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hen I was asked by Damien Gallagher if I
would like to edit this issue my immediate response was “I would love to!”. It has
been both challenging and fun and I have learned
a lot. I would like to acknowledge Elaine Thomson
and Tim Crowther for their support and partnership in putting this issue together. I would also
like to acknowledge Gail Wylie who, together with
Joe Clare, conceived and created the newsletter
and edited the last eight issues. Sadly she died of
leukaemia on September 22nd last year. The final
page is dedicated to her memory.
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oncord Institute warmly invites you to an Open House on the afternoon of
Sunday 15th May from 3pm-6pm at its new premises
Unit 2
Thane Works
Thane Villas
London N7

for an afternoon of artistic contributions celebrating the new expression of Concord.
Please arrive between 3.00pm and 3.30pm. Refreshments will be provided.

Concord Institute is moving into a new phase in
its history and it is an appropriate time to look at
our origins - artfully narrated by Donal Cox. We
now have new premises housing new businesses,
with the intention to grow and become more professional. You are invited to become involved in
one of the five Concord businesses (see page 11) as
participants, partners or to take on some advanced
training. The opportunity to really bring transformation home to your everyday life is on offer - take
advantage of it.

If you wish to stay for the evening, a 3-course meal can be provided by the Culinary
School Café from 7pm at a cost of £15.00 (please book 24 hours in advance).
If you would like to come to the event, please confirm by e-mail at
evolve@concordinstitute.com or telephone us on 020 7607 1140
HOW TO GET THERE
Underground / BR
Nearest station is Finsbury Park.
Take the Seven Sisters Road exit.
Thane Villas is approximately a
7-10 minutes walk down Seven
Sisters Road going towards
Hornsey Road. On route, you
will pass the Finsbury Park
Rainbow on the left hand side.
From there, Thane Villas is the
fifth exit on your left.

Barbara Grantham, Editor.

Concord Events
May to August 2005

Buses
259.
Pick up from Finsbury
Park Station.

JumpStart

May 21st - 28th inclusive

By Car
From Hornsey Road (A103), turn
into Seven Sisters Road heading
towards Finsbury Park. Thane
Villas is first on the right.

Being-in-Action

July 15th, 16th, 17th
& evening of July 20th

Directions from Thane Villas
Once at Thane Villas (Seven
Sisters Road end), take the first
right into Thane Works. Go to
the end of this lane and then turn
left. Concord Institute is located
on the right hand side at Unit 2.

JumpStart

August 20th - 27th inclusive

David Norris

CHF & Concord

An exclusive interview
exploring the work of
David Norris

An historical perspective
by Donal Cox
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Reviews

10 Books that may Wake Up the World
by Shaun Tampiyappa

I

have a confession to make. Maybe it’s because I'm a psychiatrist or it's
a structural thing - whatever - I'm always trying to piece things together
and create a system that explains everything. After Being-in-Action
that hubris was shown up; there is nothing to work out. This is it. Sadly,
somewhat inevitably, I found myself over time being inextricably drawn
back to psychology/spirituality sections of bookshops with an even more
implausible mission; now that I'm enlightened I really will be able to piece
together what it means to be human. Three years down the line, like an
addict looking for the next ultimate hit, I'm still searching. I would like to
think that the last three years of my leisure time were not a complete waste
so I humbly offer - in no particular order - ten books that changed the way
I viewed reality. Maybe after this act of penance I can finally call off the
search. Firstly a book that even generative people can read.

“The Way It Is” by Chuck Hillig
It takes 30 minutes to finish and I guarantee you will get a taste of the
space present at the end of Being-in-Action.
“The Wisdom of the Enneagram” by Hudson and Riso
Introduces the Enneagram which states that they are basically only 9
types of people out there. Once you work out who you are this awareness
can push you out of the limits of ego awareness into spiritual essence. I
have been astounded by how accurate these personality types are and it is
humbling to think however individual we think we are, we are predictably
following our personality typescript.
“Influence” by Robert Cialdini
Another huge nail into the ego's coffin, this highly entertaining book (written for the PR industry) brings together forty years of social psychology
research that shows spectacularly how humans are influenced unconsciously by others to make decisions in their lives.
“Loving What Is” by Byron Katie
Do not be fooled by the cheesy Californian smile on the book cover and
the frequent use of "sweet heart" as this powerful woman performs serious thought surgery on the various participants using four questions that

unveil one's responsibility in every unsettling thought one may have. An
incredibly simple and powerful process.
“Human Givens” by Griffin and Tyrell
A hugely ambitious, iconoclastic book that tries to marry - wait for it neurobiology, evolutionary theory, psychology research, hypnotherapy and
story-telling into a treatment for anxiety, depression, addictions, stress and
anger management. Numerous sacred cows are slain along the way, including psychotherapy and counselling. This eminently practical treatment is
slowly making its way into the NHS.
“Mutant Message Down Under” by Marlo Morgan
It is unclear how much of this book is based on real events but this story
of a westerner walking across the Western Australian outback with an
Aboriginal clan is magical in its depiction of what humans could achieve
if their minds were quiet.
“A Return to Love” by Marianne Williamson
This beautiful book is a series of essays on spirit, living, love etc. Warning:
do not come near this book if you have issues with the words "God" or
"Holy Spirit"!
“Emotional Intelligence” by Daniel Goleman
A very readable exposition of emotions, embracing recent advances in neurobiology, which puts self-awareness and empathy at the heart of the heart.
Examples abound of how programmes that embrace EI, from prisons to
failing schools, improve both social and academic aptitude. Inspiring.
Some books you read, I believe, can magically stop the incessant chatter in
the mind and uncover the silent timeless ever-present presence. When one
is asked what the books are about, anything one says is banal and pallid.
And so it is with the last two books on this list:
"Siddartha" by Hermann Hesse
"Time and the Soul" by Jakob Needleman.

Star Anise Café, Stroud
by Deborah Beddoe

F

ood and live entertainment on a Saturday night sounded like a great
combination to me, so my twelve year old son, Jordan, and I made
our way to the Star Anise Café and Restaurant.

