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Editor's Note

Concord Events
February 2004 t o June 2004
Being-in-Action
30th, 31st Jan, 1st Feb & evening of 4 Feb
16th, 17th , 18th Apr & evening of 21 April
Power, Intent and Evolution
19th - 22nd February
The Foundation Course (over 3 months)
Starts weekend of 28 February
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elcome to Issue 8. We are pleased to report on the continued progress of
the Concord School of Culinary Arts. The latest development in its
journey is the introduction of the Deli Café; plans to open in May 2004 are
well underway.
.
A new feature is 'Concordance' on page 4; this space will be given
to guest writers involved in the work of Concord. In this issue you will find a
detailed interview with Robert Bruce and learn something of what motivates the
man to engage in the extraordinary work that he does.
We continue with articles submitted by participants sharing their experiences of
programmes, together with a restaurant review as well as creative writing, pictures
and poetry submitted by the Concord community.
This issue has had a new way of coming into being. I've missed the steady presence
of my founding partner Joe Clare but gained three more team mates. Elaine has
kept us all in order and helped everything come together while Neilon has passed
the design baton to Adrian who has carried it well.
We hope you enjoy this latest edition of Concord. Please feel free to let us know
your thoughts and please do act when you have an idea for what you'd like to see
in your Newsletter.

Breaking Free
1st - 4th April
with Tom Monte

Gail Wylie - Editor

Concord School Of Culinary Arts

Plans for new organic wholefood Deli Café to open
in 2004

T

he next expression of the School is to find larger premises
which will incorporate a bigger kitchen and dining room for
the School and Dining Club and also house a Deli Café.
This will mean that the organisation will have a more public and
open front.

Opening hours will begin at 11am and end at 10pm.

The Deli Café will operate in north London and will serve healthy
natural foods that will be a discovery and an enchantment for every
passer-by and customer. Although the market is competitive, our
wealth of experience and understanding of natural foods and the
natural foods movement will enable us to create a unique and
inspiring business. There will be no restaurant of this kind in
London.

• Delivery to local businesses and private homes

We are looking for a location, a light and elegant space of 2000
square feet that will pull in passing trade and be easily accessible
for transport. The Café will serve the Concord community, the
clientele of the School Dining Club and the local population.
The Deli Café will open 6 days a week, and serve lunch and dinner
for the first 6 months, before the creation of a breakfast service.

3

Recipe
A magical wholefood
recipe for you

The Café will offer :
• Table service at the 30 seat dining room
• Take-away service to individuals and local businesses
• Retailing of pre-packed products
The Café will be staffed by a Manager trained at the School and an
executive chef who will be supported by 3 students or employees of
the School.
We intend to immediately create a reputation for high quality, consistency and a unique approach to food preparation. The first
twelve months of growth are critical and will require powerful
intent and careful marketing.
The new Culinary School, Deli Café and Dining Club will reopen
in new premises on 1st May 2004.
Jean Torné
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Robert Bruce Interview
Exclusive interview exploring
the mind and work of
R obert Bruce

Concord Institute & Concord School of Culinary Arts 14 Blackstock Mews Blackstock Road London N4 2BT
Tel : (020) 7359 6040 email :evolve@concord institute.com www.concord institute.com
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Concord School of Culinary Arts

Restaurant Review

What is the CSCA Dining Club?
The CSCA Dining Club creates a bridge
between Human Being & Earth

T

W

hen we opened the Culinary School, we established a
Dining Club to serve and encourage the community to
participate in the Culinary School and its growth. The
Dining Club is an outlet for the food that the students produce
and plays a central role in keeping the possibility of wholefood
cooking to be alive and integrated into one's life, if one takes the
stand to come and eat with us on a regular basis.
F or the students of the CSCA, the Dining Club is an extraordiinary
opportunity to gift and share the food they cook with attention,
courage and fun if not struggle. This is the return for their
commitment to the programme they have chosen to take on, this
is the gift they are willing to offer, giving themselves away with
the food, offering their experience and daily adventure, this is
the contribution they are prepared to make each evening to each
guest, to each other, to the deities of food, to the earth, to life.
We would be most grateful to hear how we could best improve
our services and our sharing and we welcome any constructive
suggestions.

