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Gower, by Kamal Prashar
Rivers start with so much energy high in hills and carve their valleys
until they reach the plains and then meander their way to the sea. Seeing this winding path I looked back at my youth and the things I had
created and forward to plains where I could wander with ease.
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introduction

elcome to this Spring edition of the Concord Newsletter. This edition marks
significant endings and beginnings, as Greg Johnson reflects on the passing
of Michio Kushi and we review the gathering in our Full Circle event to
dream the year ahead for Concord. We also share the experience of the pillars of our
work, in bodywork through Tensegrity, some beautiful recipes for spring cooking,
and reviews of our gateway programme, i Evolve, migrated to Bogota Columbia, and
some of our key programmes, The Foundation Course and HeartSpace, and their
profound impact. We have some amazing images, and inspirational lyrics and poetry.
It has been a privilege to gather and share the perspectives of our contributors
for this edition – their voices are varied, striking, and powerful. As always, this
newsletter comes as a gift from the heart for the Concord community and beyond.
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Michio Kushi

A Tribute and Recollection

B Y G RE G J OHNS O N

O

n the 28th of December, my teacher,
Michio Kushi, passed away peacefully in
the city of Boston at the auspicious age of
88. Japan has several age markers for longevity. The
age marker for 88 is called beiju (米寿) consisting of characters for rice (米) and longevity (寿).
In a way those two elements capture the essence of
macrobiotics, the body of work for which he committed his life.

Michio was a towering figure in the field of oriental
medicine and philosophy. He was the inspiration
and guiding force behind the founding of this organisation, the Community Health Foundation, by
Bill Tara in 1976. He was honoured by the Smithsonian Institution’s National Museum of American
History for his role in the emergence of the natural food and wholefood movement in the United
States.
In Japan, as a young man, Michio developed a keen
interest in world peace due to his experiences as a
young soldier in World War II, having witnessed
the aftermath of the atomic bombings of Hiroshima
and Nagasaki. After the war was over, he graduated
from prestigious Tokyo University where he studied law and political science, followed by graduate
studies in international law.
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One day while out in Tokyo, he stumbled upon an
odd building with an oversized sign which read
Student World Government Association. Amused,
he went inside to inquire since he shared a similar
interest. It was there he met Yukikazu Sakurazawa
(later adopting the name Georges Ohsawa), a former pacifist and writer, who had organised this
centre to promote shokuyo, or macrobiotics as
it is now called, a method for establishing health
and peace by returning to a more traditional diet
of whole, natural foods. It was his believe that true
peace could not be achieved without a concomitant
biological change instituted by changing the food
we eat.
Upon entering the building housing the association, Michio noticed the shoes removed at the entrance by those inside were haphazardly strewn
about. He took the time to rearrange the shoes in
pairs with the shoes pointing away so that they
could be easily stepped into upon departure. When
Ohsawa got wind of what Michio had done, he acknowledged Michio publicly, realizing that he had
a special student indeed.
Michio studied macrobiotic philosophy under Ohsawa for a period of time before deciding to go to
America in 1949 to continue graduate studies at
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MICHIO TEACHING AT A CAMP / CONFERENCE IN NEW HAMPSHIRE, USA 1971 - PHOTOGRAPHY BY MICHAEL ROSSOFF