Star Anise is a bright, comfortable and welcoming café with a natural and
homely feel run by three Concord Culinary School trained chefs. They create and cook organic, whole food cuisine, which they serve at breakfast and
lunch daily on weekdays and on some Saturday evenings. They are committed to providing nourishing food from local sources and the kitchen is an
open space where the diners can see the preparation of the food and actively
engage with the chefs.
On this occasion, a three course menu was available with the option to have
one or more of the courses. I had them all: chunky tomato soup with homemade bread rolls followed by seitan schnitzel, mushroom sauce, herbed rice
with pine nuts, cabbage sushi, carrot tagliatelle and a beetroot purée (quite
a busy meal!) The dessert was a pear and apple tarte with a cashew crème.
The tomato soup was a rich, wholesome and tasty soup, which Jordan said
was ‘lush’. The main course had a lot of different components and individually they were beautiful, but I did wonder if there was a little too much
going on on my plate. This aside, the food was impeccably cooked and presented, as one would expect of Culinary School trained chefs. I particularly
liked the seitan schnitzel and would have liked more than one slice! The
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beetroot purée was so sweet and colourful. The tart had perfect pastry and
a sweet ﬁlling with the lovely crème to compliment it. I was very full!
Jordan was happy with soup and lovely warm bread rolls followed by a piece
of tarte (no crème!). The café was very accommodating of him in terms of
portions. He thoroughly enjoyed chatting to the entertainers and chefs, and
ended up serving some of the customers.
Nicely timed, in between our courses, Urban Serenade stood centre stage
and sang an eclectic mix of “doo wop” ﬁfties numbers, Georgian chants
and French love songs. Urban Serenade combines the individual voices
of Elaine, Gina and Jo. Together they create, as Elaine would say, a ‘pure
voice’ experience with delicious harmonies and a ‘more than the sum of the
parts’ effect. They sounded great together and clearly enjoyed themselves
as much as the audience enjoyed listening to them.
It was a lovely intimate evening with great food, service and song. Jordan
and I thoroughly enjoyed ourselves and will deﬁnitely return.
The opening hours of the Star Anise Café are:
Monday to Saturday 8am - 6pm
Saturday evening dinner with Arts Events 7.30 – 10pm.
Contact number 01453 761938

Issue 10, May 2005

Recipes

Concord

Recipes
submitted by Jean Torné

Pumpkin Soup with Roasted Garlic & Ginger

Dried fruits cookies

Ingredients:
200 gr of onions, minced
3 TB olive oil
1/2 litre vegetable stock
500 gr pumpkin, cut in 1 cm cubes
3 TB roasted garlic (mashed whole cloves, oven or pan roasted)
3 cm fresh ginger, peeled, grated
250 ml Oatly milk
Salt
Pepper (optional)
Ground cinnamon

A food processor is needed for this recipe

Preparation:
Sautée the onion in olive oil for 2 or 3 minutes under a high
flame, adding a pinch of salt.
Add the pumpkin and sautée a few minutes more, adding more
salt.
Place a drop lid on the vegetables and cook for 10 minutes on a
low flame.
Roast the unpeeled garlic till nice and brown.
Add the broth and simmer 15 to 20 minutes.
Add the roasted garlic.
Blend well.
Add the ginger, simmer about 5 minutes more.
Add the Oatly milk to desired consistency.
Season to taste with a pinch of cinnamon, salt and pepper.
Serve with scallions or chives as a garnish.

Preparation:
Soak the figs in some water and stew them for 5 minutes to soften them.
Roast the nuts in a slow oven.
Chop the nuts finely.
Put 200 ml of sherry into a food processor; start blending, adding
the dried fruits a little at a time with the malt.
When all the fruits are mashed, remove the mixture from the
food processor and put it into a large bowl.
Add the chopped nuts and mix well.
Add more sherry if needed, so as not to have too dry a mixture.
A mid-soft consistency is what to look for.
Put it in an airtight container and store in cool place.
This can be stored for several weeks.

Ingredients:
1 lb of dried figs
1 lb of raisins
1/2 jar of rice malt
250 gr of walnuts
250 gr of almonds
Rind of 2 lemons
Rind of 1 orange
Sherry or similar alcohol

Nukazuke
(rice bran pickles)
Ingredients:
500 gr nuka (rice bran)
200 gr salt
About 600/700 ml still spring water
Vegetables: Carrots, cucumber, cabbage, radish, kombu, or other
vegetables
Preparation:
Mix nuka, salt and water in a large bowl and stir well.
Put the nuka mixture in an earthenware pot with a lid.
Add some vegetable peels and 2 large strips of kombu in the
nuka mixture and leave for two days.
Remove the vegetable peels. Leave the kombu.
Stir the nuka once a day and wait a week to be ready.
This nuka mixture should now last several months for making
pickles.
Add more nuka and salt as needed.
The nuka mixture must be stirred with clean hands everyday.
In summer, keep it in the fridge.
Rub some salt in your favourite vegetables and bury them in the
nuka mixture from one day to one month or more.
When they are ready, remove the desired amount of vegetables
and wash out excess nuka before serving.
Please send us your favourite recipes for the next issue
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Barabara Grantham interviews

David Norris
For more than 20 years, Dr David Norris has worked as an international
educator, consultant, programme designer and course leader for individuals and organisations.
He received a Fulbright Fellowship to study Comparative Literature at
the Free University of Berlin in 1967, and then received his doctorate
from Columbia University, where he was also a member of that faculty.
He later became an Assistant Professor of Literature at City College of
New York.
Since 1979, Dr Norris has worked particularly with managers and
project teams to design and implement organisational cultures which
provide a basis for:
- non-linear organisational thinking resulting in fundamental systems
change
- innovation and leadership training initiatives
- mergers between companies of different national or organisational
cultures.

