous and decided to pay very close attention to the 
road and the next intersection to see what was going on. 

At the next intersection, sure enough, the light was definitely red and they 
went right though.  She turned to the other woman and said, “Mildred, did 
you know we just ran through three red lights in a row!!!  You could have 
killed us!” 

Mildred turned to her and said, “Oh my!  Am I driving?” 

 

I’VE BEEN BANNED FROM TRACTOR SUPPLY 

Yesterday I was at my local TSC store buying a large bag of my dog’s food 
for my loyal livestock guard dog and was in the checkout, when a woman 
behind me asked if I had a dog? 

What did she think I had?  An elephant?  So, since I’m retired and have little 
to do, on impulse I told her that no, I didn’t have a dog, I was starting the 
Dog Diet again.  I added that I probably shouldn’t because I ended up in 
hospital last time, but I’d lost 10 pounds before I woke up in intensive care 
with tubes coming out of most of my orifices and IV’s in both arms. 

I told her that it was essentially a perfect diet and that the way that it works 
is to load your pockets with dog nuggets and simply eat one or two every 
time you feel hungry.  The food is nutritionally complete so it works well and 
I was going to try it again.  (I have to mention here that practically everyone 
in line was now enthralled with my story.) 

Horrified, she asked me if I ended up in intensive care because the dog 
food poisoned me.  I told her no, I stepped off the curb to sniff an Irish   
Setter’s rear end and a car hit me. 

I thought the guy behind her was going to have a heart attack he was 
laughing so hard.  I’m now banned from Tractor Supply. 

Better watch what you ask retired people.  They have all the time in the 
world to think of things to say.  

 
 

Letters to 
the Editor 
“Bravo, Kimberly, for putting 
together a terrific newsletter!  
Happy to hear from so many 
of our members (and non-
members!) with their stories.  
Jean-Louis bought for me 
one of Marion’s Sweetheart 
Pins for our Anniversary 
earlier this month.  Cheers,”  
                        Mary Valade 
                                   HBCC 

“November’s British Driven 
should cheer your readers in 
this dismal time.  Hope we 
are all back on the road in 
2021.  Sharon and I belong 
to the Morgan Sportscar 
Club of Canada  and to the 
British Sportscar Club of 
Hamilton.  We also join the 
Niagara chapter of the TR 
Register for dinner and 
hopefully on their local 
drives.  Looking forward to 
the next British Driven.”                        
                    John Roden  
                 MSSC / BSCH 
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Christmas Toys from         
Bygone Days 

By Marion Mason 

Today, toys like model trains and porcelain dolls that were once cherished 
are now valuable collectibles. 

Model Trains were first created in Germany in 1830.  They grew in  
popularity for the next hundred years with more advanced features.  Lionel 
Trains have been produced since 1900 with authenticity in their detail.   
During the peak years of the 1950’s, the company sold $25 million worth of 
trains per year.  Then the interest began to shift from trains to cars.  Still 
collectible.   

Die Cast Cars began with Dinky Toys in 1939, but in 1960 they began 
models of the Model T and the MG sports cars.  These detailed replicas 
were coveted and reached the height of popularity in the 1960’s.  A gold 
plated scale model of a Lamborghini Aventador sold at auction in 2013 for a 
price of $7.5 million.  Some Hot Wheels Cars are now worth thousands.          
Still collectible. 

Mickey Mouse was created by Walt Disney in 1928.  By the early 18th 
Century, wind up toys gained traction in Germany and other parts of       
Europe.  This led to a large influx of wind up toys in America.  A Mickey 
Mouse wind up organ grinder toy sold for $10,000 at Morphy Auction in 
2019.  All older wind up toys are still collectible. 