Jean Torné

his is the restaurant I have visited most frequently
since its opening last Spring so how can I not
review it? This is one of London's best hidden
secrets, tucked away in Blackstock Mews near
F insbury Park: the Dining Club of the Concord School
of Culinary Arts.
When you go to the Dining Club in the evening, you
enter a cosy dining room with clear wooden tables all
with fresh flowers and candles. It opens onto the
kitchen where the students quietly and calmly attend
to the meal. It is instantaneous: you feel at home! And,
you are bound to meet someone you know!
You take a seat and the feast starts…I will attempt to
tell you about the last meal I had although I know that
words can only convey part of my experience. I won’t
be able to really tell you how my taste buds and spirit
were alivened by the food, the space and the people…
I recall the soft and light texture of the seitan
accompanied with a beautiful caramelised onion sauce,
the creaminess of the pressure-cooked rice and millet,
the sweetness of the carrots and how green the broccoli
was. I also remember very clearly the incredibly
smooth and sweet pumpkin pie with a rippling surface
and a bright orange colour that completed the
meal…mmm.
How about the service? The food is served carefully by
the students. I love watching their faces as they do so;
they all seem to have a mysteriously contented smile maybe they know something you don’t? Of course they
are not just serving you a top quality gourmet wholefood meal but they are also sharing themselves and
their experience with you through the food. You
definitely get more than what you think you are paying
for…
I can only recommend you to hurry up and make your
booking! Don’t forget to invite your friends to this very
exclusive place where you can come by invitation only!
They will be very grateful!
The Dining Club is open Monday to Fridays for dinner
at 9pm (except Wednesdays). On Saturdays and Sundays
dinner is served at 7pm.
Take-away is also available.
Telephone: 020 7359 7917

"Do you know these chefs ?"

photo adrian wolfson

B y Françoise Auvrey

Dining Club
Come for a hearty three course organic supper every weekday evening (except Wed) at 9 pm
Saturdays & Sundays at 7 pm £12 per person
Purchase 5 meals at once and you can bring 1 guest for free, book 10 meals and have 1 free meal for yourself and a guest
Take-aways are also available
book on-line at :
culinaritopia@bluewin.ch
or call the School on 020 7359 7917
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Cinderella’s Marrow
How to transform a poor vegetable into a magical dish
(use only organic, top quality ingredients)
Ingredients
1 large green marrow about 30 to 50 cm long
1 block of tofu (500 gr)
100ml soya sauce
1/2 litre Olive oil
Salt
2 tbsp of mirin or a sweet wine
20 gr of Swiss gruyere cheese
Sauce
900 gr of tomato flesh
250 gr onions
150 gr carrots
2 garlic cloves
250 gr leek whites
200 gr black olives
1 small twig of rosemary (fresh)
1 small twig of thyme (fresh)
100 gr tomato puree
1 Tbl sp tamari
Olive oil
Salt
1 grill pan
1 Le Creuset pot
1 flat oventray
4 tooth picks
Oven

Preparation
Wash the marrow, but do not peel it.
Cut the marrow in three parts and cut again each segment into
large slices, so as to obtain rectangular slices, of about 12 cm
long by 7 cm wide, and 6 mm thick.
Cut the tofu into 6 mm thick rectangular slices of the same size
or almost as the marrow.
Cut the cheese into paper thin slices
Mix the soya sauce, the mirin and 3 tbl sp of olive oil and
marinade the tofu slices.
Pour the remaining oil in a shallow dish.
Prepare the tomato sauce:
Cut the vegetables into small, regular sized dice, very neatly and
with elegance.
F orm a small bundle with the herbs and tie them up with
kitchen string, leaving a tail of string to the bundle
Sauté successively the onions, the garlic, the leeks and the carrots
in olive oil, adding salt as you stir the vegetables. Work on a
medium flame, gently to allow the vegetables to melt and release
their sugar content. This step is key in creating a tomato sauce
that is sweet and balanced.
Add the tomato puree and stir for a few minutes more before
adding the tomato flesh.
Add 1 tbl sp of tamari
Add the olives (unpitted)
Add the herbs (tie the string to the pot handle)
Cover and simmer for 30 minutes on a gentle flame.
After 30 minutes remove the herbs, by pulling the string
Continue cooking in a very slow fire.
While the sauce is sweetening, grill the tofu and the marrow.
Heat up the grill
Dip the marrow slices in olive oil, one by one and sprinkle them
with salt.
(Do dip them one by one as you grill them as a marrow slice will
act like a sponge and absorbs too much oil if you leave it.)
Grill each slice, 1 minute on each side.
The marrow cooks and remains bright green and crunchy.
After you grill them, place them on a grid.
Proceed grilling the tofu.
Now, place a slice of marrow on the oven dish, brush it gently
with the marinade from the tofu. Sprinkle some salt. Place a slice
of tofu on top of the marrow and one sliver of gruyere cheese,
add another slice of marrow, then tofu, then cheese and finish
with the end part of the marrow. (Very green)