H

ow long have you been involved in
the field of transformation and how
did you become involved in this work?
I’ve been involved in this field for more
than 30 years. In 1971 I was just finishing my doctoral dissertation at Columbia
University in English & Comparative
Literature and took a vacation to visit
friends in San Francisco. There, through
my friends, I was introduced to a 4-day
programme over 2 weekends called the
EST Training. I walked out at the end
of it knowing that my life had changed
fundamentally, but unsure exactly what
that meant. It was unlike anything I had
ever experienced before. I went back to
New York City, where I was living at the
time and began my career as an Assistant
Professor at City College of New York.
A year later when the EST organisation
came to New York, I began assisting and
within a year after that I had resigned
my Assistant Professorship and begun a
20-year period of being on the staff as a
manager and then as an EST trainer.
That was my introduction to transformation and during those 20 years I learned
my craft. I had a remarkable and very
intense training. I led EST programmes
world-wide, including in India, Australia,
most of Western Europe, the Middle East
as well as across the USA and Canada.
Because of this I had the opportunity to
explore deeply into the nature of human
being in many different cultures. This
gave me the chance to see what was
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essentially human and what was primarily on the surface, that is to say, the
cultural identity. I like to say that I’ve had
2 major educations in my life: one was
Columbia University, where my intellect
was formed, and the other was EST, where
my understanding of transformation was
developed. And now I’m in the middle of
my third education.
Which is?
Which is living in a fairly unstructured
way. I’m not working in a University nor
am I employed by a company, and my
teacher at the present time is life. I am
paying close attention and trying as best
I can to be a good student and learn my
lessons.
In 1994 I left the company that EST had
developed into and the first thing I did
was to take some time off for 6 months.
After such a long and intense period I
didn’t know quite what to do next with
my life. I knew that I couldn’t go back
to earning a living doing the things that
had been ordinary to me before I began
transformational work. During that six
months I decided to undertake an experiment with my life. The question I posed
was: what if a well trained human being
interested in serving life (as I considered
myself to be), what if such a well trained
human being were to make himself available to life and be willing to serve life,
would life support that human being,
would life even care?

So I made two decisions: one was not to
seek anything, the other was to say yes to
anything that came my way. Amazingly,
my phone started ringing and some people offered me a variety of opportunities. First came an offer to participate
in the development of a television pilot
programme for Bavarian Radio & TV,
then to be part of a holistic health clinic in Canada and finally to participate
in a management consulting company.
Though I knew nothing about television,
little about health and even less about
business, I said yes and in each case I
was led through a series of interesting
and useful experiences. At each dead end
a new door opened, and since 2000 I’ve
been on my own as a free-lance consultant
and coach for individuals, project teams
and companies.
What would you say you’ve learned so far
in your third education and does it influence your work now?
What I learned is that life can and will
carry a human being, provided he or she
is appropriate to the medium. Let me give
you an analogy to explain what I mean.
Water will carry you as long as you’re
appropriate to that medium. If you’re not,
you’ll drown. Floating is not something
passive, nor is it active. It’s what, for
example, in the Bhagavad Gita is called
“non-action” and is distinguished from
both action and inaction. It is the action
that is not active and which can lead,
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apparently spontaneously, to remarkably
effective results. This is what now interests me and what I engage with when
working with my clients. This is why
the first course I started leading for the
Concord Institute was called “Listening
to Life”.
Other than life do you have a coach?
I have a few people I use as my “sharing group”, primarily my wife, Brigitta
and a few close friends and colleagues,
who as far as I can tell are in the same
“school”. And since we have the same
teacher we can talk about our lessons and
that helps.
How do you feel transformation makes a
difference for people?
I think the simplest way of saying it is
that it contributes to the possibility of a
human being starting to live in a post-survival mode by getting sufficiently unstuck
from his or her story. We know that the
human brain has evolved over millions of
years to the point where rational thought
is available. And yet, we can plainly see
in our everyday lives that even rational
thought all too often seems to be in the
service of the original fight-or-flight survival mode of the amygdala, which is the
oldest part of the brain. The amygdala is
designed to assure physical survival in a
hostile environment, but the story we live
in extrapolates this by assuming all sorts
of threats to our dignity and self-esteem,
in short to our social survival. But it’s still
a matter of survival being threatened.
You could say transformation makes it
possible to get a real sense of the “storyness” of the survival story that most of us
live in most of the time. When we don’t
see this, we are lost in the story, and when
we are lost in the story, then the story will
take us to wherever the plot of the story
requires. When we can see the story as a
story, not just intellectually understand
it, but get a taste and a feel of it, then
we’re less likely to be pulled along by its
currents. And we’re more likely to be able
to dance with life rather than with the
story, which may look like life, but isn’t.
I do believe there is something called life
beyond story, which most of us, most of
the time don’t get a chance to connect
with, because we are so mesmerised and
captivated by our stories. Some people
think that there’s nothing beyond the
story and that freedom comes from freely
embracing it. In fact, the Existentialists
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made that one of the cornerstones of
a philosophy. But I think there is life
beyond story and I try to explore that
without slipping into the pitfall of mysticism.
Out of all the workshops you have led
over the years is there anything that has
surprised you about people?
Well, what kept surprising me over and
over again was how similar we are. I
have heard the same stories over and
over again. In fact, I began to think at
a certain point that there are probably
only about 11 people in the entire world,
because I’ve only heard about 11 stories. I
remember one time in Bombay where this
became dramatically obvious to me. I was
leading a programme and there was this
little brown man wrapped up in a white
sheet. He’d walked a few days to come to
the programme, and when he began to tell
his story it was not all that different from
stories I’d heard in New York, Frankfurt,
London or Sydney. The only difference
was in the cultural packaging the story
came in. The fundamental human dilemmas were absolutely the same over and
over again. No matter how different the
outer covering, when you go deep enough,
there really is something that is fundamentally human. It’s not just a cliché, it
really is the truth - we are one, at our roots
we really are one.
In what way do you think transformational work has made an impact on the
world?
I think it’s a subtle but important impact.
I mean if you look at the world it seems
as brutal as it’s always been. In fact, some
people would say it’s gotten more brutal.
I personally think it’s just gotten more
obvious how brutal it is. The difference
that I think has been made by transformational work is that there is an increasing
number of people now engaged in the
questions of what a human being actually
is and how such beings are related to each
other and to life. In much earlier times,
such conversations were only conducted
by very small numbers of people, usually
in the back of caves or on mountaintops.
Now it’s become a little bit more normal,
a little bit more acceptable to have it be
a larger more widespread phenomenon.
I don’t know how much time needs to
pass before, not only the breadth of the
conversation but also its depth is sufficient for something new to emerge in