Antique Porcelain Dolls first appeared in the mid 19th Century.  Once a 
child’s toy, they are now cherished collectibles.  They were mainly made in 
Germany between 1840 and 1880 from glazed porcelain.  Most have    
identifying marks on the back of the neck like Kestner, Armond Marselle, 
Heubach.  Modern porcelain dolls generally have stuffed bodies.  Original 
clothes are important (and look for leather shoes).  After 1930 the dolls have 
rooted hair.  Most expensive to sell was a bisque doll for $300,000 in 2014.  
There are many new and older porcelain dolls now for sale on eBay. 

Cap Guns grew in popularity by the introduction of fictional heroes in 
the American West and TV programs.  They were most popular after WWII.  
Today in the original box, the older ones can sell for up to $2,000.  The  
original ones were made of cast iron.  After WWII, they were made of a zinc 
alloy and later still, of plastic. 

Cabbage Patch Kids, created in 1978, sales declined in the late 1980’s.  
It is the longest running doll franchise in the U.S.A.  The dolls were a hit in 
1981.  Marketing included a birth certificate and each doll was given a name 
with a matching name ring. 

Barbie Dolls were invented in 1959 by American Ruth Handler, whose 
daughter was Barbara.  Her son Ken inspired the Ken doll which came 
along 2 years later.  Ruth observed her daughter playing often with paper 
dolls and created a doll for girls to play out their dreams.  Now 61 years 
later Barbie dolls are being manufactured in two factories in China.  The first 
Barbie doll in 1959 had blonde, brunette or titian hair and wore a black and 
white bathing suit.  In mint condition today it is worth $7,000, but one      
recently sold at auction for $27,450 mint in box! 

Today Totally Hair Barbie (1992) on eBay for $160 
           Pink Splendor Barbie (1996) on Amazon for $339 
           Pink Jubilee Barbie (1989) on eBay for 800 

Pez Dispensers, while it is difficult to find the older ones, a 1970 Pez 
man can bring $300.  The one pictured at right is worth $35,000+ 

1970’s Star Wars Memorabilia 

1980’s Teenage Ninja Turtles 
             Rubik’s Cubes                                                    (Continued on 10) 
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Christmas Toys from             
Bygone Days                (Continued from 9) 

1990’s Toys of increased value: 
             Furby 
   Power Rangers 
   Spice Girls 
   Beanie Babies 
   Harry Potter Books 

My interest in newer toys has waned over the years. 

If I were to buy a brand new toy today to put away and keep it pristine, it might 
be: 

   Tim Horton’s Barbie Doll in Hockey Uniform ($30) 
   Leggo Keeper Mario Adventures ($70) 
   Star Wars the Child - animatronic edition ($70) 

but that would only be a guess and I am NOT buying any of them! 

Editor weighing in:   
I might be tempted to pick up a Playmobil item - they tend to discontinue their 
lines after a time and their Circus items have become very valuable.  Rather 
fond of the Pirates.   
Occasionally Mattel comes out with quality Barbie furniture that is aimed at 
adult collectors, rather than children.  In 2004 they produced a Silkstone Vanity 
set, screen, dressing room - any of which can fetch a pretty penny today.    
Similarly Jonathan Adler designed some furniture for the adult collector, that 
has skyrocketed in value.  Realistic 1/6 scale furniture has a huge market. 
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Christmas 
2020 

By Shawna Hickling  of Calgary, AB                     
and shared by Leah Hill 

T’was a month before Christmas, 
And all through the town, 
People wore masks, 
That covered their frown. 

The frown had begun  
Way back in the Spring, 
When a global pandemic 
Changed everything. 

They called it Corona,  
But unlike the beer, 
It didn’t bring good times, 
It didn’t bring cheer. 

Contagious and deadly, 
This virus spread fast, 
Like a wildfire that starts 
When fueled by gas. 

Airplanes were grounded, 
Travel was banned. 
Borders were closed 
Across air, sea and land. 

As the world entered lockdown 
To flatten the curve, 
The economy halted, 
And folks lost their verve. 

From March to July 
We rode the first wave, 
People stayed home, 
They tried to behave. 