Columbia University in New York. As he practiced macrobiotics he noticed a distinct change in
his health and well-being. It was not long before
Michio began broadening his study of diet and
nutrition and began teaching macrobiotics.
In the early 1960s, Michio and his family moved
to Boston. As an academic, I am sure he felt right
at home in Boston, home of some of the most important institutes of higher learning in the world.
It didn’t go to well at first. In 1966, his attempt
to establish an institute to promote macrobiotics in his home residence failed to get approval
from the local planning authorities of both the
towns of Cambridge and Wellesley. He eventually
settled in Brookline, a town just outside Boston.
By that time, he had already started gathering
a small following of students, among them one
Evan Root, a close friend and former facilitator for Concord Institute. Michio along with
his wife Aveline began importing traditional
food products from Japan such as miso, tamari,
and umeboshi. Before long, a small retail outlet
called Erewhon Trading Company was opened
on Newbury Street in Boston. Some consider
this store the first authentic natural foods store
in America. I had the personal privilege to work
there in the early 1970s as produce manager and
later as store manager. It was an extremely popular market. It was so crowded on weekends that
you could hardly move about the store. Years later, I was commissioned by Aveline to open a new
Erewhon store in Brookline. She had given me
$25,000 and provided a dozen or so work-study
students from Europe who exchanged work at
the store for room and board at the Kushi house.
By the way, though all his students including me
called him Michio, it would have been unthinkable in Japan to address him in that way. In Japan,
Michio would simply be called sensei, a term
meaning no more than someone born earlier
than you, but in fact carrying an important distinction and air of authority such as doctor, professor, lawyer or teacher.
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In the late 1960s, something remarkable began to
happen. There was an amazing convergence that
took place between the efforts of Michio to promote macrobiotics, and the youth of the time who
were growing more disillusioned with the Viet Nam
war and the direction of society in general. People
such as myself got wind of macrobiotics through
the underground grapevine at the time and flocked
to Boston to work and study in the growing macrobiotic community.
The community at the time consisted of several
retail stores, a natural food distribution company,
several café-restaurants, a book store, and numerous study houses where upwards a dozen or so
people could share a house or large flat. Typically, a
study house was operated by a senior macrobiotic
husband-wife team who provided home-cooked
macrobiotic meals and some informal macrobiotic
lectures or classes.
Michio was also giving public lectures on weekday
evenings at the Arlington Street Church, which became the venue for the recent memorial service to
honour his life. The lectures I attended at that time
were far-ranging and inspiring. He had a slow deliberate way of presenting his lectures so that what
emerged was a grand and unique interpretation on
diverse topics such as biological evolution, nutrition, oriental medicine, world history, male-female
relationships, and various occult sciences such as
9-star ki astrology and feng shui.
Michio founded several organisations, among
them the East West Foundation, the Kushi Foundation, and the One Peaceful World Society. In addition, he had a hand in the creation of the East West
Journal, an early new age publication.
He and his family ultimately relocated to Buckminster Road in Brookline, a large 11,000 square
foot stone mansion that was originally part of a
local college campus. It was around this time, the
mid-to-late 70s, that macrobiotics began to shift its
emphasis away from larger cosmological questions
discussed at lectures, and more toward the understanding and treatment of serious illness such as
cancer, diabetes, and AIDS to name a few.
MARCH 2015
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In the early 80s, macrobiotics suddenly achieved
new popularity on account of a book called Recalled by Life, written by Dr. Anthony Sattilaro,
president of a hospital in Philadelphia, that documented his recovery from pancreatic cancer
through macrobiotics, Soon after, Michio, as well
as senior macrobiotic teachers, began spending
more time consulting with cancer patients and
others with serious illnesses who flocked to macrobiotics after reading that book.
As this new orientation of macrobiotics took
hold, it not only changed the direction of macrobiotics, it changed the economics as well. As
word spread about macrobiotics, there became a
need to train and certify macrobiotic counsellors
to handle the influx of people seeking alternative
solutions to their health issues. Often times, these
were people who had exhausted most avenues
available in western medicine and were coming
to macrobiotics as a last resort. The dietary aspect of macrobiotics also changed with the new
direction macrobiotics had taken. It seemed to
become somewhat more restricted in order perhaps to improve the healing efficacy of the diet.
As I was living in Japan during that time, I was
somewhat removed from the changing face of
macrobiotics, though my day-to-day practice
CONCORD

remained unchanged. I started researching and
investigating other modalities and systems that in
my mind were just as transformative in nature and
appealed to the big-picture orientation I found in
early macrobiotics.
Nevertheless, having lived in Japan for nearly 10
years, I understood the enormity of the commitment that Michio had made in coming to America to share with us the unique spirit of Japan, or
yamato-damashii, as well as the practical tools and
wisdom of that culture, as a means toward creating
world peace. Had he stayed in Japan, he most likely
would have risen to the highest echelons of business or government, given his educational credentials. It is that commitment to leave his homeland
to dedicate himself toward one peaceful world for
which I honour the life of Michio Kushi. Without
that commitment, I simply would have had a very
different life. I am grateful beyond words to Michio
for the gifts I have received that have enabled me
to care for my health for many decades, to raise a
healthy family and to find something meaningful
to which to commit my life. Michio may very well
have been the earthly manifestation of one of the
Shinto deities to which he identified that form part
of a spiritual nexus of gods from ancient Japan.

MARCH 2015

9

Full Circle

Dreaming the year ahead
B Y S HEIL A PA RMA R,
A NGEL INA RIL EY,
NIA L L A L L EN,
S TEPHEN HO PPER &
S A RA MA THER

On 14 and 15 February 2015, 24 people gathered in our annual Full Circle event to dream the future
of Concord Institute for the coming year. Over the course of the weekend, new projects evolved to
be part of the Institute’s work for the next year. If any of the projects are of interest to you and you
would like to take part please contact the relevant stand for the project or phone the Concord office.

The Training and Coaching Programme

The Bodywork Project

Intention: A new level of leadership within Concord Institute; Coaching in the art of giving i Evolve
away.

Intention: To create a solid foundation in everyday
expression of movement, generating a harmonised,
balanced body.

Six people will take on training through organising Guest Events, Taster Days and Home Introductions, working in pairs.

We will begin with The Body Balance series. The
Body Balance classes are a fusion of Pilates, dance,
yoga, meditation, and relaxation. The intention of
these classes is that people experience a full range
of body disciplines while listening and taking responsibility for their bodies. A harmonised, balanced body equals a solid foundation in your everyday expression of movement.

by Sheila Parmar

A further three people are in training as coaches of
the group plus being trained in programme facilitation.
Four training days will be an integral part of the
overall training structure, to begin distinguishing
the nature and art of communicating and listening.
After the six months participants will have more
power in generating their lives, experiencing that
one’s word has power.
10
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by Angelina Riley

The series is suitable for those new to bodywork
who wish to deepen their practice, as well as more
experienced practitioners who are looking for a
fresh approach to their existing practice.
For details please see information on upcoming
programmes on page 44.
MARCH 2015

The Culinary School Project

by Niall Allen

From the Full Circle weekend a new catering
team came into existence. Niall Allen has taken a
stand for the various projects which include:
• finding a café premises by 29 May, taken on by
Patrick Atkinson;
• an up and running shop by 20 March, taken on
by Paul Byers;
• a new structure to support and coach the caterers in training, with the intention of having our
cooks fully competent in the art of menu planning, food ordering, and overseeing the full management and delivery of a catering operation for
a Concord Institute programme. Leo Anderson
has taken on putting this structure together.
As a team we also intend to have a Kitchen Manager in place by 1 March 2015. This person will
take care of the day to day upkeep of our kitchen
area. Our community kitchen continues to serve
the Concord community in providing outstanding teaching, catering, and coaching.
Over the next year we intend to expand our services to include the wider community through
our projects.