our evolution, something recognisably
new. Often I think the only thing we can
expect of politicians at this point in the
development of our species is to keep us
from destroying ourselves long enough
for evolution to do its work. And I think
that transformational work may ultimately make it possible for humans to experience themselves as being in partnership
with life - i.e. in a post-survival partnership with life. Not actively working on life
to fix it, nor passively waiting for someone or something to save us, but rather a
partnership with life based on the third
possibility I referred to before - neither
action, nor inaction, but non-action. In
fact, it may be that this transformational
conversation is, itself, an expression of
our evolution as a species - an expression
of the evolution of human consciousness.
So would you say then that human beings
are evolving?
It’s obviously a very slow process but the
way evolution works is in leaps. Natural
selection proceeds very slowly for long
periods of time and then suddenly there’s
a leap. So it could be that in some not too
distant time from now there’ll be a leap,
which is based on what had been going on
almost imperceptibly below the surface.
How did you initially become involved
with Concord?
Greg and I worked together in the 1980s.
In fact Greg was on my staff in one of the
centres in the USA. Some time after we
had both left that company, he called me
and said that he was now involved with an
organisation in London that was attempting to bring the principles of transformation and macrobiotics together and
would welcome my partnership if I was
interested. And, of course, I was interested because I saw it as an opportunity
to explore what I had been involved with
for so long and to learn more about what
else might be possible. I accepted and I’ve
been leading programs at Concord now
for about 7 or 8 years.
Which leaders in the field of transformation inspire you?
J. Krishnamurti, Ken Wilber, Teilhard
de Chardin, David Bohm and Francisco
Varela, to name a few.
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What inspires you to continue working
with people and keep working in the field
of transformation?
Well, there’s a certain amount of interest
and excitement for me in sitting at my
desk at home reading about all of this.
It’s like detective work for me. But I find
I can only go so far sitting alone at my
desk. Where transformation comes alive
for me is in the complex of relationships
in a group. There I have the opportunity to dwell in the experience of what
the transformational conversation makes
available. It’s almost like a richer mixture
of oxygen that I can breathe for a time,
and I like that.
Do you have any other programmes in the
pipeline?
Well, there’s one I’m thinking about and
there seems to be some interest in it.
It isn’t yet far enough along for me to

Events

say with certainty that it will become
a programme, but it looks promising.
It’s a programme I’m calling “Idols and
Addictions”. Idols, as in “false gods” to
whom we give our power, and addictions,
as in repetitive non-productive behaviour
that we want to stop but are unable to. I
consider that we’re all addicted - at the
very least to our stories - and sometimes
that addiction takes an even stronger
expression in the form of drugs or alcohol. The whole notion of human addictiveness to particular patterns of behaviour intrigues me and, because of my
participation in Concord, what increasingly occurs to me is the importance
of the body in transformation. So, I’ve
asked Portia Castor, who I consider to be
an intuitively brilliant bodywork practitioner, if she’d be interested in co-leading
such a programme with me. That would
give it a double-pronged approach (mind
and body) in dealing with these issues of
human behaviour. I’m very pleased that
she’s said yes. However, it’s still too early
to say when it might happen or what it
will look like.

I also have in the back of my mind a
workshop on relationships. My wife and
I have been talking, half seriously and
half jokingly, about writing a book on
relationships, in fact, we’ve already got a
title and I’ve got pages and pages of notes
about it. We’re not sure if the workshop
or the book comes first. Either way I don’t
intend for it to be tips and techniques, but
something that gets more fundamentally
at the nature of human beings in relationship. If it comes off, it will address what’s
required for two people to shape their
story together, rather than being shaped
in their togetherness by their stories.

David Norris lives with his wife Brigitta in
the Black Forest in Germany.

Being in Business
reviewed by Felix Sauer

A short interview with myself.

W

hat work do I do? “I am an
actor, so I am in the entertainment industry.” No, on second
thoughts it looks more like the ‘I-want-tobe-recognised’ and ‘making-sure-peoplesee-me’ business – but don’t let them look
too closely, otherwise they might discover
that really I am just a ‘fraud’.
If you haven’t done “Being in Business”
with mind master surgeon David Norris
and you are curious how this continues,
do it! The above serves as an example for
how complex answers to simple questions
can be, once we tread the path of authenticity and take off our ‘everyday’ glasses.
Never mind the preconceived ideas we all
had, it turned out to be a simple invitation to a conversational dance regarding
work; to be more precise, the relationship
to the business we are in. It is not always
easy to dance, when tripping over one's
own feet.
6

Elements used included pin-pointing
conversations – individual sharing or
David Norris addressing the group as a
whole; “Social Dreaming” where members of the group recollect their real
dreams, thus bringing underlying themes
or threads to the surface; and meditative
exercises – exploring the perception of
personal experiences. This allowed room
for an extraordinary journey leading to a
place where no one in the group had been
before. For me it was a point of silence
and realisation of an alienated relationship to work – even though I find this
discovery far too precious to label or to
capture with words. It seemed that everybody ‘got it’, however frustrating it is not
to name ‘it’. This was clearly indicated
by shifts of energy in the room – whether
they lasted for a split second or longer.

it seems we don’t spend enough ‘quality’ time doing just that. Magnetically
– sometimes even masochistically – we
are often drawn to ‘struggle’, ‘pressure’,
‘stress’ and ‘fight’. This trap needs no
lock, because it exists like a perpetual
motion – in our minds!
Stepping back, thus gaining some height
in order to witness more clearly allows
for an awareness to arise that could bring
‘ease’, ‘grace’ and ‘power’, regardless of
the fact that one might be faced with
seemingly unreasonable tasks and a lot
to do!
Stand still and see…

Our business or relationship to work is
worth bringing attention to – like anything else connected to our life – and
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The Foundation Course
by Paula Moore