Please send us your favourite recipes for the next issue
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You should obtain 4 or 5
portions of marrow and tofu feuilletes
Hold them with a tooth pick.
Heat up the oven to 200°C and cook the marrow cakes for 5 to 8
minutes.
Serve immediately with the tomato sauce.
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Concordance

his section of the Newsletter will feature inspirational writing and
interviews that contribute to the work of Concord. Facilitators of
Concord programmes will be invited to write for this section as
well as programme leaders invited to the Institute.

Robert Bruce provides a fantastic launch for this section in his interview
with Elaine Thomson and Simona Flore.

R

obert Bruce is an
internationally respected
author and hands-on mystic.
F or over 25 years, Robert has
actively explored metaphysical,
paranormal and spiritual
matters. Robert is the author
of the best-selling books
Astral Dynamics and Practical
Psychic Self-Defense and coauthor of the soon to be
released Mastering Astral
Projection. Robert is a true
spiritual pioneer of our
times and the experiential
depth and scope of his
knowledge is quite remarkable
For people completely new to your
work how would you describe it?
My work involves taking a fresh
approach to the reality we all live in
and to the greater spiritual reality that
surrounds and permeates everything:
primarily exploring the interaction
between these two great extremes. I
am an explorer of spiritual consciousness and of all things spiritual, paranormal and mystical. My work to date
involves a fresh exploration of the
human energy body, astral projection,
the higher self, psychic and spiritual
abilities, Kundalini, the nature and
activities of spirit energies and entities
(positive and negative), the nature of
life and spiritual consciousness, the
spiritual evolution of humankind, and
of course the big one: the meaning of
life itself.
In order to make headway in my
exploration of life and human
con sciousness, many years ago I had to
dismantle my belief system and start
afresh. There was simply no other way
to avoid the pitfalls and dead ends
that abound in this field.
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My results so far speak for themselves
t
as I have made significant progress
in many areas, making many fascinating
discoveries that have been overlooked
or misunderstood by explorers of the
past. The full story of where I am
coming from and why is given in my
online articles 'The Catch Basket
Concept' and 'The Popular Model
Conundrum' at www.astralpulse.com.
Your work involves the NEW Energy
Ways system. What is it about this
system that makes a difference for
us as human beings?
The NEW Energy Ways system is a
new approach to stimulating and
manipulating the human energy body.
The NEW system is entirely based
upon the use of body awareness,
which is using the sense of touch and
feel to stimulate the energy body.
Today and in the past, visualisation
techniques are the primary methods
used to stimulate the human energy
body. But the majority of people have
difficulties visualising well enough to
effectively stimulate their energy bodies.
Body awareness techniques are not
only much easier to learn and use,
but also far more effective than
visualisation methods. With the NEW
system, even total beginners can effectively raise and store energy, remove
blockages, and stimulate their energy.
The bottom line here is that the NEW
system can be used to stimulate,
develop and evolve the human energy
body, which has a direct effect on the
human physical body and mind.
Psychic and spiritual abilities are also
stimulated and can thus be developed
more easily than with any other
method.
Do you require any skills or previous
training in energy work to do your
workshops?
No experience or training is required
at all. As the NEW body awareness
methods do not require visualisation
or altered states of consciousness,
anyone can do them easily from the