The Creative Arts Project

by Stephen Hopper

The creative arts have always been at the core of
the Institute’s work. Over the years a significant
proportion of those attracted to Concord and
taking part in the core curriculum are from the
world of the arts and the creative professions. Poetry, music, and visual arts all play a vital role in a
number of Concord programmes.
There was a clear sense that emerged in the recent
Full Circle dialogue that a time is approaching
for a ‘growth spurt’ in this area of the Institute’s
work; some new element that wants to emerge
and make itself known. We have therefore initiated a new project to explore this, with a working
title of The Creative Arts Project.
CONCORD

Intention:
• to cultivate new growth in the domain of creative
artistry within the transformational work of Concord
• to develop a new programme, to launch by February 2016, specifically exploring transformation,
creativity, and the arts
• to stimulate and nurture creative energy in the
life of the Institute by providing a framework that
encourages creative input from a wider range of
people:
- to existing programmes and projects
- through exhibitions, displays, and workshops
- to the outward expression of the Institute’s work
via the newsletter, social media, and other outlets
- celebration and fundraising events.
I have agreed to take a stand for this new initiative
and have started to bring together a small working
group to ‘dream it into being’. If this is something
you would like to contribute to, then please contact
me.

The Social Media Project

by Sara Mather

Intention: to create through social media a listening in the wider community for the work of the
charity.
We will invite people via Facebook to participate
in Concord programmes. We will also post website blog items comprising self-generated articles,
photographs, poems, recipes and testimonials and
publicise them via Facebook to build relatedness
with the wider community and to increase awareness of what we offer.
We will trial the use of boosted posts on Facebook
and create accounts on Instagram and Pinterest to
share relevant photographs.
The success of the project will be measured by increased traffic to our website, the generation of an
increased emailing list and enrolments into Concord programmes.
MARCH 2015
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Spring into Spring Cooking

PHOTOGRAPHY BY GREG DAVIES

with Melanie Waxman

This Spring Melanie Waxman will lead a six day
cooking programme at Concord Institute, starting
on March 8th. Melanie is considered to be one of
the world’s finest macrobiotic chefs, has lived in
Europe and America, and has trained cooks and
worked with clients from all over the world. In
this programme she will focus on the abundance of
wonderful grains, vegetables and fruits of Spring,
a season where energy is bursting forth – the ideal
time for new beginnings.
Here, Melanie offers some seasonal recipes for our
enjoyment.
12
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‘Whole Food Cooking is about our relationship with nature, and creating with plant based, seasonal, fresh, living
foods that have the ability to heal, nourish and delight.’
Melanie Waxman

Luxurious Lasagna
Ingredients
•
•
•
•
•
•
•
•
•
•
•
•
•

1 onion, diced
3 carrots, diced
2 cups winter squash or sweet potato, diced
Spring water
1-2 tablespoons umeboshi vinegar
Shoyu
2 cups home made pesto
1 block tofu, mashed
1 tablespoon white miso
3 tablespoons water
Chopped parsley
1 block mochi, cut into squares
6 ribbon noodles, cooked for about 5 minutes

Preparation
Pre-heat the oven to 400 degrees.
Sauté the onions for a few minutes. Add the
squash and carrots, cover with water and bring
to a boil.
Simmer covered for about 15 minutes.
Add a teaspoon of shoyu and umeboshi vinegar.
Mash the vegetables to form a sauce and continue
CONCORD

to cook for a few minutes more.
Meanwhile, add the white miso, water and a few
drops of shoyu to the tofu. Mix the chopped parsley into the tofu.
Place the mochi squares in a pan. Cover with water and cook on a medium flame until the mochi
has melted. Add a few drops of shoyu to the mochi – you can also add 1 teaspoon of mustard for a
stronger flavour.
Cover the bottom of a baking dish with half the
carrot sauce.
Add a layer of ribbon noodles and then add the
tofu.
Cover with a layer of pesto sauce.
Place the remaining ribbon noodles on top.
Pour the rest of the sauce over the top.
Place the grated mochi on top.
Bake in an over for 10 minutes or until the mochi
has melted.
The pesto is made by blending ¼ cup toasted walnuts, 1 tablespoon tahini, 1 tablespoon olive oil,
1 cup chopped basil, juice of a lemon, salt and ½
cup water.
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Korean Rice Balls - Joomuk-bap
Ingredients

Preparation

•
•
•
•
•
•

Heat a skillet and add the oil. Lightly sauté the
shiitake, carrots, celery and watercress. Add the
tofu and season with shoyu. Remove from heat.
Into a large bowl, add the brown rice, a little salt,
lemon juice, and a dash of mirin. Mix well.
Add the stir fried veggies, ginger pickle and black
sesame seeds to the rice, and mix well.
Add the crumbled nori and sesame oil, and mix
well.
Add a little salt and pepper if desired.
Using damp hands, shape into small rice balls.
Serve with lettuce leaves.

