
 

Last year BECU had its first Annual Hike to Avocat 

Falls. Caribbean Hiking Adventures led the way and 

the members who attended had a memorable time. 

This year we have teamed up with Caribbean Hiking 

Adventures again and we are heading to Mermaid 

Pools, Matura.  

The hike to the pools is along a forest trail and is 

approximately two miles. While there are numer-

ous pools in this river, there are three pools in 

close proximity that have developed the name, the 

Mermaid Pools. 

 

According to Caribbean Hiking Adventures leader 

Richard Lewis, the hike is 60 minutes and is rated 

easy to moderate. The hike includes crossing the 

river at least twice in shallow areas.  

 

Life jackets, transport to and from Mathura as well 

as water will be provided. The first meeting point 

will be at the BECU office on Corner Bournes 

Road and Angelina Street with pickups along the 

Priority Bus Route at San Juan, Curepe and Arima. 

 

Our Annual Hike is on Saturday, April 26th, 2014. 

The hike is free to members and non-members will 

be charged $20.00 To attend the hike like our page 

on Facebook—Bank Employees’ Credit Union and 

like our Annual Hike event and fill out a registra-

tion form. Registration has been extended to the 

close of business on Wednesday,  April 23rd. 

Apri l  18,  2014  

ANNUAL  HIKE  TO  MERMAID  POOLS  

 

Editor’s Note 
 

 

 

Happy Easter to all our Members! 

 

Easter is celebrated by the Christian community wherein 

the heralded Son of God was crucified for the sins of the 

world and three days after his crucifixion rose from the 

grave. Commercially, Easter is celebrated with the Easter 

Bunny, and Easter eggs. This period is usually a time of re-

laxation and reflection. 

 

In honour of this we have scheduled our Annual Hike for 

the 26th of April and the response so far has been very ex-

citing. We urge you to let our members of staff host you on 

this hike to Mermaid Pools, Matura where we will have the 

opportunity to deepen our relationship with not only 

our members but also staff. 

 

Also along the lines of relationship we are deepening 

our relationship with Fatima College as we have as-

sisted Brandon Brown to participate in the Penn Relays 

in Pennsylvania. Brandon had represented Fatima Col-

lege last year and does so again this year.  

 

 

Editor 

Dave Kowlessar 

Mermaid Pools, Matura Photo: Emile Valere Courtesy triniout-

doors.com 



T R A D I T I O N A L  H O T  C R O S S  B U N S  
R E C I P E  

It would not be Easter if there were no hot cross buns. Originally 

eaten by the Saxons to honour their goddess Eostre the buns are 

marked with a cross as it is believed the bun represented the moon 

and the cross the moon's quarters. To Christians, the cross symbolizes 

the crucifixion. 

Ingredients: 

For the Buns 

500g/1lb 2oz strong, white bread flour 

55g / 55g Muscovado sugar 

1 tsp salt 
2 tsp mixed spice 

1 tsp ground cinnamon 

55g / 2 oz cold butter cut into small pieces 

100g/ 3 ½ oz mixed dried fruits 

25g / 1 oz candied mixed peel 

7g ¼ oz dried yeast 

300 ml /½ pint/ warm (not hot) milk 

For the Crosses 

75g / 2 ½ oz all purpose plain flour 

35g / 1 ½ oz cold butter, cut into small pieces 

Glaze 

1 ½ tbsp apricot jam, warmed 

Preparation 

Mix together the flour, sugar, salt and spices. Add the butter pieces 

and rub the butter into the flour until it resembles coarse sand. Then, 

add the dried fruits and mixed peel and stir. 

Sprinkle the yeast over the mixture and finally, pour in the warm 

milk. Mix with a spatula until a soft sticky dough is formed. 

Tip the dough onto a lightly floured surface and knead for no less than 

10 minutes or until a silky smooth dough is formed. Place in a large, 

lightly oiled bowl. Cover with a clean tea towel and leave to rise in a 

warm (not hot)place until doubled in size, this should take about 2 

hours. 

Tip the dough onto a lightly floured surface, knock all the air from the 

dough and knead again for 2 mins. Divide the dough into 12 and roll 

each into a bun shape. Place the buns on a lightly oiled baking sheet. 

Cover with a clean tea towel and leave to rise again for approx 45 

mins or until well risen. 

Preheat the oven to 220°C/425°F/Gas 7 

Make the crosses by rubbing the butter into the flour, add a little cold 

water (1/2 tbsp) and stir to make a thick dough. If too dry add a little 

more water. Roll the dough into a ball, cut in half, then each half into 

6. Place in the fridge for at least 30 minutes. The balls will go hard 

and be easier to roll. 

Roll each small dough ball into a long thin sausage, cut in half and 

firmly press each 'sausage' half into the buns without knocking the air 

out. 

Bake in the preheated oven for 15 - 20 minutes or until the buns are 

well risen and golden brown. Remove from the oven and brush the 

buns with the jam. Lift the buns onto a wire rack and leave to cool. 
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B E C U  S U P P O R T S  Y O U T H  M E M B E R  
T O  A T T E N D  P E N N  R E L AY S  

Youth Member Brandon Brown who was selected to represent Fatima 

College at the Penn Relays in Pennsylvania next weekend collects his 

cheque from Operations Manager Roxanne Wilson. We wish Brandon 

all the best at the Relays. 

 

Easter at BECU 

Members were 

treated to specially 

ordered hot cross 

buns, chocolates 

and fruit juices 

when they visited 

the Member Ser-

vices Centre 

Staff got into the 

spirit as well and 

had a brunch of 

coconut bake and 

saltfish 