When summer emerged 
The lockdown was lifted. 
But away from caution, 
Many folks drifted. 

Now it’s November 
And cases are spiking, 
Wave two has arrived, 
Much to our disliking. 

Frontline workers, 
Doctors and nurses, 
Try to save people, 
From riding in hearses. 

This virus is awful, 
This COVID-19. 
There isn’t a cure. 
Not yet a vaccine. 

It’s true that this year 
Has had sadness a plenty, 
We’ll never forget 
The year 2020. 

 

 

 

 

 

 

And just ‘round the corner - 
The holiday season, 
But why be merry? 
Is there even one reason? 

To decorate the house 
And put up the tree, 
When no one will see it, 
No one but me? 

But outside my window 
The snow gently falls, 
And I think to myself, 
Let’s deck the halls! 

So, I gather the ribbon, 
The garland and bows, 
As I play those old carols, 
My happiness grows. 

Christmas ain’t cancelled 
And neither is hope. 
If we lean on each other, 
I know we can hope. 
 
 
 

 

 
 

 

 

 

 

 

BRITISH 
DRIVEN 
If you have an article or an 

idea for BRITISH DRIVEN 

that you would like to share 

with our members,  

please contact Kimberly at   
editor@headwatersbritishcarclub.org 

A sincere Thank You to 

those of you who have    

contributed to the newsletter.  

Please keep up the good 

work! 

Articles from members of 

other clubs are always    

welcome - please include 

your Club affiliation. 
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Headwaters British      
Christmas Cookies 
Spicy Ginger Molasses Crinkle Cookies Shared by Leah Hill 

Ingredients: 
3/4 cups butter, softened 
3/4 cup brown sugar, firmly packed 
1 large egg, room temperature 
1/3 cup molasses 
2 3/4 cups all purpose flour (spooned in) 
2 tsp. baking soda 
1 Tbsp. ground ginger 
1 tsp. cinnamon 
1/2 tsp. salt 
sugar for rolling 

Instructions: 
1. Preheat oven to 350 degrees F. 
2. Cream butter and sugar until mixture is light in colour. 
3. Beat in the egg, then the molasses. 
4. Whisk together the flour, baking soda, spices and salt.  Beat into the 

butter mixture in three additions. 
5. Scoop dough in 1 1/2 Tbsp. portions and form into balls. 
6. Place extra sugar in a bowl and roll cookies in sugar. 
7. Place on parchment-lined baking sheet. 
8. Bake 12-15 minutes until set and crackly on top.  Yields 2 dozen. 
 
 
 
 
 
 
Almond Cookies Shared by Merrill Smith 

I’m pretty sure I’ve never sent you anything, but this I can do!  40+ years 
ago I took a Chinese cooking course and this recipe for Almond Cookies  
was part of it.  They have no connection to Christmas, but I’ve made them 
every year since then at Christmas and they are very popular. 

Ingredients: 
1 lb. lard 
2 cups sugar 
2 eggs 
4 cups all purpose flour 
3 tsp. baking powder 
1 tsp. almond extract 
48 whole blanched almonds 
1 egg yolk, beaten 

Instructions: 
1. Cream lard with sugar until fluffy, then blend in 

eggs and almond extract.   
2. Mix flour with baking powder. 
3. Sift into wet mixture 1 cup at a time and mix well. 
4. To shape cookies, form 1 1/2” diameter balls with hands, flatten out to 

2” and place on a greased baking sheet 2” apart. 
5. Gently press one almond in centre of each cookie.  Brush egg yolk over 

top of cookies. 
6. Bake at 375 degrees F for 12-15 minutes. 
7. Remove and cool on racks.  Store in air-tight container.  Makes 48. 
 