•
•

4 cups cooked brown rice
2 soaked shitake mushrooms, finely diced
1 large carrot, finely diced
1 celery, finely diced
1 cup watercress minced
2 tablespoons parsley or cilantro, finely
chopped
¼ block firm tofu, crumbled with a little ume
vinegar added
1 tablespoon sesame oil
Shoyu
2 tablespoons lemon juice
A few slices ginger pickle finely diced
Dash of mirin
1 tablespoon toasted black sesame seeds
(regular sesame seeds if you don’t have black
sesame)
½ sheet toasted nori crumbled
1-2 teaspoons sesame oil

14
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Cardamom Cookies
Cardamom is a spice with a strong, unique taste and
an intensely aromatic flavor. It is a common ingredient in Indian cooking especially in sweets. It is often
used in baking in Nordic countries like Finland and
is a popular addition to dishes throughout the Middle East. Cardamom is broadly used in South Asia
as a remedy for teeth, lung, throat and digestive issues. It is also meant to help break up kidney stones.
Ingredients
•
•
•
•
•
•
•
•
•

¾ cup wholewheat pastry flour
¼ cup arrowroot
1 teaspoon baking powder
½ teaspoon cardamom
½ teaspoon cinnamon
½ teaspoon orange rind
4 tablespoons coconut oil warmed
¼ cup maple syrup
Pinch sea salt

For gluten free cookies replace the wholewheat
pastry flour with ½ cup rice flour and ¼ cup almond flour.
CONCORD

Preparation
Pre-heat the oven to 350 degrees.
Place the flour, arrowroot, baking powder, spices
and sea salt into a mixing bowl.
Whisk lightly.
Place the orange rind, oil and maple syrup into a
small bowl and mix well with a fork.
Add the wet ingredients into the dry and mix to
form a dough.
Roll out the cookie dough on a floured board into
an round shape about 1/8 inch thick.
Cut out as many cookies as possible using a cookie
cutter. Reserve the scraps.
Make more cookies with the remaining dough
and scraps (reroll only once).
Place the cookies onto an parchment lined baking
sheet, arranging them 1 inch apart.
Bake for about 10 minutes or until the edges are
lightly golden.
Remove and allow to cool on the baking sheet for
5 minutes. Then place onto a rack to cool completely.
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The Alchemy of Cooking
PHO TO GRA PHY B Y GREG D AVIE S

In November 2014, Jean Torné taught
a week long Autumn seasonal cooking
programme at Concord Institute,
‘The Alchemy of Cooking’.
Here, we bring you some images and
reflections of the participants in the
programme and a recipe from Jean,
giving a taste of the experience of
cooking in the Concord kitchen.
CONCORD
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“ … retraining attention to the fundamentals of
nourishment, well-being through the relationship with food and mindfulness in buying, preparing and eating it.”

“Jean Torné’s simple, non-technical and bighearted approach to creating great natural food
is deeply inspiring. He teaches in a hands-on,
intuitive way from what is obviously a life-long
journey of practice and experience, and does so
with humour, passion and a beautiful lightness
of touch.”or.”

“I’ve found since the course that I’ve felt far
more natural and at home in the kitchen, preparing food that the body seems to be calling
for, being more mindful, aware and grateful.”
CONCORD
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CHARD SOUP

with cumin, fresh coriander & lime
Ingredients

Preparation

•

Rinse the chard, chop it coarsely and set aside in
a colander to drain.
Heat the oil in a soup pot over medium heat. Add
the onion, potato, and carrot and cook, stirring
occasionally, for about 5 minutes to soften. Stir
in the tomato paste, stirring well to coat the vegetables, and then add the cumin, coriander, and
fresh coriander. Add a small amount of stock and
simmer until the carrots and the potatoes are
cooked through.
Add the chard leaves. Sprinkle over 1 ½ tsp. salt,
cover the pan, and allow the leaves to cook down
before adding the remaining stock. Bring to a boil,
then lower the heat to a simmer, for 10 minutes.
Cool slightly, then add the sour cream and purée
in a blender until smooth. Return the soup to the
pot over gentle heat. Taste for salt, season with
pepper, and stir in the lime zest and juice. Ladle
into bowls and serve.
Garnish with finely cut chard stems, sautéed in
olive oil with salt till soft.

