
Radio  S e r i e s .

1* ''The H o b b i t ,  or There and Back A gain” -Adapted f o r  BBC Radio 
as a s e r i a l  in. e ig h t  p a r t s .  September -  November 1968.

2 .  "The Lord o f  the R in g s " .  BBC product ion  ap p a ra n t ly  broad 
c a s t  in l a t e  ' 5 0 ' s ,  in 26 ( ? ) p a r t s .

3. In terv iew  w ith  JRRT on "Now Read O n - . . - "  BBC, 1970.

Recent press  f e a t u r e s  and r e f e r e n c e s  t o  J . R . R .T o l k i e n . ( U . K . )

1.
2 .
3.
4.
5.

"The Sunday Times". 27th November, 1966.
" A t t i c u s " .  "The Sunday Times". 6th August, 1967. 
"P eter  Simple HE". "The D a i ly  Te legraph"29th  August,  
trThe D a i ly  M ir ro r "  .14th February,  1968.
Le'tter. from M.H.R. Tolk ien  (son o f  J .R .R .To lk ien  ) to  
D a i ly  T e legrap h" ,  2nd May 1968.

Two a r t i c l e s  o f  p a r t i c u l a r  i n t e r e s t :

1967. ' 

" The ■

6. P.Norman: " The ’H obbit  Man" . "The Sunday Times Magazine" . 
pp 3 4 -3 6 .  15th January, 1867.

7* C. and D. Plimmer. "The Man Who Understands H o b b i t s " .  "The 
D a i ly  Telegraph M agazine" . N o .181. pp 3 1 -3 2 ,  35.
22nd March, 1968.

I f  anyone can add t o  t h i s  l i s t ,  or prov id e  fu r t h e r  in form ation  
-  e s p e c i a l l y  about the r a d io  LotR -  p le a s e  w r i t e  t o  the E d i t o r s  
who w i l l  in c lu d e  i t  in the next i s su e  o f  "The M a l l o r n " . '  '

HONEY BEER

No meeting is  complete  w ithout  a few rounds o f  Mead,but 
w ith  the p r i c e  o f  Mead b e in g  as i t  i s ,  a second b es t  s u b s t i t u t e  
is  Honey b e e r ,  which is  v ery  cheap and r e f r e s h i n g .  This can be 
very  e a s i l y  brewed at  home.

You n e e d : -
1 g a l l o n  o f  water a l i t t l e  over 1 lb  w hite
1 oz .  bru ised  g inger  sugar
2 oz lime j u i c e  " " " ' 4  oz c l e a r "
j u i c e  o f  2 lemons honey

Brewers yeast

B o i l  two quarts  o f  water w ith  the g in g e r .  Meanwhile sca ld  
out a p l a s t i c  bucket ( not m e ta l -  a on©-gal lon  water c a r r i e r  is  
i d e a l ) .  Put the s u g a r , l im e  j u i c e ,  lemon j u i c e  and honey in
the b u ck e t .  Pour on the b o i l i n g  water with g inger  .Add "two..
quarts  o f  b o i l e d  (but now c o l d )  w a ter .  When the l i q u i d  is  a t  
b lood  h e a t ,  (not  above or- y o u ' l l  k i l l  the y e a s t )  add the yea st  
C l o s e l y  cover w i th  a c lean  c l o t h  and keep in a warm p la ce  
f o r  a t  l e a s t  36 hou rs .  S t r a in  through m us l in ,  a l l o w  to  s e t t l e  
f o r  an hour or two^then b o t t l e .  Keep f o r  about a week.

Hope i t  works out a l l  r i g h t .
IAN SHAW