(I never bother with the egg yolk.  Enjoy!) 
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 Headwaters British      
Christmas Cookies    

Andrea’s Chocolate Chip Cookies Shared by Len Fortin of the British 
Car Council 

As soon as I saw your note, I thought of my daughter’s chocolate chip  
cookie recipe.  Her name is Andrea.  She bought a 1974 MG Midget years 
ago (with a bit of help from her Dad!) and she is a real MG enthusiast.  She 
has had this chocolate chip cookie recipe for years (she’s almost 46 years 
old now - gosh that makes ME really old, eh?).  Anyway, Andrea is, might 
we say, vertically challenged...OK, she’s short (barely 5’ tall) - just right for 
an MG Midget, eh? 
So she found a chocolate chip cookie recipe from her grandmother’s recipe 
book and “adapted” it to suit a small approach to cookies...size-wise, I 
mean. 
I consider it a Christmas requirement that she make a couple of dozen of 
these each Christmas for me - no other gift is necessary - and I’m never 
disappointed! 
All the best to you and the folks in the Headwaters British Car Club. 

Ingredients: 
2/3 cup Crisco shortening 
2/3 cup butter 
1 cup granulated sugar 
1 cup brown sugar (packed) 
2 eggs 
2 tsp. vanilla 
3 cups all purpose flour 
1 tsp. baking soda 
1 tsp. salt 
1 cup chopped nuts of your choice (optional) 
2 cups Semi-sweet chocolate chips - jumbo size or chocolate chunks 
 
Instructions: 
1. Preheat oven to 375 degrees F. 
2. Mix thoroughly the shortening, butter, sugars, eggs and vanilla.  (Use 

an electric mixer unless you need to release some stress, then use a 
wooden spoon). 

3. Stir in remaining ingredients. 
4. For a softer, rounder cookie add 1/2 cup flour (i.e. 3 1/2 cups total). 
5. Drop dough by rounded teaspoonful 2 inches apart onto an ungreased 

baking sheet.  With slightly smaller drops of dough, you can call these 
“Midget Chocolate Chip Cookies”. 

6. Bake 8-10 minutes or until light brown.  (Watch closely - smaller drops 
take less time.) 

7. Cool slightly (2-3 minutes) before removing from cookie sheet or they 
will crack and fall apart.  Cool on a wire rack.  Makes about 7 dozen. 
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Headwaters British      
Christmas Cookies 
Red and Green Christmas Jello Balls Shared by Marion Mason 

No Baking.   
No Melting.   
Just 1 mixing bowl.   
One of the easiest cookies to make.   
10 minutes to prepare and 2 hours to chill. 

Ingredients: 
3/4 cup thick cream (also comes in cans) - not whipping cream or           
 condensed milk 
3 oz. package of red Jello 
2 cups of desiccated coconut, very finely grated (not shredded) 
 
Instructions: 
1. Add thick cream to mixing bowl along with Jello powder.  Mix well to 

combine. 
2. Add 1 1/2 cups of coconut and stir to combine 
3. Roll mixture into Tablespoon size balls and then roll into remaining  

cocoanut 
4. Place balls onto a baking sheet and refrigerate for 2 hours 
 
For green balls, repeat the recipe using green Jello.  They look great on a 
dessert tray mixed in with shortbread and fruitcake. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Easy Shortbread Shared by Marion Mason 

Ingredients: 
1 cup of soft butter 
1/2 cup granulated sugar 
2 1/4 cups flour 

Instructions: 
1. Mix together and then knead on a board 
2. Roll out to desired thickness and cut out shapes 
3. Roll left over dough one more time and cut shapes 
4. Bake on a cookie sheet in preheated oven at 300 degrees F for 20 

minutes 
5. Remove from oven and let cool. 
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 Headwaters British      
Christmas Cookies    

Ting-a-ling’s Shared by Hilda Pincoe 

Ingredients: 
1 cup butterscotch chips 
1 cup chocolate chips 
3 oz. crisp chow mein noodles 
1 cup salted peanuts 
 
Instructions: 
1. Melt chips over hot water.   
2. Stir in noodles and peanuts.   
3. Drop by spoonful onto waxed paper 
4. Flatten with back of spoon. 
5. Chill until set. 
 