normal awake state of consciousness.
It takes about 30 minutes to learn the
basic methodology, and the majority
people will experience significant
energy movement sensations the very
first time they use the NEW system.
Progress from thereon is also far more
rapid than with any other method.
The NEW system can also be
incorporated into any other energy
work system to make it work better.
How can people use your work
practically in their lives?
The ability to effectively stimulate and
manipulate the energy body allows
one to not only balance and develop it,
but also to use its energies in a variety
of ways. For example, the NEW
system has strong self-healing side
effects, as apart from the revitalising
effects of increased energy levels, energy
can be directed to heal and nourish
specific damaged areas. Sporting
injuries, headaches, common colds,
influenza, and infections, etc, can all
be eased or healed. Serious illnesses
can also respond well, and in some
cases full healing of life threatening
diseases can be achieved. An important
aspect of the NEW system is that it
boosts the immune system. It does
this when energy is moved deep with
in the body, particularly in the bone
marrow of the thigh bones. This stimulation can be detected with medical
instruments (ECG, EMG, etc) because
NEW body awareness actions cause
'pre-movement neural firing activity'
in the cells of the body, causing a bioelectrical fluctuation which occurs at
the point where body awareness is
focused. Energy can also be raised
and passed on to others, e.g. giving
healing.
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What led you to initially become
involved in the realm of human energy
body exploration?
My early exploration was inspired
m ainly by curiosity. I also have a
deeply ingrained need to experiment
and to understand how things work.
F o r example, when I am hanging out
my washing I am also trying to invent
a new clothes peg and washing line.
But my primary motivation came
while I was exploring Kundalini
raising around 1988. In order to
accomplish this I had to come up with
more effective ways of manipulating
my energy body. This eventually led to
my discovery of how the sense of
touch and feel could be used for this
purpose. My success with Kundalini
raising led me to further exploring my
own energy body. Over the years, I
have developed a very workman like
hands-on approach to just about
everything. And my work on the energy
body is no exception. I like to simplify
things to their basics and then
carefully work my way up to more
esoteric levels of understanding and
application.
What inspires you to keep exploring
this realm ?
In 1993, I discovered the internet and
naturally began exploring my areas of
interest. I frequented many newsgroups and discussion boards dealing
with astral projection and energy
work, etc. It soon became apparent to
everyone that my knowledge in these
areas was extensive and experiential.
A great river of questions soon flooded
my way. This continues today and, just
like then, I am still trying to find the
answers. In fact, this is how I
accidentally became an author. I began
by writing articles to deal with the most
frequently asked questions I received.
Eventually these formed a lengthy
treatise. In time, after many revisions,
I ended up with a book: Astral
Dynamics.
My original plan was to make a living
prospecting for opals and gold, and to
use these means to continue my
spiritual research, and maybe to write
some articles one day. I never thought
of writing a book until I realised that
I'd already written one.
Back to your question: basically,
everything relating to spiritual,
psychic and metaphysical activitie s
involves energy and the energy body
in some way or other. The energy
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body is the fundamental aspect that
links everything together. It is the
foundation of life and consciousness,
both physical and spiritual. For example
the practise of astral projection is
not just about having a nifty technique
but about the ability to stimulate
consciousness and the energy body
in such a way that one can project
out of body into the astral dimension.
Therefore, some study and work
on one's energy body is a fundamental
aspect of astral projection. And the
more you understand and practise a
thing, the better it can be utilised.
In 2003 you decided to lead your first
workshops. Why in London with
Concord?
I have refused many excellent offers to
do workshops and lectures since my
first book was released in 1999. My
reason for doing so was simple; I was
just way too busy writing to take time
off. Three major books in five years is
not too bad of an effort. I have also
been a recluse for many years, and a
single father with school aged children
to boot, so this was also not very
appealing to me. But after completing
my third book, Mastering Astral
Projection : a 90 day program (this will
be released late in 04), I found myself
starting to get cabin fever. Then, Greg
Johnson of Concord mailed me and
asked me to come to UK and present a
workshop. My finger poised over the
'send' button of my computer, about to
send a polite 'thanks but no thanks',
when something stopped me. I felt the
gentle rising in my soul that I know to
be the guiding hand of my higher self.
A gently-tingling tide of warm energy
rose up through my heart and I just
knew that this was the time, ready or
not. So I accepted and the rest is
history.
Who do you consider as your peers in
the field of human energy body
exploration?

