
Shan Nicholas 

12th January 

J anuary  is the perfect time to    
reflect on the past year and set 
some goals for the future. You 

might even have some special New Year’s 
Resolutions to bring you luck in 2023.  
Whatever your decision take a few minutes 
to laugh. That's right, laugh! The last few 
years have been tough, and we should try 
to start 2023 with a smile on our faces. 
For me this year the biggest reason to stay 
up until midnight on December 31 was to 
make sure 2022 left.   

Being a traditionalist I have made my 
news years resolution like I do every year.  
My New Year's resolution is to read more 
and for this reason I have turned on the 
subtitles on my TV.  A toast ….Here’s 
Health to everyone that you love, and 
Wealth to everyone who loves you.  Happy 
New Year! 

Natasha 

 

 

 

 

 

Missing your treats from the UK?                          

The NAAFI  delivers a wide selection of 

UK  goods to UMB.                                                            

Look out for the next delivery date to be           

announced soon!!! 

 

Goodbye and good luck to the Fisher family 



A New Years Message from General  Jez 

 

It’s a real pleasure to write a few words to welcome everyone back after       

Christmas. I hope you had a super break and I wish everyone a happy new 

year. Family snowmaster was amazing - I so enjoyed our lunches and RVs in 

the bar in the early evenings as well as bonding during ski lessons!  

I would like to emphasise something that COM NRDC often says, which is 

to thank our families for your support, forbearance and participation in 

all that we get up to as we prepare ourselves for the challenges of 2023. It 

is both exciting and slightly worrying to be ‘at readiness’ on behalf of 

NATO throughout ‘23; exciting as we might be called upon at short notice to 

lead a joint task force anywhere in the world. Worrying for the same    

reason! 

But I think this means that we can take pride and pleasure in splitting our 

time between retaining our core military skills to ‘go & do our stuff’, while 

also enjoying to the full the unique opportunities which living in Italy    

offers us. So I am already looking forward to the skiing weekends and the 

Friday Fizzs next term. 

One of the things that has impressed me most about our contingent is our 

‘camaraderie’ and the desire to do stuff together in a way which makes 

people really want to be part of it. Whatever your contribution to this I am 

really grateful - I love being part of the contingent. Please also continue to 

support NSIC and other multinational events so that we remain a key part 

of the wider welfare system. 

So, happy new year once again. I look forward to catching up with you 

early in the term - whether in camp, on the slopes or at the contingent din-

ner in January. Thank you for your friendship, it means a great deal, and 

if I can do anything more to help you please let me know. Sara & I are 

planning a Back to Work Friday fizz for September but that’s in the distant 

future I know! 

Finally my thanks to Natasha for asking me to write these 

thoughts and to Fausta, Keifer and Jamie’s proactive support to 

our super contingent. 

Jez 
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ladies lunch 

18 19               

walk 
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30 31    NISIC  

Coffee morning 

I        2         

Book Club       
   

JANUARY 2023 

USEFUL NUMBERS 

 

Head of NSE:SSGT Keifer Playdon +39 (0) 331329300 

                                                     +44 (0) 7498 908 855 

HNLO: Fausta Razzano               +39 (0) 348 225 1727 

CLO: Natasha Richards               +44 (0) 7375 100 620 

Duty Works Service:                        39 (0) 800 940 008 

                                                     +44 (0) 1454 806 957 

 

 

 

 

EMERGENCY SERVICES IN EUROPE 112 

 

EJSU Duty Officer:                                 +32(0) 477 354 381 

UK Duty Officer                                    +39(0) 349 851 9140 

JCCC:                                                     +44 (0) 1452 510 951 

Emergency Duty Italian Speaker      +39 (0) 331 611 2140 

HEALIX                                                  +44 (0) 208 481 7800 

European Welfare Officer                       +32 (0) 65448082 

 

 

FUTURE EVENTS 

I am always looking for different 

event ideas for during the week and at weekends. 

Please do message me if you have an idea or a location 

that you think other contingent members would en-

joy :) 



 

Our Facebook page is: NRDC ITALY UK CONTINGENT.  Feel 
free to like share and comment. 

DISCOUNT AIRPORT PARKING 

Up tp 40% off 

Discount applied to online rate 

Enter code: ZN-0242-NAT 

MIN STAY 24 HRS 

https://www.anxietyuk.org.uk/
https://www.littletroopers.net/
https://www.forcessocialwork.com/
https://www.raf.mod.uk/serving-families/raf-families-federation/
https://aff.org.uk/


   

Volandia Parco e Museo del Volo Malpensa 

Volandia Parco e Museo del Volo 

Malpensa, adjacent to the Malpen-

sa airport, teaches about the histo-

ry of the world of aviation, with a 

focus on the Italian flight compa-

nies such as Caproni and Aer-

macchi. It  contains thematic areas 

on the first flight at Malpensa, tiltrotor planes, and the 

future of flight, among others. Aviation buffs can even try 

a flight simulator or browse the library on the history of 

flight. Here you’ll find aircrafts on display that you can’t 

find anywhere else in the world.  

