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LOVE IS THE STRONGEST FORCE THE WORLD POSSESSES.











MAHATMA GANDHI
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I could suffer the lash of Misery eleven months in the year, were the twelfth to be composed of hours like yesternight. You are the soul of my enjoyment: all else is of the stuff of stocks and stones.




 



Robert Burns to Agnes MacLehose, 1788
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LOVE LESSON









Trust in yourself 
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I love you


Not only for what you are,


But for what I am when I am with you. 




 


Roy Croft
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"Only We"


 


Only we dream no more that grief and pain


Could such hearts as ours enchain,


Safe from loss and safe from gain,


Free, as love makes free.


 


When false friends pass coldly by,


Sigh, in earnest pity, sigh,


Turning thine unclouded eye


Up from them to me.


 


Hear not danger’s trampling feet


Feel not sorrow’s wintry sleet


Trust that life is just and meet,


With mine arm round thee.


 


Lip on lip, and eye to eye,


Love to love, we live, we die;


No more thou, and no more I,


We, and only we!











Richard Monckton Milnes,


Lord Houghton
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You have touched me more profoundly than I thought even you could have touched me - my heart was full when you came here today. Henceforward I am yours for everything.




 


Elizabeth Barrett Browning to Robert Browning, 1845 





[image: ]









LOVE LESSON









Just be yourself
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Create a slice of perfection with cherries, chocolate and almonds – perfect for your special someone. (Makes 12) 









INGREDIENTS


 


200 g/1 cup cherries, stones and stalks removed 




150 g/7/8 cup chocolate (milk, white or dark) 




60 g/1/3 cup butter, at room temperature 




150 g/¾ cup caster/superfine sugar 




1 egg 




1 tsp almond extract 




240 ml/1 cup buttermilk  


220 g/1 ¾ cups plain/all-purpose flour 




30 g/½ cup ground almonds 




2 tsps baking powder 




½ tsp salt




 


METHOD


 


Preheat the oven to 180ºC/350ºF/Gas 4. Line a 20-centimetre (8-inch) square baking tray with baking paper.




 


Wash and pit the cherries and chop the chocolate into chunks. Set aside.




 


Cream the butter and sugar together in a large bowl until fluffy. Add the egg, almond extract and buttermilk and beat again to combine.




 


Sift in the flour, ground almonds, baking powder and salt and stir with a wooden spoon until fully incorporated. Then add in the cherries and chocolate and stir gently until mixed. 




 


Pour the mixture into the tin and bake for 30 minutes or until a skewer comes out clean. Once cool, cut into slices.
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"In a Gondola"


 


The moth’s kiss, first!


Kiss me as if you made me believe


You were not sure, this eve,


How my face, your flower, had pursed


Its petals up; so, here and there


You brush it, till I grow aware


Who wants me, and wide ope I burst.


 


The bee’s kiss, now!


Kiss me as if you enter’d gay


My heart at some noonday,


A bud that dares not disallow


The claim, so all is render’d up,


And passively its shatter’d cup


Over your head to sleep I bow.











Robert Browning
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If only you knew how much I love you, how essential you are to my life, you would not dare to stay away for an instant, you would always remain pressed close to my heart, your soul to my soul.




 


Juliette Drouet to Victor Hugo, 1833






LOVE MUST BE AS MUCH A LIGHT, AS IT IS A FLAME. 




 


Henry David Thoreau
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LOVE LESSON









Make time for each other
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"Sonnet 31" from 


Astrophil and Stella



 


With how sad steps, O moon, thou climb’st the skies;


How silently, and with how wan a face.


What, may it be that even in heav’nly place


That busy archer his sharp arrows tries?


Sure, if that long-with-love-acquainted eyes


Can judge of love, thou feel’st a lover’s case;


I read it in thy looks; thy languished grace


To me that feel the like, thy state descries.


Then ev’n of fellowship, O moon, tell me


Is constant love deemed there but want of wit?


Are beauties there as proud as here they be?


Do they above love to be loved, and yet


Those lovers scorn whom that love doth possess?


Do they call virtue there ungratefulness?









Philip Sidney
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In your light I learn how to love. 



 


Rumi
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LOVE LESSON









Love yourself first 
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"My Wife"


 


Trusty, dusky, vivid, true,


 With eyes of gold and bramble-dew,


 Steel-true and blade-straight,


 The great artificer


 Made my mate.




  


Honour, anger, valour, fire;


 A love that life could never tire,


 Death quench or evil stir,


 The mighty master


 Gave to her.




  


Teacher, tender comrade, wife,


 A fellow-farer true through life,


 Heart-whole and soul-free


 The august father


 Gave to me.











Robert Louis Stevenson
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To me you are the gift of paradise. For you I will renounce fame, creativity, everything. 




 



Frederic Chopin to Delphine Potocka, 1835
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I ASK YOU TO PASS THROUGH LIFE AT MY SIDE — TO BE MY SECOND SELF, AND BEST EARTHLY COMPANION.











Charlotte Brontë
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A rich and decadent dessert, guaranteed to make a special occasion that little bit more magical. (Serves 8–10) 









INGREDIENTS


 



For the cake:




150 g/2/3 cup butter


275 g/1 ¼ cups brown sugar




3 eggs, beaten




225 g/2 cups plain/all-purpose flour




50 g/½ cup cocoa powder




2 tsp baking powder




½ tsp baking soda




225 ml/1 cup milk


2 tsp vanilla extract




 



For the chocolate icing:




200 g/11/3 cups plain chocolate




200 ml/1 ¾ cups double/heavy cream




 


METHOD


Preheat the oven to 180ºC/350ºF/Gas 4. Grease two 20-centimetre (8-inch) round sandwich tins and line with baking paper.
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