 
 
 
 
 
 
 
Dream Bars Shared by Hilda Pincoe 

Ingredients: 
1 cup flour 
1/4 cup brown sugar 
pinch of salt 
1/2 cup butter or shortening 

Instructions: 
1. Blend together. 
2. Line the bottom of an 8 or 9 inch pan.   
3. Bake in moderate oven for 15 minutes. 

Topping:  
1 1/2 cups brown sugar 
2 eggs 3/4 cups chopped walnuts 
1 cup coconut 
1 tsp. vanilla 
1/4 tsp. salt 
1/2 tsp. baking powder 

Instructions for Topping: 
1. Mix together and pour over cooked base. 
2. Bake at 325 degrees F for additional 20-25 minutes. 
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Headwaters British      
Christmas Cookies 
Flourless Chickpea Peanut Butter Cookies Shared by Debbie Bolton 

It sounds strange, but these flourless chickpea peanut butter cookies are 
super delicious.  They’re made with chickpeas, peanut butter and lightly 
sweetened with maple syrup or agave.  They’re naturally gluten-free and 
vegan and a tasty, healthy alternative to regular peanut butter cookies.. 

Ingredients: 
1 14-oz can of chickpeas, drained and rinsed (or 1 3/4 cups of cooked 
chickpeas) 
1 cup smooth, all-natural peanut butter 
1/2 cup agave, maple syrup or honey 
Optional:  1/4 cup coconut sugar (depending on how sweet you like your 
cookies.  Can substitute brown sugar) 
1 1/2 tsp. vanilla 
1 1/2 tsp. baking soda 
1 cup dark chocolate chips 
1/2 cup chopped roasted peanuts 
 
Instructions: 
1. Preheat oven to 350 degrees F.  Line 2 baking sheets with parchment 

paper. 
2. Add drained chickpeas and honey (or maple syrup) to a food processor 

or high-powered blender (don’t use a regular blender) and blend until 
smooth.  Transfer to a medium-sized bowl. 

3. Add all remaining ingredients and mix until thoroughly blended.  The 
batter will be sticky, don’t worry. 

4. Drop batter by tablespoonful's onto prepared baking sheets.  Bake for 
12-14 minutes.  Remove from the oven and set aside to cool for 10 
minutes.  Makes 28 cookies. 
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Headwaters British      
Christmas Cookies 
The Shortest Shortbread Shared by Margo Young 

Hi there!  I don’t usually share this recipe, but I will hold back a little        
ingredient.  These are the best shortbread cookies ever! 

Ingredients: 
1 lb. salted butter 
1 cup fruit sugar* 
3 1/2 cups all purpose flour 
1/2 cup rice flour 
 
Instructions: 
1. Preheat the oven to 300 degrees F.  Butter the cookie sheets or line 

them with parchment paper. 
2. Cream the butter until light.  Gradually beat in the sugar. 
3. Combine the flours and add to the butter-sugar mixture. 
4. The dough can be patted into the cookie sheets, pricked with a fork, 

baked and then cut into pieces.  Or it can be rolled out and cut with 
cookie cutters; or it can be formed into balls and pressed down with a 
fork, glass or potato masher for a more interesting design.   

5. Bake for 25 to 35 minutes until just barely golden.  Makes about 7   
dozen cookies. 

* Fruit sugar can be made by processing 2 cups regular granulated sugar in 
a blender or food processor for 60 to 90 seconds.  Re-measure the sugar 
after processing.  Fruit sugar is also usually available at the supermarket. 
 