•
•
•
•
•
•
•
•
•
•
•
•
•

500 gr trimmed chard leaves (about 20
leaves)
1.5 litres of stock
2 to 3 Tbsp. olive oil
1 onion, sliced finely
1 potato, scrubbed and sliced
1 carrot, scrubbed and sliced
2 Tbsp. tomato paste
1 tsp. freshly ground cumin
1 tsp. freshly ground coriander
Finely cut fresh coriander stems and leaves
(to make a big handful)
Sea salt
½ cup sour cream or goat milk kefir or soya
cuisine
Freshly ground green pepper
Grated zest and juice of 1 lime
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With Gratitude
Thanks to you all, I now know myself better than I have ever done before,
And yet I am convinced beyond any doubt that I know nothing.
My mind struggles with the infinite paradox that seems to endlessly contradict itself,
yet my heart sits quiet and strong.
A gateway to an infinity of possibilities passes continually before my eyes,
My endless search and striving to find a thousand distractions
when what is sought lies within not outside.
I have stood in darkness with my mind struggling to light the match
that brings a glimmer of light that fades away as quickly as it appeared.
At last I am beginning to see that the match is useless and can never give more than a fleeting glance.
I now see that the light does not come from without but burns with endless illumination from within,
fuelled by the fire of love that has set my being free.
What lies ahead I cannot know but I go forward with love and gratitude
for what you have allowed me to see.
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The Foundation Course

Winter 2014

R E V I E W E D B Y FI O NA WA TS O N

A

s I write this I am fast approaching the
final week of this 10 week programme, and
I cannot believe how the time has flown
and how much has been packed in!
So much, that I am reading back through my
journal and marvelling at how far the course has
brought me, from cynicism and resignation, to
feeling that it is all (life, I mean) an awfully big
adventure.
I took part in my i Evolve in September 2014, and
it was very clear to me that, in spite of the fact
that I didn’t really have the money to pay for it,
and hardly any work (I am an actor!) it was a nobrainer; I was going to do the next Foundation
Course.
Within a week or two of signing up, I had a temp
job that took care of the immediate financial
situation, and a couple of clashing dates gracefully
resolved themselves. I was ready for my first
Foundation Course weekend, or was I?
No, not really. Like one of the delicious meals we
learned to cook with Françoise Auvray, that first
weekend was a perfect combination: sweet and
soothing bodywork, crunchy cookery and some
pungent dialoguing! Throughout the weekend I

22
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felt elated, incredibly relaxed, I cried because I
used the wrong frying pan in cooking class and
burnt the turnips, and laughed until my sides
hurt at the wonderfully generous sharing from
my fellow Foundationeers.
And that pretty much set the tone of all the other
weekends and the weekly evening sessions. The
Foundation Course is elegantly constructed to
fully ground into everyday life the opening in
possibility that is created during i Evolve.
The course presents ways of really taking care of
ourselves, and over the 10 weeks I learned how to
listen; how to stop relentlessly doing and to listen
to what my body really requires.
I thought I had a good understanding of the
exercise my body needed. I would mechanically
push myself through daily exercise routines and
beat myself up if I missed a day. I was frequently
quite achey, and worried constantly that if I
missed exercising I would put on loads of weight.
Throughout The Foundation Course I have learned
to relax and be much less aggressive in my choice
of exercise, but also much more inventive, and I
can honestly say I am feeling better than I have
in a long time. And I have lost weight! Without
trying.
MARCH 2015

I want very much to emphasize how much
difference this programme has made to my life.
Also it has been tough and sometimes upsetting,
as I saw things about myself I really wish I hadn’t.
Sometimes I have wanted to run screaming in the
opposite direction, but there is always someone
in the group who will just say or do something
very simple and reassuring, or who will share in
dialoguing their own upset. Sheila Parmar said
right at the beginning of the programme that we
would all fall in love with each other and we have,
But I haven’t even got to the best bit yet. and then out, then in, then…..
Throughout all of this process you get to have a
coach who you phone once every week and talk So now I am hanging onto my sling-backs in
to, and who will stop at nothing to support your preparation for the final week, and I can feel the
momentum gathering; wonder where I’ll land?
transformation! I mean nothing!
Oh yes, stop press… I just found out I’m due a tax
return that is the exact amount for The Foundation
Course.
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THE FOUNDATION COURSE NIGHT OUT AT THE LONDON EYE - PHOTOGRAPHY BY STEPHEN HOPPER

All due in part too, to the new cookery skills
and ingredients that I have introduced to my
everyday routines. As a long term vegetarian, I
was quite smug about my eating habits, but have
come out of the course with a wealth of new
recipes and ways of cooking that really support
my well-being. I was very surprised, though, at
discovering the emotional baggage I have around
food and nourishing myself; Christmas dinner
was quite eventful!

Morning, Bradwell, by Kamal Prashar
The magical light and calm stillness of an early Winter morning
conjures up an inner feeling of a world that is sleeping but ready to
start afresh. Every day I know this but very rarely, like this particular
morning, do I ever get a chance to capture it.
10
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Experiencing
Tensegrity

IMAGE BY COURTESY OF CLEARGREEN INCORPORATED

B Y A L E S MA REK

P HOT O G R AP H Y B Y C H A RL O T T E H O PPER
26
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oncord Institute has a very tangible connection with the direct descendants of the
nagual Carlos Castaneda’s lineage. The organisation Castaneda founded over two decades
ago, Cleargreen Incorporated, has been sponsoring events in the UK for some time and we intend
to keep this connection fresh and active. The possibilities that open up when practising the art of
Tensegrity are abundant and we can clearly see
the difference in our daily lives as we advance on
our journey.

stitute. In order to prepare for it I bought DVDs
which demonstrated the movements and this
brought a more real, tangible, quality to the
whole Castanedian concept I had been fascinated by. Then the workshop itself added a new
dimension to the experience and soon I was
starting to explore ways to connect with other
practitioners and bathe more often in the special feeling that Tensegrity brings.