What do you plan to write next?
I am still debating what needs to be
written next. I've considered writing
some novels, which would be like
taking holidays, but I will probably first
write a dedicated book on the human
energy body and energy work,
including my work and experience with
kundalini. However, this is not set in
stone and I may first resurrect a book
I have already more than half finished
called 'Romancing The Eye'. This is all
about minds eye vision, e.g., aura
sight, clairvoyance, visions, and the
development of these abilities.
What books are you currently reading?
The Secret of the Golden Flower : a
Chinese book of life (translated by
Richard Wilhelm) Causeway Books,
N Y, 1975.
Macrocosm and Microcosm (by
Rudolph Steiner) Rudolph Steiner Press
London, 1968.
The PK Man (Jeffrey Mishlove, Ph.D.)
Hampton Roads, VA, 2000.
What are your future long term plans?
I will continue writing books on
spiritual and metaphysical subjects, but
my ultimate goal is to found a spiritual
/metaphysical research institute and
school. This is a huge project and its
purpose encompasses just about everything to do with the human condition,
physically as well as spiritually,
including diet and health and
consiousness studies, as well as
spiritual hygiene and psychic self defense. Obviously this goal will take
some serious funds to accomplish, e.g.
when the mystic is ready the funding
will appear.
Dates of Robert's 2004 workshop to be
announced.
For further details Tel : 0207 359 6040

I have worked alone for many years,
and for good reason as I have not
wanted to prejudice myself with preexisting ideas and methods, because I
felt I needed to take a fresh approach
to everything. But to name but a few
contributors to modern thought that I
respect: Ken Wilbur, The Dali Lama,
Manchak Tia, Kit Laughlin, etc. I am
comforted to know that I am not alone
in this respect.
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Being - in - Action

O

n the 4th of July 2003 thirty two
strangers sat in a room and waited
for their transformation to begin.
We chattered amongst ourselves until Greg
Johnson stood before us and we fell silent,
ready for him to do whatever he was going
to do. I soon realised that in fact, we all
had to make this happen and having
arrived without one in mind, I began
searching for my core issue to put at stake.
Throughout the first morning I couldn't
keep my eyes open even though I wasn't
tired. Some people had headaches or felt
sick, or had the urge to run. By that afternoon as people began to share more and
more I felt privileged to be there with such
an amazing group of people. Our ages
ranged roughly from twenty to fifty and
although our paths had been varied, the
recurring themes and patterns shared in
our conversation struck a chord with us all.
Very quickly we were no longer a roomful of
strangers. It felt to me like a cocoon where
we all supported each other. By Saturday
evening I felt that the previous Friday
morning was a very long way away and that
the people I was with were the only ones in
the world I could possibly have a conversation with. Everything and everyone looked
and seemed different. The only thing I
could relate it to at that point was taking
acid. My structural mind did wonder at one
point if there had been a bit more than
macrobiotic elements added to the dinner
that evening!
Sunday brought with it more energy, and
the surreal experience of driving my car the
20 minutes to Belgrave Square, as if driving

for the first time all over again. I had to
make myself remember that there is a
collective agreement in our society that
when a traffic light is red, you have to stop
even if there is no traffic.
Back at Being-in-Action we were really
'cooking up' to borrow a phrase. There were
some hairy moments in the day but things
began to fall in to place. One of the things
that happened for me was that I began to
really appreciate and enjoy the food we
were eating on the course. To this day I find
I don't want caffeine, alcohol, sugar or anything processed. I never had the willpower
to avoid those things completely before, but
now my body just doesn't want them. That
to me is amazing in itself.
I would describe Sunday afternoon, for me
as coming back into my body after a long
absence. The trippy feeling I'd had was
grounded. At some point in the evening we
all went somewhere together, navigated by
Greg. I don't remember if I closed my eyes
but I felt as if I'd opened them. I saw the
room really, for the first time, took it all in,
and then looked at the lights on the wall
glowing more brightly than before. For a
second my rational mind cut in and I had
the thought that Sheila was standing at the
back of the room turning the dimmer
switch up! Everybody lo oked around at
each other, so it seem, ed to me also for the
first
. time. My feeling was of being completely
still and in my body, with no mind activity
,
other than to take in what was around me.
It felt strange to leave that night, and I was
really glad that we would all see each other
again at the completion evening.

The following three days were a time of
such bliss for me, in communicating with
the people in my life, but I couldn't wait to
see all the other participants of Being-inAction the following Wednesday evening.
At Regents' College I felt I walked in to a
room full of friends. I felt so happy to see
everyone and also slightly nervous of how
my guest would react to the situation. I had
expected my friend to resist my invitation,
but she didn't and was so moved by the
evening that she signed up for the next
Being-in-Action on the spot. By the end of
the evening my experience was, as I'd
feared at the beginning of the course, that
my brain was about to explode, but it was a
good feeling rather than the scary one I'd
imagined. I felt part of something really
special, and connected to everyone who had
taken part.
My friend who I'd brought as a guest was
looking a bit lost and it was time for us to
leave. It took a great effort on my part to
leave the room, and having set foot outside
I had a strong desire to turn around and go
back in to be with everybody a while longer.
But then my friend told me she'd put her
name down to do Being-in-Action as well
and I was so proud of her that before I
knew it, we'd walked through Regents' Park
and into a new chapter.
by Claire Oldman July 2003
Being-in-Action
30th, 31st Jan, 1st Feb and
evening of 4th February 2004