Oasi Agriturismo  

 

 

 

 

 

 

At the Oasi Farmhouse, adults and children will be able to 

live a unique experience of its kind, admiring historic 

planes, exotic animals, playing outdoors and enjoying 

Lombardy cuisine. 

 

 

 

 

 

 

Coldplay in Milan            

June 2023 

Have you seen these?   

Camelli di pasta sfoglia                           

(puff pastry camels), only made in 

Varese a few days before the 

Epiphany (6 January), in honour of 

the three wise men. Baked in puff 

pastry and slightly sugar glazed, 

they are a very local specialty.   

NEW LIDL SHOP IN 
VARESE  

Every Tuesday from 9pm.  Relaxed atmosphere with differ-

ent language tables which you can join in to learn or  

improve 

https://trips.klarna.com/en/adp/italy/somma-lombardo/volandia-parco-e-museo-del-volo-malpensa-a377571757/
https://www.agri-oasi.it/agriturismo/
https://www.songkick.com/concerts/40600845-coldplay-at-san-siro
https://www.stereoboard.com/coldplay-tickets/milan
https://www.google.com/search?q=DRY+JANUARY&rlz=1C1GCEB_enGB1028GB1028&oq=DRY+JANUARY&aqs=chrome..69i57.3278j0j7&sourceid=chrome&ie=UTF-8&safe=active&tbm=nws&story=GicIpQEaIgoTc3RvcnlfbGFiZWxfcGFydGlhbBILRHJ5IEphbnVhcnkyLwol3qf9vY7f9MQr7cqO25ur-YRa-uLfpdCp
https://krumkaker.wordpress.com/2015/01/02/puff-pastry-camels-in-varese/
https://www.lidl.it/
https://www.google.com/search?q=tumiturbi+language+nights+varese&safe=active&rlz=1C1GCEB_enGB1028GB1028&ei=Nga8Y63tGIihgQa7rJ3IBQ&ved=0ahUKEwit4K6uvLr8AhWIUMAKHTtWB1kQ4dUDCA8&uact=5&oq=tumiturbi+language+nights+varese&gs_lcp=Cgxnd3Mtd2l6LXNlcnAQAzIFCCEQoAE


 

 

 Arancini 

Arancini are fried rice balls. There are two 

main types: Roman and Sicilian. Both are 

filled with ragu or tomato sauce, mozzarel-

la cheese, and Arborio rice, used to make 

risotto. The difference is 

that the Sicillian arancino 

recipes typically add beef 

and peas. Those are com-

mon fillings, but you can 

also find arancini filled 

with other vegetables. Arancini are coated 

in breadcrumbs and deep fried giving them 

a golden and crispy outside, which is how 

they got their name “Arancini”, which 

means little orange. They are served with a 

side of marinara sauce and are one of the 

best Italian treats found in all kinds of  

establishments around Italy including 

market stalls, pubs and bars, and fine din-

ing restaurants. A locals favourite!  

 Public holidays in Italy 2023 

Date                 Day        Holiday 

1 Jan                Sun          New Years day 

6th Jan             Fri           Epiphany 

9th Apr      Sun     Easter Sunday 

10 April            Mon        Easter Monday 

25 April          Tue          Liberation Day 

1 May                 Mon       Labour Day 

2 June                 Fri          Republic Day 

15 Aug             Tue  Assumption Day 

1 Nov   Wed  All Saints’ Day 

8th Dec  Fri  Immaculate Con-
ception 

25 Dec  Mon  Christmas Day 

26 Dec  Tue  St Stephen’s Day 

Traditional Italian foods 

Ossobuco  

Ossobuco is a dish from Milan and is the 

best example of elaborate 

Italian cuisine. It is slowly 

cooked and may take up to 

three hours to be ready, but 

that results in a meat so 

delicious and tender that 

it’s going to be worth the 

wait. Ossobuco is veal shanks with a red 

or white wine sauce, vegetables, garlic, 

lemon zest, lemon juice, and other spices. 

The best part of the dish is when it’s all 

finished and you get to tase the delicious 

bone marrow. That’s where its name 

comes from, Ossobuco means “Hollow 

Bone”, the name itself invites people to 

try the entire thing making it one of the 

most traditional foods in Italy.  

 
Focaccia 

Italian dough is so good that it needed a 

special bread to homage it. Focaccia is an 

oven-baked Italian bread in between  

flatbread and pizza. Depending on the 

region, it may look   

different, it may have 

different ingredients 

and toppings, and even 

a different name. It is 

typically a bread with 

herb toppings and olive 

oil. Perfect for a starter or just as an af-

ternoon snack.  