I, for one, used to be a theoretical student of Castaneda’s books and now I can see that it was my
preferred way of hiding away from the world. I
could disappear into the world of Don Juan and
his enchanting description of possibilities that
didn’t exist in the life I was living, day dreaming
my way through the ideas he presented and hoping that one day someone like him would cross
my path and lead me to something greater.

Eventually I became involved with Concord Institute and took part in many of the amazing
courses. I moved to London and joined in as a
regular practitioner in 2012. As Greg Johnson
clearly saw my passion for Tensegrity, I was
entrusted with assisting around several bigger
workshops the Institute organized and a special bond with Cleargreen has been created. It
is a privilege to be involved with these humble
beings whose commitment to silence and wellbeing is so deep.

So there was a sign of clear hope when a friend
presented me with the Magical Passes book, and
I dove straight into it. But soon the hope was replaced with despair - the book wanted me to practice something totally unknown and also suggested I should recapitulate daily! How on earth was
I supposed to do that? Well after a few feeble attempts the circumstances and obstacles came in,
crushing my efforts. I simply gave up any further
efforts at the passes for a few years, retreating to
reading books.

So, it is a delight to announce that we have another workshop coming up! This time around it
is a one day workshop called Blessing and Healing the Lineage. It takes place on 25 April 2015 in
Camden, London. In the workshop we will have
the opportunity to look at our direct ancestors,
going back in time through our own personal
lineage, and to see how we are still linked to
them to the present day. We will practice Magical Passes, and the day will also include Theater
of Infinity and guided meditation.

It took some time and moving places a lot until
I came across a Tensegrity workshop that took
place in Bath in 2007, organised by Concord In-

For further details please see our website:
www.concordinstitute.com
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This is What We Came For
LY R I CS BY MI C H E L L E E S C O FFE RY

Can you hear raindrops
Dancing on the rooftops
There’s a world outside your door
This is what we came for
Can you see the moonlight
Stars are shining so bright
World outside your door
This is what we came for

And I say
Oh oh oh
Just live in love
And live it loud
And I say
Oh oh oh
Coz that’s what life is all about
Can you hear the raindrops
Dancing on the rooftops
There’s a world outside your door
This is what we came for
Can you see the moonlight
Stars are shining so bright
The world outside your door
This is what we came for

From the beginning
The world was spinning
We had everything we needed
Knew where we came from
What we were made of
Yeah, we had everything we needed
And I say
Oh oh oh
Just live in love
And live it loud
And I say
Oh oh oh
Coz that’s what life is all about

Flowers bloom
And the leaves will fall
All the seasons change
Here and now
We have everything
And we’ll never get this moment again

Can you hear raindrops
Dancing on the rooftops
There’s a world outside your door
This is what we came for
Can you see the moonlight
Stars are shining so bright
Everything is alright
This is what we came for

Can you hear the raindrops
Dancing on the rooftops
There’s a world outside your door
This is what we came for
Can you see the moonlight
Stars are shining so bright
The world outside your door
This is what we came for

I know you’re trying
There’s no denying
That nothing ever stays the same
Through all the bad times
We’ll make it alright
We’re strong enough to start again

14
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A glimpse
of Japan
Impressions from the temples,
shrines and gardens of Kyoto
and Kamakura
PHOTOGRAPHY BY STEPHEN HOPPER
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“The art of bonseki is the art of ‘growing
rocks’, and the Japanese are masters at it.
Such rocks are referred to as ‘the uncarved
block’. It’s similar to what we call in the
West an ‘objet trouvé’, where artists, instead
of making something, select it: they find a
glorious thing and share it with other people,
and that finding is a work of art. And this is
connected with the tradition of aesthetics
in the Far East: that superb art is a work
of nature. It is not something imposed on
nature, even though there is very complex
work done in these gardens. The object is,
through the discipline of the art, to make
the garden seem more natural than it would
look if it were left to itself – to work upon
nature with skill and craft, but to move in the
direction in which nature is already going.”
ALAN WATTS
34
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HeartSpace
REVIEW ED B Y A L IC E FERNB A NK

P HOT O G R AP H Y B Y C H A RL O T T E H O PPER
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eartSpace 2014 was the one programme I
was certain I wanted to participate in. In
the previous year I’d assisted on the programme for its entire duration. I’d felt its movement
as I sliced the turnips, fried the kale and washed the
dishes. On occasion glorious music would flood
the building. As the programme ebbed and flowed
its magic even seemed to influence the vegetables
when one morning I sliced open a turnip to reveal
a worm-hole in the perfect shape of a heart. I felt
quite strongly, that this was a programme I needed
to do.
So there I found myself, in late November, sat in a
chair and ready to dive into the essence of human
relationships. Prepared to be unprepared for whatever was ready to be unearthed from the depths of
my being.
The programme began to unfold and, as it did, I
became conscious of the force with which I was
containing my past in my heart centre. The muckiest of emotion, that had been buried long ago, was
now beginning to rumble in my chest. I became
aware of the effort I was investing in holding on
to ancient shame and grief. A self-imposed holding that had successfully allowed me to maintain
the status quo and preserve a nice, lovely, “likeable” persona I’d invented. The old stories began to
awaken and asked to be shared and I found myself
mentally battling them in an attempt to shut them
up and make them disappear. Of course the more
I refused them, the louder the stories shouted, and
that which I’d kept securely imprisoned for many
years came tearing forth into the room as I uttered
words I’d never spoken, told stories I’d never told.
CONCORD