Being in Business
with David Norris

W

hat is work anyway? It’s something we all do. Whether it’s working for someone, self employed or being the manager of a household. There’s even work involved in being unemployed. Forms to fill in, meetings to attend, commitments to honour and
cheques to collect. For most of us it takes up at least a third of our lives. And yet the very thought of going to work fills us with
anxiety, tightens our chest and constricts our energy field. Where we go when we go to work is to all that stuff we carry around about it.
Over the course of the weekend we participated with David Norris in exploring some central questions around the area of work and business.
In doing so we discovered some funny and tragic truisms about what work means to us. Like the fact that it is taboo to enjoy yourself
too much at work and that the general idea is to do as little as you can, and get away with it. The more we looked into the question of what
work was, the more we could see that it is an exercise to overcome or deny our vulnerabilities to the world.
After that there were a few areas of business to attend to. One was to transform the idea we have of work and our relationship to it, from
being a downtrodden worker who is merely cutting stones to someone is doing exactly the same activity but instead is actually building a
cathedral. And another was to see that the idea of our future we are after is obstructive to that very future; and to access something of
experience itself, in the moment it happens.
We can see ourselves being created in and by experience moment by moment as it happens. A future arises in each of these moments. An
emergent future, that does not rely on any "go get 'em" attitude, 3 point life plan, visualising or imagining of any kind.
It is this future that emanates in this present where the future, the present and ourselves meet. Where each one creates the other. Who
knows what’s next? I don’t. But I do know that it’ll be all the more engaging.
by Neilon Pitamber
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T h e Foundation Course
is one of the core curriculum programmes and
begins on the 28 February 2004
for more information visit
http://www.concord institute.com/foundation.html

We aske d Tracey Bowen, Production M anager and Deborah
Beddoe, Production Supervisor of Being-in- Action, Oct ober
2003 to write about their experience of 'Team' during the
event .

T eam
T

eam is about trust. Sharing. About having awareness of the
whole.

Joe Browne participated last February .... here he shares his
experience of the course

I

can still hear myself telling Sheila that I would not do The
F oundation Course. I'd been there, done that, etc ...

Anyway, I did enrol for The Foundation Course, February 2003
as a direct result of attending a master class by David Norris,
Being in Business, December 2002. It was at this point that I
realised what I had been missing for the 9 years since I did the
first Being-in-Action with Greg Johnson. There are not many
opportunities in Britain, indeed the world, to have that level of
conversation.
The Foundation Course was the next step in my transformation.
What was most at stake was my biological integrity. I needed to
have a different relationship with my body around food and
excercise.
F rom day one of the course it became clear that the structure of
the three month programme was well designed and that I would
need to fully engage to make any difference.
The self-expression sessions brought up issues for me around my
thoughts and emotional patterning which were manifesting in
my physical body as pain; discomfort and stiffness. These patterns were also challenged from another direction during the
exercise and bodywork sessions.
Gradually the crystallised energy started to flow and I could feel
the edge of the holding patterns which were restricting me. This
improved energy flow was further supported and nurtured by the
wholefood nutrition served up each day following the cooking
sessions.
My confidence increased session by session as I was able to take
more responsibility for my own biological needs. This became
possible by making basic changes to my cooking methods and
keeping to a daily routine.
The main focus and central to my transformation were the
coaching conversations which thankfully enabled me to take
action rather then just thinking. Bring on JumpStart.