 
 
Mom’s Cream Cheese Cookies Shared by Jim & Cheryl Martin 

Ingredients: 
1 package cream cheese, softened 
1 cup sugar 
1 egg 
1 cup butter 
1 Tbsp. lemon juice & rind 
3 1/2 cups flour 
1 tsp. baking powder 
1/2 tsp. salt 
1 tsp. baking soda 
2 cups any kind of fruit diced (banana, raisin, apple, pineapple, strawberry) 
1 cup nuts (optional) 

Instructions: 
1. Mix together cream cheese and sugar 
2. Add egg, butter, lemon, flour, baking powder, salt and baking soda and 

mix well 
3. Add fruit (and nuts if desired).  Dough will be very stiff. 
4. Drop in large spoonful’s onto cooking sheet 
5. Bake at 375 degrees F for 12 minutes 
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 Headwaters British      
Christmas Cookies 
Diabetic Splenda Shortbread Shared by Ed Taccone 

Amongst other sugar-free desserts Sandra bakes for me, I particularly enjoy 
devouring shortbread cookies.  She does take great pride baking for me.  
Apparently, Sandra feels it is paramount that I eat healthy.  Not just be-
cause I was chosen to be diabetic, more so that I could be a prime example 
for other diabetics to follow - but Sandra claims she’s not finished with me 
yet.  I take that comment with great gratification and feel blessed I have a 
purpose in lieu of at times causing ruction.   

Ingredients: 

1 lb. butter 
3 cups flour 
1 3/4 cups Splenda  
 
Instructions: 
1. Mix flour and Splenda together.  Like love and marriage.  (Bet you’re 

humming that tune now.) 
2. In separate bowl, cream butter until light and fluffy 
3. Add flour/Splenda mixture to butter and mix until it resembles crumbled 

pieces. 
4. Scoop out mixture and knead lightly on parchment paper until you get it 

into the shape of a roll.   
5. Take a Tbsp. of the roll and shape into a ball.  Place on cookie sheet.  

Use a fork and press down to flatten slightly.   
6. Bake 15-20 minutes at 350 degrees F until lightly browned.  Makes 

about 2 dozen. 
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Headwaters British Christmas Cookies 
Ed Taccone calls these cookies, but they look like Apple Tarts to me! 

Ingredients: 
Pastry:  1/4 cup granulated sugar 
   1 tsp. kosher salt 
   2 1/2 cups all purpose flour, plus more for surface 
   1 cup unsalted butter cut into small pieces (frozen 15 minutes) 
   1 Tbsp. chilled apple cider vinegar 
Filling:  2 medium/1 lb. Honeycrisp, Braeburn and/or Golden Delicious apples   
   1/4 cup light brown sugar 
   2 tsp. fresh lemon juice 
   1/2 tsp. ground cinnamon 
   1/4 tsp. kosher salt 
   2 tsp. all purpose flour, plus more for surface 
For assembly: 
   1 large egg 
   1 Tbsp. milk 
   Demerara or raw sugar (for sprinkling - optional) 
 
Instructions: 
To make the pastry: 
1. Pulse sugar, salt and 2 1/2 cups flour in a food processor to combine. 
2. Add butter and pulse until coarse, pea-sized crumbs form (about 10 seconds).   
3. With the motor running, add vinegar and 1/4 cup ice water and process until dough just comes together, about             

30 seconds. 
4. Squeeze a small amount of dough between your fingertips; if it’s very crumbly, add more ice water, 1 Tbsp. at a time    

(2 Tbsp. maximum).  Do not over process. 
5. Turn out dough onto a lightly floured surface and form into a rough ball.  Knead a few times to combine, then divide into 