The three days were agonising at times. I felt as
though my chest was being forcibly ripped apart
as more and more poured out of me. Yet as gruelling as it was, it felt like a necessary pain, a releasing pain, a liberating pain, so I kept on going.
Digging deeper and giving voice to my old stories.
My heart was like a pressure cooker, just waiting
for the lid to be lifted so the steam could get out.
The lid was lifted, the steam filled the room and a
peculiar sensation took over. I’d become so used
to unwittingly holding the weight of my stories,
that the lightness and expansion and vulnerability
I experienced afterwards was utterly unfamiliar.
There was a momentary panic at this new territory, and I searched for the lid so that I could restore
familiarity. But not only had the lid been lifted,
it had been thrown away entirely. There was no
going back. There, in its place, was exactly what’s
written on the tin… a heart space; a new place for
me, a place where I can access the love that is just
there.
Having got to know this place, I’ve become aware
of the effect it has had on my experience. I seem
to have let go of gripping onto ideas about what
my relationships should be. They have room to
breathe and simply to be, in whatever form that
takes. I seem to have let go of an agenda that I
didn’t even know was there, an agenda that manifested in the form of effort and strategy. It’s easier
to be with those I love. A lot of the old baggage
that was blocking my way to true connection with
my friends and family has fallen away, and the
words ‘I love you’, which were once so painful to
utter, now flow with more ease and spontaneity,
when they need to be spoken.
MARCH 2015
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Outer Mongolia, by Kamal Prashar
Wide open spaces, big sky, so much blue up there. So many distant
points that seem close and far away at the same time. This is how I see
life. Often I am a passenger but sometimes I’m out there exploring.
26
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i Evolve, Bogota
Rediscovering the heart of transformation
on the other side of the world
TEX T & PHO TO GRA PHY B Y C HA RL O TTE H OPPE R

L

ast October I was given the extraordinary
opportunity to assist the delivery of Concord Institute’s most long distance i Evolve
programme yet, i Evolve Bogota. As I’ve recounted
the tale of the event over the past few months, it
has become completely apparent to me that it was
nothing short of a dream come true. I do not mean
this in the colloquial sense in which a fantasy is realised, but instead in the magical sense; whereby a
vision is transformed into reality. I wanted to take
the opportunity to share that dream and my experiences and reflections on it with you all.

The dream begins many years ago, and of course
began with a dreamer - Javier Rodriguez. I did not
know Javier at this time and as such I can’t speak
too much for him or what took place, however
what I do know is that at some point following his
participation in i Evolve, JumpStart and On Leadership, Javier got bitten by a bug to bring iEvolve
to Colombia. Over the course of a year or two, the
seed began to grow. From back in Colombia Javier
began working to forge the possibility of a programme, but the challenges were many, and two
attempts at having a programme came and went.
Then last summer a friend and colleague of Javier’s
named Juan Carlos Buitrago came to do i Evolve,
then JumpStart, and the team came together that
22
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would give birth to the programme that would be
in October 2014. As many of you who’ve participated in putting iEvolve together here in London will
know, it’s an unbelievably challenging event to organise. Not only are there conversations to generate
with people who may wish to do the programme,
but there are an immense amount of logistics that
need to be taken care of, impeccably. Together over
the course of two months, Juan Carlos and Javier
sourced a venue, a wholefood catering team, a
brand new black board to the exact dimensions of
the one found in Thane Works, and the other million things that are part of the event - all inside of
the monumental task of generating the 20 people
who would take the leap into the programme.
Back in London, October came around we began
to get ourselves organised; packing for an uncertain climate and translating all the many texts and
poems into Spanish. Before we knew it the programme was three days away, and we were heading
to Heathrow at 5am, into the unknown.
Arriving in Bogota the first thing that hit in was
awe of the incredible mountains that surround the
city and the madness of the traffic that holds its
streets gridlocked from dusk till dawn. The weather
was as changeable as it is in England, only more
extreme - cold due to being 8600ft above sea level,
MARCH 2015
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then roasting when the sun made its way through
the cloud cover, or torrential rain. Having lost a
whole day to travelling, there were just two days to
get everything ready. Whilst fending off the altitude
sickness (mostly experienced as a light-headedness
and strange physical disorientation), we set to work
getting the venue into shape - which, I can tell you,
was no small task.

prepared, cooked and served lunch and dinner everyday; meals that were more delicate, imaginative
and delicious than any I’d ever seen. Going only on
the words of Juan Carlos and with some coaching
from one of our cooks in London to prepare them,
they brought so much heart and energy that participants, team and facilitators alike knew they were
taken care of.