The Foundation Course
S t a r t s w e e ke n d o f 2 8 Fe b r u a r y 2 0 0 4
(over 3 months)

W eekends
February 28 & 29
March 20 & 21
April 10 & 11
May 1 & 2
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W eekdays
10 Tuesdays:
March 2, 9, 16, 23, 30
April 6, 13, 20, 27
May 4

Each person within the event is a particle of the whole.
Team is about tasks, from shopping, washing up to producing the
programme.
Knowing you have Team is about knowing you have exactly the
right people with all the break-downs they can care for.
The participants occurred as a Team because we did.
The energy kept moving by the presence of Team.
Being aware and picking up on people's sensitivities, what is
occurring for them.
Looking outwards and being present to what is within.
Team is about clear communication.
Team is about bringing structure to creative, generative energy.
Team is about having focus and being present to what is there.
Team is about having leadership, but not hierarchy.
Team is about having a huge listening and opening up another
level of awareness.
Team is about joy and fun and warmth and trusting that everyone is committed to the same intent.
Team is surrendering to the process and letting go (of me).
Concord School Of Culinary Arts

Culinary School student Milda Gudelyte writes of her
experience as a 1st term student of Jean Torné at the
Concord School of Culinary Arts.

I

had no idea what an earthquake zone I entered by signing up
in July for a term in the Culinary School. I did expect some
impact on my technical knowledge, but little did I know that
the technical side of cooking is just a little added bonus to the
rest that opened up for me.
The Culinary School has had an enormous influence on pretty
much every area of how I am. It became clear that the way I go
around the kitchen is pretty much the way I go around my life. I
am also learning to take risks in following my intuition instead
of going by the safety book in life.
In addition my relationship with food changed dramatically. I
am fully aware that everything I eat becomes part of me within
minutes. With that thought it's hard to imagine eating something
cooked carelessly from a manky, harshly produced ingredient.
Jean Torné is taking a mammoth stand. He truly is a master of
the martial art of cooking. I had the privilege to work closely
with him for a full week this August at the JumpStart event, as a
Culinary School representative and was truly astonished by
Jean's energy, intuition and the way he could make the impossible
happen. With regards to food he showed me something I was
never aware of, that even the most elaborate dinner one can prepare, is pretty bland without the magic. Magic of "getting off
one's personal stuff", dropping all one's baggage and being 100%
with the food you are preparing. There can be only one intention
left and that is to cook and serve wholeheartedly.
Needless to say, I enrolled for a second, autumn term (3rd term
this year) and I am looking forward to further revelations about
cooking, life and myself.
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Community

Concord

Poems

I dive down into the depths of the ocean

Every Fibre of My Being
Oh you who dwell with me in Silence
That effervescence of Nothing
Witness to my folly
Having not forsaken me, never once
Of roses, lilacs, enchanted vistas
You suffer me with unrequited love
I shrivel only in complaint or pity
Hopelessly mortal and vain
Yet something ancient in me stirs
And leaning forward with bent ear
I hear your soft deathly voice whisper:
At last, we are together .
Submitted by Greg Johnson

I dive down into the depth of the ocean of forms,
hoping to gain the perfect pearl of the formless.
No more sailing from harbor to harbor with this my weather-beaten boat.
The days are long passed when my sport was to be tossed on waves.
And now I am eager to die into the deathless.
Into the audience hall by the fathomless abyss
where swells up the music of toneless strings
I shall take this harp of my life.
I shall tune it to the notes of forever,
and when it has sobbed out its last utterance,
lay down my silent harp at the feet of the silent.
Gitanjali, translated from original Bengali by Tagore

Services

Kids Corner
photography
Photography
byb
y
A Wolfson
adrian wolfson
07957 557187

photos submitted by
mums and dads

07957 557 187

Elsa...awhh

www.3kyoti.com

Classified
We want to create this space so people
will read it and see a possibility for their
lives! (i.e. they can call someone & have
their dog walked / child watched / grass
cut / walls painted / hair cut / massage /
sell something ... whatever !)

Tadhg and Cúbaidh...
mesmerised by a squirrel

Newsletter Team
Gail Wylie - Editor

Room To Let
As is the way of young people Ella wants
to travel the world so we are looking for
three people to rent our beautiful home
in Stamford Hill for three months starting in February 2004 at £300 per person.
Tel. Shaun on (020) 8806 9480
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Ella Tampiyappa arrived on
dry land on Thursday 6
November at 1pm.
R ejoice!

Concord Institute
Concord School of Culinary Arts

gail@kyoti.plus.com

AdrianWolfson - Design
adrian@adrianwolfson.com

Elaine Thomson - Production Manager
dande@btinternet.com

14 Blackstock Mews Blackstock Road
London N4 2BT
Tel : (020) 7359 6040
evolve@concord institute.com
w w w.concord institute.com

Thank you to everyone who has contributed to this issue.
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