2 equal balls.  Flatten each ball into a disc with smooth edges and no cracks.   
6. Cover with plastic wrap and chill at least 1 hour or up to overnight. 
To make the filling: 
1. Peel, core and slice apples into 1/4” thick slices.  Coarsely chop slices. 
2. Transfer to a large pot and add brown sugar, lemon juice, cinnamon, salt, 2 tsp. flour and 2 Tbsp. water.  Stir to       

combine. 
3. Cook over medium heat, stirring occasionally (adding water 1 Tbsp. at a time if bottom starts to brown) until apples are 

softened but still have a little bite, about 10 minutes.  Let cool to room temperature. 
Assembly: 
1. Preheat oven to 375 degrees F.  Line a rimmed baking sheet with parchment paper.   
2. Beat egg and milk in a small bowl. 
3. Roll 1 disc of dough to an 1/8” thick round, about 13” in diameter.      Using 3” cutter, cut dough into 12 rounds.  Transfer 

rounds to prepared baking sheet.   
4. Spoon 1 heaping Tbsp. filling onto each round (do not overfill).  Chill on sheet until read to use. 
5. Roll second disc of dough to an 1/8” thick round, about 13” in diameter.  Using 3” cutter, cut into 12 more rounds.  Using 

leaf-shaped cutter, cut a hole in centre of each round. 
6. Brush edges of rounds with apple filling with egg wash.  Place cut-out rounds over filled rounds to create sandwiches, 

then press down lightly around edges to seal completely.  Gently press down in centre to even out filling. 
7. Brush top of sandwiches with egg wash and sprinkle with demerara sugar. 
8. Bake cookies until golden brown and crisp on the bottom, 30--35 minutes.  Let cool on baking sheet 5 minutes, then 

transfer to a wire rack and let cool completely.   

Do ahead 
Cookies can be baked 2 days ahead.  Loosely cover with foil and store at room temperature.  Do not store in a sealed     
container or they will become too soft. 

Note: 
The cut out centres of the cookies can be baked, too.  Preheat oven to 375 degrees F.  Arrange cookies on a baking sheet 
and bake until golden brown and crisp, 12-15 minutes. 
 
For you guys with self sufficient Man Caves, you cannot perform the above using oxy-acetylene torch heating method.  Ed 
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 Headwaters British      
Christmas Cookies 
Forest Rangers Shared by Kimberly Evans 

When I was in Home Economics class in Grade 8, we made batches of  
different kinds of cookies.  Most of them were awful.  Except these!  My 
entire family liked them so much that I have been making them ever since. 

Ingredients: 
1 cup butter 
1 cup granulated sugar 
1 cup brown sugar 
2 eggs 
2 cups flour 
1 tsp. baking soda 
1 tsp. baking powder 
1 tsp. salt 
1 tsp. vanilla 
2 cups rolled oats 
2 cups coconut 
2 cups Rice Krispie cereal 
 
Instructions: 
1. Preheat oven to 350 degrees F. 
2. Cream butter, sugar and eggs. 
3. Add other ingredients and mix. (Stand mixer makes it easier.) 
4. Roll into individual balls and put on cookie sheet. 
5. Press each ball down slightly with a fork. 
6. Bake for 10-15 minutes.  Makes a very large amount (about 7 dozen). 

 

Well, I am typing this on November 26.   

Our internet has been hit or miss the last few days, so Ralph phoned 

and complained.  They fixed it yesterday.  Then our internet was better, 

but we had no telephone.  He phoned again today.  They fixed it.  Now 

we have no telephone and no internet at all.  He phoned again.         

Apparently now we have to wait until December 1 to have a          

maintenance person come to the house to fix it. 

It has been a couple of hours and I am already going through painful 

withdrawal... 

I am glad they didn’t try to fix it again, or I am sure Ralph’s cell phone 

wouldn’t be working either. 

So...what to do about British Driven?  I guess I will have to fill in what I 

can with what I have.  Thank goodness it was mostly finished.  Then I 

will put it on a memory stick and Ralph will take it to Anne Joiner to 

share with y’all. 

I shouldn’t be surprised.  It is 2020, afterall. 

Merry Christmas, everyone.  I hope we have our life-line reconnected in 

time to join you on Zoom on December 2!  HO HO HO 

Cheers, 

Kimberly (Editor, BRITISH DRIVEN) 
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