Surrounded by beautiful vegetation a short drive
west of the city, the venue was about as far from
Finsbury Park as it’s possible to get, or so it seemed.
A brief inspection revealed it needed some urgent
TLC; additional heating and lighting and removal
of a lot of unwanted props (including a giant crucifix from the course room). The one remaining major issue of concern was that just next door was a
large dog kennel, from which an incessant stream
of yapping, barking and howling flowed into every
crevice of the building. Well… it was always going
to be a challenge.

Despite the unbelievable howling of the dogs (which
we did manage to curb at points), the programme
landed and the ineffable spirit of i Evolve was present. We completed the event with a group of people
who had made a bigger journey than all our miles
across the seas. The whole event was an extraordinary learning experience for me, and without
doubt the most striking lesson was one of heart.
Never before had I seen so much joy, generosity
and innocence in action as exemplified by Javier,
Juan Carlos and the catering team. Without knowing at all ‘how’ to do things, they gave themselves
to the programme without complaint or struggle,
but with commitment and freedom. i Evolve Bogota was an impossible dream, but through pure
heart it was made possible.

Following meetings with the translators, badges
printed, venue scrubbed, incredible tropical flowers arranged, our funky little venue stood ready for
the eve of i Evolve Bogota. And so the event began
to unfold. As much as the participants had entered
into the unknown, so too had we - starting not in
the least with the fact that the whole of the programme would be translated verbatim from English to Spanish. With two translators taking it in
turns each session, i Evolve flowed in two languages, unfolding each moment as the programme took
shape. Outside of the course room myself, Javier
and Juan Carlos would make up the skeleton Production Team, responsible for dog management,
materialising required items out of the ether (including ‘fat chalk’ for the blackboard, which until
the Saturday of i Evolve didn’t exist in Colombia),
and taking care of our 20 participants.
There are over 140 assisting slots that make up
the i Evolve programme in the UK, filled by up to
around fifty people over the three days. In Bogota
the extent of our assisting body was our catering
team of five. These five were truly one of the most
magical showings up of the programme. Having
got up at 5am to commute across the city, they
42
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Some Place Else

W

hat runs beneath
when all is said
and all is done?
When stories cease,
the music fades?
When some idea
of me
and you
and hurt
dissolves?
When pity leaves,
exposed and weeping,
when the tragic grasp
at last relaxes,
and shame
is shown
the door —
what remains?

The origin.
The love of the life
we breathe in common.
And so we embrace
instead
from some place else.
We dance in stillness.
We speak in silence.
From whatever
and wherever
our true life hides –
beneath the words and story,
the noise and physic
of world and body,
we sing without song,
we flow without movement.
And from the wound
grows a gift.

words & photography by Stephen Hopper
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programmes
FOR MORE INFORMATION JUST CLICK ON ANY PROGRAMME TITLE TO GO TO THE RELEVANT PAGE ON OUR WEBSITE

Spring int o Spring Co ok ing

Experience cooking for a time of new beginnings with Melanie Waxman

CONCORD INSTITUTE, LONDON

Sunday March 8 (from 10am to 7pm)
Monday March 9 (from 7pm to 10:30pm)
Tuesday March 10 (from 7pm to 10:30pm)
Wednesday March 12 (from 7pm to 10:30pm)
Thursday March 13 (from 7pm to 10:30pm)
Sunday March 14 (from 10am to 7pm)

The Fou ndat ion Co urs e
CONCORD INSTITUTE, LONDON

A programme over four weekends and ten weekday evenings of
cooking, bodywork and dialogue to create a foundation for the
breakthrough created in the iEvolve programme
Starts on Saturday March 21
Completes on Sunday May31

Ba s ic Alche my

Study the essentials of macrobiotics & oriental healing with Michael Rossoff

CONCORD INSTITUTE, LONDON
March 27, 28 & 29 (from 10am to 7pm)

The Ba lance d B o dy S e rie s

A fusion of Pilates, dance, yoga, meditation & relaxation with Angelina Riley

CONCORD INSTITUTE, LONDON

Mondays: April 6, 13, 20, 27, May 4 & 11 (from 7pm to 8:30pm)
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Power, Int e nt and E volut ion
Release and redeploy energy through dialogue and Tensegrity
A residentail programme at

OXON HOATH, HADLOW, KENT
April 16, 17, 18 & 19

Tensegrity Work s hop w it h Jim Morris :
Blessing a nd He al ing t he L ine age
Opening up the often-locked door to our blood lineage

CLARENCE HALL, CAMDEN, LONDON
April 25 (from 10am to 10pm)

i E volve

Our gateway programme into the transformational work of Concord Institute

CONCORD INSTITUTE, LONDON

May 8, 9, 10 (from 9am to approximately 11pm)
and the evening of May 13 (from 7pm to 11pm)

On L e ade rs hip

Explore how leadership could occur in your life

CONCORD INSTITUTE, LONDON
June 26 (from 7pm to 11pm)
June 27, 28 (from 9am to 10pm)

Concord Institute
Unit 2, 2-4 Thane Works
London N7 7NU
Tel: 020 7607 1140
email: evolve@concordinstitute.com
www.concordinstitute.com
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Waterford, Ireland, by Kamal Prashar
I looked out and saw the foundations of my life. So solid at times but
after a while they disappear under the rolling tide of life and only the
posts can be seen. But the foundations are still there out of sight but as
effective as always.
CONCORD
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