W

hat exactly can one say to
do justice to something so
powerful? Let me begin
with my own experience of this three
month event, journey, transformation.
Firstly, there was the registration that
almost never was. It started with the ‘conversation’ (to use Concord speak) that I
doggedly told Stella I was “definitely not
having”. One hour later I had paid and
was registered. How did that happen?!
Then there was ‘the commitment’, ‘the
rules’ and the commuting from Brighton.
I didn’t dare complain, as others came
from Boston (USA) and Swansea.
I soon discovered there was to be something called ‘bodywork’ on our first day,
for which I was completely unprepared.
I had to borrow a pair of shorts. Had I
shaved my legs, I pondered? I really only
wanted to self express, as I certainly wasn’t
even close to finishing the endless need to
talk about myself after Being-in-Action.
The relationship I had with myself
in separation from my body was soon
about to change. Not only was I to
begin touching my toes in a forward
bend (something I had never once done
in my 37 years) but I danced a polka,
hauled a beautiful pregnant woman

longer than 20 minutes, 25 if it was a special occasion. Now? Well, I am the proud
owner of a pressure cooker, I have several
bottles of liquids that cost a small fortune;
I know what Kombu is and often use the
word in sentences. Seriously though, I love
the food, am enjoying cooking and can
dice an onion like Delia. Thanks Damien.

across my back, began moving a formerly
paralyzed toe and strongly experienced
a desire to have a baby within my body.
Then there were the coaching calls. I
decided fairly quickly that the wrong
coach had been selected for me. After
leaving these judgments behind, I was to
discover just how likeable she was, only to
later decide I disliked her once again and
to rediscover she was fabulous days later.
Coaching is a bit like being on a roller coaster. You are somewhat excited
to begin with, then you soon discover
this definitely isn’t for you, then you
scream, yell, cry, laugh, love it, hate it,
love it, hate it.... then it ends. You wonder what the heck just happened and
think: “Ya, I’d definitely do that again!”.
Ah the cooking..... Cooking was something I decided long ago mustn’t take

It was decided early on that Sheila is
totally beautiful, has an unmistakable
way of talking with her left index finger and thumb (pointed like a gun)
AND has magic powers. Truly!! It was
pointless rehearsing the perfect answers
during the self-expression sessions as I
soon discovered the Sheila/Stella telepathy that extracts the truth from all the
poop. There was a lot to get through!
With only one final day remaining,
I know that my life can’t ever be the
same. I don’t want it to be, anyway.
The last three months were truly just
The Foundation. I have a sense of wonderment and excitement for the future
but mostly, this huge sense of the possibilities......
Well, I must be off as I have a date with a
body brush, a poem and ME!
Thank you Concord.

Concord Song - reflections on JumpStart
by Louisa Chowen
Here is my story
It takes a while to tell
It is one of drama and intrigue
If I am to be believed
I have lived and I’ve been dead
I have cooked up spells in spoons to make magic in my head
I have used butterflies to help me touch the sky
I believed that I could fly
I have sheltered in dustbins, found comfort in dark places
I have felt passion in emptiness, certainty in confusion and felt
alone surrounded
I have lived the life of somebody else.
Looking for relief
Abandoned by belief
I put pins in my arms and tied threads around my throat
So when I was told that there was no hope
A funny thing occurred
As my raft fell apart
And Wilson bobbed away
I found myself in a different space, a curious place
Issue 10, May 2005

Where up is down and walls can bend
Where me is less and living is intent
Where dying is just a step
Where what is, is not
Where worlds become gardens and seas become air
People are colours
And furniture is not there
I have become a juggler who can’t catch thoughts
A speaker who writes her words
I am a thinker who uses her hands
A disbeliever who has seen
A feeler of energy
I am the clown clothed in vulnerability
And uncertainty is the order of the day.
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The Community Health Foundation &
Concord Institute - an historical perspective
by Donal Cox

J

ust as any mighty river is made up of the confluence of many
small streams, the coming into existence of the Community
Health Foundation was the result of the flowing together of
many streams of human energy. The source of this “river” arose
in Boston in 1965 when Michio and Aveline Kushi established the
East West Foundation, an educational centre, in the suburb of
Brookline. It was at this point in time that something of a model
for a macrobiotic community development began to be grounded.
An eclectic group of people, who were already questioning the
current social agreement, came together at Kushi’s Boston community.

around each of these projects and one by one each facility came into
being. The educational programme presented classes in Shiatsu,
Macrobiotic Cooking, Dö-in, Oriental Diagnosis, Macrobiotic
Medicine, Bread Baking and the Order of the Universe. A magazine “The Spiral” was launched and a series of pamphlets “Better
Health through Nutrition” hit the streets. Michael Burns, magical Irish storyteller, opened the bookshop. The restaurant, “The
Seven Sheaves” opened to critical acclaim from Timeout and The
Evening Standard, whose famous critic Fay Maschler included it
in her “20 best restaurants of 1977”.

In 1972 Bill Tara, an influential member of this group, became
the manager of Ceres Natural Health Food store on the Portobello
Road in London. Founded in the '60s this was a magical emporium with a bakery, takeaway and bookshop. Peter Bradford was
another important “tributary” of the Boston community. In 1974
he and Bill set up Sunwheel Foods, a macrobiotic food company
distributing a full range of the staple foods and specialising in
the importation of all the highest quality Japanese products. My
own little stream, flowing merrily along, bumped into the greater
current when I went for the first time to buy some brown rice at
Ceres Natural Health Food store. On the day I went there a poster
caught my eye and I signed up for the “Natural Foods” Cooking
classes run by Renée Tara.
At this time, plans by Tara, Bradford and others to found the
Self Health Centre of London were coming to fruition. Before
long the Centre was in operation with classes in Cooking, Oki
Yoga, Shiatsu, guest lectures and fabulous macrobiotic dinners on
Wednesday evenings. I took all of them. By 1976 the group that
had grown around the centre felt ready for a major expansion. I
put my career as a successful young actor on hold and worked at
Sunwheel Foods to be in daily communication with Bill Tara who
was the force of nature in leading this new project.
Bill had by now enrolled a body of Trustees and in 1976 The
Community Health Foundation was registered as a charitable
trust. Its mandate was to provide education to enable people to be
in control of their health. In the words of the Mission Statement:
“Health is here seen as not merely the absence of symptoms of
sickness but as a creative and dynamic relationship between the
individual, the family, the community and the greater natural
environment.”
The former St Luke’s School building, a disused red brick five storey monster on Old Street, EC1, came up for rent. We jumped at
it and focussed fundraising followed rapidly. The lease was signed
for 20 years. It was an “Oh my God” moment and all the thoughts
that could possibly rush through your head at such a moment
went hell for leather through mine. Such as: “What on earth have
I let myself in for?” Amazingly, people showed up from all over,
sleeves already rolled up. Chris Dawson from New Zealand (now
the owner of Clearspring) partnered me in opening the food shop,
East West Natural Foods, and Peter Bradford built the shop interior. One day a short Frenchman arrived and announced “I am Jean
Torné, this is my wife Linda, I am ‘ere.” Jon Sandifer parked his
camper in the yard and took on the role of maintenance manager.
Sites were allocated for the Cooking School, Conference Centre,
Administration, a bookshop and a restaurant. Teams assembled
8

The Seven Sheaves

Michio Kushi came to teach high profile seminars and classes
and to give consultations. Registration in C.H.F classes increased
and plans were drawn up to hold the first European Congress
of Macrobiotic Centres at Old Street. We launched a series of
Conferences on Preventative Medicine with speakers from the
medical and health professions. Our intent to influence the perception of health was beginning to take shape. A training course
for teachers known as “The Kushi Institute”, a collaboration
between Michio Kushi and Bill Tara, was created. The students
would study, in depth, the Order of the Universe, Cooking,
Oriental Diagnosis, Shiatsu, Dö-In, and Macrobiotic Medicine.
Well, what could one do but enrol. So I did! The teachers scheduled on that first course included Kushi himself, Bill Tara, Marc
von Cawenbergh, Rik Vermeuter (formerly a doctor of Nuclear
medicine from Belgium) and the legendary Shiatsu teacher
Shisuko Yamamoto.
On the departure of Bill Tara in 1981 Denny Waxman, head of the
Philadelphia East West Centre, came to London to replace him.
His two years at the C.H.F saw the transforming of the food store
and its sale to Sunwheel Foods, which then became Clearspring.
Denny also gave a new focus and challenge to the education, with
his wife Judy bringing all her training with Aveline Kushi to fruition in the cooking classes.
Issue 10, May 2005
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In 1986 Simon Brown came on board as Director. He had studied
with Denny Waxman in Philadelphia and had trained there in
centre management. In short order, he set about expanding the
programme and soon it featured Holistic Massage, Yoga and Tai
Chi. In addition, Bill Spear, a long-time close student and collaborator of Michio Kushi, brought an authentic understanding of
Feng Shui to an eager public. We continued to present the world’s
finest teachers of Macrobiotics, Shiatsu and the Philosophy of
the Far East with teachers such as Shisuko Yamamoto, Wataru
Ohashi, Herman and Cornelia Aihara, Michio and Aveline Kushi,
Rex Lassalle and others.

Michio Kushi
The Seven Sheaves became the “East West Restaurant”, a selfservice café which became a Mecca for everyone who loved good
food. People regularly called from Los Angeles and places equally
far flung to make dinner reservations. Yet despite such popularity
and the skill and dedication of chef Gerry Dewhurst and manager
Anna Makenzie, the operation was gradually losing money.
Following Denny Waxman’s departure in 1983, Jon Sandifer
took on the Directorship. I continued with Jon to develop and
deliver the work of the Kushi Institute, which attracted students
from around the world. In one Summer Intensive we recorded 93
students from 17 different countries. European-wide meetings
and conferences were held regularly with other Kushi Institutes,
culminating in the founding of a major residential Kushi Institute
at Kiental in Switzerland.
Thus the European focus for this programme left our grasp and
reappeared in the Alps. Mario Binetti, the Kushi Institute director
in Kiental, had a dream location and a dream team of teachers.
Jean Torné took up the position as head of cooking. We were left
with a very local base of future students and our income from the
educational work was drying up. In addition a thriving Shiatsu
training course had been sold to one of the students, Ray Ridolphi
(giving birth to The British School of Shiatsu).

Bill Tara leads a Shiatsu class

Then, following with the world-wide publication of Michio
Kushi’s “The Cancer Prevention Diet”, a change of focus in public
perception and expectation of macrobiotic education took place.
The C.H.F had always offered private health consultation, by
accredited counsellors who had trained under Michio Kushi. By
the mid 80s this service had become a focus of the energies of the
staff. People travelled far and wide to attend consultations, many
of them having passed the last vestiges of hope held out to them
by their oncologists. The work of the C.H.F turned from providing a life-enhancing education to the provision of a life extension
programme. The C.H.F was in deep water.
In 1993 it came to light that the charity was in dire financial trouble
and a full disclosure had to be made to the Charities Commission.
Their officials came and made a detailed audit. Richard Finchell
was a brilliant negotiator and gained their confidence and some
time. Jon Sandifer and I were consulted about possible directorship, but neither of us was up for it. In the end it was Bill Spear
who suggested that Greg Johnson contact the trustees.

Aveline Kushi
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We invited Greg to London to meet the trustees and teachers.
From his CV I could see that Greg had considerable experience
and training not only in macrobiotics, but also in the world of
transformation and education. During early meetings, Greg proposed utilising a very powerful transformational tool to address
and deal with the predicament. The three steps were: 1) look to
see what your commitment is. 2) take a stand for that. 3) go to war
with the circumstances. This talk of war scared off several of the
teachers right away. After all macrobiotics is dedicated to world
peace through world health. War? Surely someone had lost the
plot! Greg took up the Directorship in January 1994 and the first
9
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thing we did was to declare the C.H.F dead and then completely
reinvent it. The stand I took was to partner Greg to restore the
integrity of the CHF, educationally and financially.
The first key project that we undertook together was the creation
of a weekend event known as Being-in-Action. It was intended to
provide a context for all our future work and empower participants in all aspects of wellbeing, relationships and self-expression.
Greg got to work designing the manual, I took on enrolment. This
was a hat I would wear for the next five years. Within a short time
Greg had assembled a team capable of co-creating programmes
such as The Foundation Course, intended to ground the breakthrough of Being-in-Action.
A quantum shift to the level of our newly emerging body of
work occurred when Dr. David Norris accepted Greg’s invitation
to design and lead a programme. Listening to Life was a total
roller-coaster of transformational conversation, which continued
under its own evolutionary impetus to form the final three days of
JumpStart. This unique programme was researched and designed
over a two-year period, by a team consisting of Portia Castor, Andy
Jukes, Bob Lloyd (then our Cooking teacher), Greg and myself.

History

Sheila Parmar, by now a graduate of every programme available,
had been training with me in the area of enrolment and now
pitched in at the deep-end to enrol the Autumn Being-in-Action.
She was to spend the following 5 years holding that most rigorously challenging space in an inspiring way. Concord Institute's
office was now in somebody’s front room, the network of communication sustained on mobile phones.
It became clear the work we were doing was not bounded by the
bricks and mortar of 188 Old Street, but was a living phenomenon
in the hearts of a community of people. In their commitment
to making it available to others they networked, met, planned
and held open evenings in each other’s homes. They created all
the structure necessary to have the scheduled events take place.
Through the intent of the community new venues at which to run
programmes showed up: Canning House for Being-in-Action and
Oxon Hoath for JumpStart through some inspired networking
by Stella Kojder. At the end of the year 14 Blackstock Mews was
discovered by Nicholas Allan and a new home for Concord was
established.

A number of new key players began to appear on the scene. Sheila
Parmar walked calmly into the office one day and asked to be
registered in (the 2nd ever) Being-in-Action. Damien Gallagher
arrived from Ireland with an identical request, as did Gregor
Singleton. Greg and I had met up with Evan Root while attending the Kushi Summer Conference in Rhode Island in 1996, and
before long Evan was contributing his unique style of education
to the curriculum.
Although the C.H.F debt had been reduced it became apparent in
1999 that it would no longer be practical to remain at Old Street,
so in November the CHF became homeless. It was also at this
point that a new organisation came into being within the CHF,
with a mandate to develop and deliver the educational work, along
with a new model of community and business. Its name: Concord
Institute.

The Dining Club, childrens' day

By the time the Mews had been settled a unique body of Integral
Studies had been created, capable of profound impact on a person’s health. David Norris continued to be closely involved with
the community and now brought the mature fruits of his 25 years
experience to two new programmes: Strategic Planning and Being
in Business. Tom Monte, distinguished author of many books on
health and workshop leader in the domain of healing the heart,
added his vibrancy and authentic wisdom to the community
through his annual workshops. With the opening of the Culinary
School in 2003, this dream of a possibility for human beings could
enter a new holon. Jean Torné and his students honour the art of
Cooking by producing “transformation on a plate.” But by now
the Mews was at bursting-point it was time to move on. Another
bricks and mortar home has opened up to Concord Institute,
Sheila Parmar has moved on to the Management group and enrolment has been taken on by Simona Flore and Stella Kjoder.
And how come I am the guy telling the story? Well it never
occurred to me that a retrospective on the unfolding of a dream
would be of much interest to anyone, but I’ll let you into an
important little secret. I did not dream it. It dreamt me just as it
is dreaming you. It’s not anybody’s personal dream, so why should
it not be of gripping interest to other folks? Silly ole ME !

The Culinary School, Blackstock Mews
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Concord: the future
A report from Strategic Planning

S

trategic Planning is an annual event
at which members of the Concord
Community and staff members get
together for a weekend. Guided by David
Norris they collectively allow the future
of the community to emerge and plan
for the year ahead, using dialogue, social
dreaming and group work.
“So we started at the place where dreams
come from and then proceeded to work
from possibilities… to a possibility…. to
something.”
What has recently emerged is that there
are five entities within the “whole” of
what Concord currently is. They are the
four business groups: Education, Culinary
(which includes the Culinary School and
Catering business), the Bodywork Studio
and the Arts Group; these groups to be coordinated by the Management Company.

Management Company
Greg Johnson and Sheila Parmar currently head up this company whose role is to
serve the network of Concord Businesses
with financial, legal, administrative, marketing and consulting resources. An invitation is extended to those who feel called
to contribute in these areas.

Education Business Group
by Stella Kojder

One of the major commitments of the
Education Business group is to grow the
organisation so that we become more
organised, professional and abundant.
One of the keys to this taking place
is the Advanced Leadership Training
Programme. This will be a six month commitment for those who are interested in
another level of training in self-expression
and communication. The programme will
offer graduates of the core curriculum the
opportunity to be trained in facilitating
transformational events and organising
transformational programmes, thereby
cultivating their leadership within their
own family, professional or community
environment.

What became clear during the weekend
was that all the work over the last ten
years or so has laid some solid foundations. We are now at a time in our history where we can really put some serious structures underneath the education
business to open a new chapter in the
growth of the organisation. It’s a big year
ahead and I’m looking forward to the possibilities in front of us.

The Culinary Group
by Jean Torné

For the coming year we will be focusing
on the ‘Advanced Culinary Programme’
and a series of public cooking classes.
The ‘Advanced Programme’ is a 20 week
programme starting with the basics: knife
skills, food preparation and building over
the weeks the programme will consist
of practical cookery, demonstrations and
lectures. This will include vegetable proteins, grains, baking, fish, deserts, food
energetics & science, cooking methods, etc.
Graduates of the ‘Advanced Programme’
will have a foundation of skills and
knowledge to support them in cooking
whole foods, together with enough distinctions to begin a life long inquiry into
food, health and freedom. Running alongside the ‘Advanced Programme’ will be a
number of weekend programmes where
students can learn how to cook various
regional and seasonal dishes.
The school will launch a food catering
business building on the success of catering for private parties and functions in
the past. Initially we will be looking within the community, so anyone who would
like to have some stunning food cooked
and delivered, please don’t hesitate to
call. This year will also see the launch of
a culinary supplies business selling high
quality cookware, knives and specialist
ethnic products. This is designed to provide people with the quality of equipment
they need to cook really nourishing food.
We look forward to teaching you, catering
for you, feeding you on a Concord programme, advising and providing you with

Newsletter Team
Barbara Grantham - Editor
dragonfly@clara.co.uk
Elaine Thomson - Production Manager
dande@btinternet.com
Tim Crowther - Layout
tim@visionlogic.demon.co.uk
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Thank you to everyone who has
contributed to this issue.

the cooking materials that will allow you
to cook or serving you high quality food at
the Dining Club.

The Arts Group
by Nicholas Allan

The newest group to emerge within the
Concord Business framework, the Arts
Group started as a small seed several
years ago, with the vision of bringing
transformation and art together. And
here we are in 2005, laying a foundation
for an emerging arts business
For the coming year we intend to hold 5
performances - one at each JumpStart,
two workshops - one Drama workshop in
September and a workshop with 5 weekly
sessions leading to a performance at the
Christmas Cabaret, plus a commitment
to creating at least 2 ‘themed’ evenings
with the Culinary School Café. To launch
“us” there will be two performances
(being created even as you read this) for
the opening of the new Concord venue.

The Bodywork Studio
by Derek Murray

Our intent is to have a bodywork studio
up and running in the new premises by
April 1st. Our three year vision is that we
will have an established and recognized
bodywork studio incorporating a healthy
prosperous space, providing a variety of
supportive bodywork programmes for the
evolution and development of individuals
of all abilities. The space will house
introductory classes and workshops,
ongoing programmes, advanced bodywork,
treatment rooms and advice.
The new bodywork studio will be an
opportunity to share ourselves with other
human beings in an environment that
is completely different from just ‘doing
exercise’ with other people. A variety
of inspiring bodywork practices will
be available to deepen and develop our
transformation. It will also offer members
of the public a new gateway into the core
curriculum of our transformational work.

Concord Institute
Concord School of Culinary Arts
Unit 2, Thane Works, Thane Villas, London N7
Tel: 020 7607 1140
evolve@concordinstitute.com
www.concordinstitute.com
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Obituary

Gail Wylie

M

A tribute by Joe Clare

any around Concord will have
already heard of Gail's death
from leukaemia in the autumn
of last year, after an all too short and
one-sided struggle. She had been taken
into hospital in the spring directly after
a seemingly innocuous health check, and
thereafter was only allowed out for brief
periods of rest with her family to recover
a little from the severe treatment she was
undergoing.
I met Gail in one of the programmes
about five years ago (and subsequently
in other programmes and in assisting).
But three years ago, in what I think was
the first David Norris 'Being in Business'
weekend, Gail and I shared an idea of
producing a newsletter to keep members
of the Community in touch with each
other and events. We had many meetings
together; had many more phone calls;
gave birth to the 'thing' (we didn't know
what it would look like) and produced the
first seven editions; Gail providing the
inspiration, flair and doing the compilation; me just a little of the spade work.
I wasn't involved in the last edition, but
Gail helped produce it... from her hospital room. We had some good times.
Gail's death was particularly cruel in its
timing. She and Mark had only found
each other a few years ago and had their
son, Tighe, (who will be three in June),
before moving to a new life in Glasgow.
They had set the date for their wedding in
Glasgow for September 22nd last year, but
Gail died on the 18th. She was starting a

as enjoying her new 'wee laddie', she was
working with Mark on his music and they
were writing songs together.
I talked to Gail's mother this week who
said that Gail could never quite decide in
which direction to go. Well, it seems with
Mark she had found that direction. He
sent me some of the songs they had produced together, and all the many poems
Gail had written. She had much to look
forward to.
Gail's loss to Mark, Tighe and her family one wouldn't try to measure, but for
me, well, it leaves me very sad. She was
a good friend, but I console myself that
at least I had the chance to know her a
little. We used to alternate in who wrote
the editorials for the newsletter, generally
leaving the articles for others to contribute. Sometimes when we were short of
content, I talked to Gail about my writing
something, too. That didn't happen. I
would never have dreamt, and would wish
it otherwise, that my first writing would
be about Gail's not being here.

new career as an actress, which was going
well, and had been in one or two amateur
productions. She told me once that one of
the themes running through her life was
that she never managed to have or hold
onto money. Well, just before she went
into hospital, she was extremely happy
because she had received her first professional fee for acting (in an advert). As well

Concord has lost a loved and valued
member. In programmes she contributed
much and there are many people around
who gained from her unselfish sharings.
We are going to miss her.
Below is a request from Gail's mother. This
request was first made at a memorial concert
of Gail's poetry and songs in Glasgow last
October and, disappointingly for her family,
there was no response. So, if you can help at
all, please get in touch.

We would like to compile a scrap book for Tighe. When he is older we feel he will want to know what Gail was like – not as a partner, daughter or sister, but
as a person in her own right. We thought that if her friends could write about their relationship with Gail – who they are and how they knew Gail (warts
and all), that in years to come Tighe would get an honest portrayal of her and help him to know what she was like. You may want to write a few lines or a
few pages or send a photograph – that is entirely up to you. You can email us at grace.wylie@zoom.co.uk or send your contribution to:
Bryan and Grace Wylie, 18 Keptie Road, Arbroath, Angus, DD11 2AX

'A Slightly Lugubrious Bluebird of Happiness' is a triple CD live
recording of the special charity memorial show put on in Glasgow
in tribute to the life and work of Gail Wylie, in aid of Ward 7a
Gartnavel Hospital, Glasgow. All poems and songs performed
were written by Gail and are testament to her creative talents and
beautiful spirit.
To obtain your free copy of this recording please send a stamped
addressed envelope, no smaller than A3, with 75p (first class) or
58p (second class) postage attached. Details for voluntary charitable donations will be included.
Send your stamped addressed envelopes to:
Bluebird Memorial Recording, Together Music c/o Martin Dowds,
6 Glencairn Crescent, Edinburgh, EH12 5BS
If you are outside the UK please contact Mark Freegard via email:
mark@kyoti.plus.com or phone +44(0)7977 101081
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