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Editor’s note
Welcome to the Autumn edition of the Concord Newsletter. When
Naomi Ricketts first invited me to take on the role of Editor I was
surprised and confused. I’ve never been the Editor of anything
in my life! But after we spoke about it I heard the real opportunity there was in the role, to be at the centre of the creative expression generated by the Concord community. As people’s work
started to arrive I’ve been in total awe of it and found myself
having flashbacks and reconnecting with past programmes and
assisting experiences, an unexpected but lovely side effect of the
role. I must thank Naomi for being at the end of the phone anytime I needed support, and also Peter Baert for bringing in the
Belgian community on this newsletter.
In this edition we have a review of the film Transformation, an
article about binaural beats which played a role in the latest On
Leadership programme, recipes from Mutsuko Johnson, links to
music and animations, some fabulous artwork and photography,
an interview with Tai-Chi teacher Sodge Adams and lots more.
Enjoy!
Sarah Williams
If you are interested in becoming involved with the next newsletter, whether it be on an editorial level or to contribute articles,
artwork, poems, photos, projects, film/book reviews, music or
video, please contact us at: evolve@concordinstitute.com

Employment Opportunity
Staff Position available:
Participation Manager
Concord Institute are seeking a person with people-centred skills
who is interested in this unique opportunity to receive ongoing
training in the range of skills that the transformational environment can offer. Experience in participation and organisation of
transformation programmes is essential. Key responsibilities include non-core-curriculum programmes alongside office administration.
This is a two-year commitment with a review after the first year.
Please contact Sheila Parmar, Managing Director, for an informal
discussion and further details.
For further information about the post please write in, enclosing
your CV, to: evolve@concordinstitute.com
Editorial & Forthcoming Concord Programmes

Forthcoming Concord Programmes
About this month’s cover
Unbenannt/Untitled 2010
Dianna Brinsden
My artworks are about the
experience of colour, light,
and movement. I am particularly interested in the
moment when Art becomes
a threshold experience that
takes the artist and the
viewer into non-sense
perceptual space.
This diptych painting is part
of a series in which I‘m
developing a colour sense
perception.
Through an inner intuition
the work explores the
essential nature of different
colours through movement,
free from form.

The Assistants Programme
starts 20 November for 6
months

We are proud to launch the first Assistants Programme, the intention of which is that participants in the programme get the benefits of the valuable training opportunity that assisting offers. Many
people have reported that assisting has enabled them to put into
practise what they have learned in programmes in a safe training
environment that goes beyond anything available in conventional
education, and which provides benefits in their work and home
lives. The programme will facilitate participants to hone a being
that creates impeccable and magical results, and to experience
getting more out of assisting than they put into it.

i Evolve
26, 27 & 28 November
and the evening of
1 December

The evolutionary process, as we see it, occurs not in any smooth
progression but in a non-linear movement or leap
that propels us from one worldspace or dimensionality to
another. It is our premise that human being has arrived at such
an evolutionary threshold. i Evolve is designed to facilitate this
next step. It is what the late Indian philosopher, Jiddu
Krishnamurti, once referred to as “freedom from the known”.

The Curious Case of
Macrobiotics
led by Bill Tara
4 & 5 December

Both the principles and practice of macrobiotics are powerful tools
for personal transformation and promoting the mind/body/spirit
fusion that defines health at the highest level. George Ohsawa
referred to learning yin and yang as putting on the magic spectacles – Bill Tara’s invitation is the we all put them on together.

Held together by the line,
the work reveals hidden
veils beneath its transparent
washes, to create a work to
be felt.
I am inspired by the transformation work at Concord,
the training through the
Goetheanum in Anthroposophy, and the Assenza Malschule in Basel Switzerland.
I’m also influenced by the
thoughts and writings of
Goethe, Rudolf Steiner, and
Beppe Assenza, as well as
the deep wisdom found in
Japanese culture.
To paint with intellect is different than to paint from
feeling. I feel, I paint, and
then the intellect can have
a say, before I go back, to
feel, and paint again.
Dianna Brinsden

Bill Tara founded the Community Health Foundation in 1976 on
Old Street in London. The CHF later changed its working name to
Concord Institute in 1999.
Winter Seasonal Kitchen
with Mutsuko Johnson
January 2011, dates to be
announced

A phenomenal programme comprising 4 evenings & 2 weekend
days. Each course is tailored specifically to each season, and
follows a set theme determined by master chef Jean Torné,
following his observations and seasonal inspiration. Mutsuko
Johnson trained with Michio and Aveline Kushi and brings a lifetime of experience in Japanese wholefood home cooking. The
programme will focus on foods appropriate to the season, including rooting vegetables

Strategic Planning
12 & 13 February 2011

Each Spring members of the Concord Community come together
for a weekend event facilitated by David Norris in which we work
not on the individuals taking part but on the organisation that
is Concord Institute. Through social dreaming and constellation
work (developed by Bert Hellinger) we look at where the organisation currently is and what could be wanting to emerge over the
forthcoming year. Although it’s not about you, participants have
reported that the programme has benefitted their personal lives.
To visit the related website page please click on the programme
title or phone 020 7607 1140 if you would like more information.
Concord - Autumn 2010
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Seasonal Recipes
by Mutsuko Johnson
Winter Soup (Samurai or ‘Hoto’ Soup)

“Once we learn the basics we can always find the way to make it
work. Macrobiotic cooking creates life. It is a very practical and
powerful way to create our wellbeing each and everyday.

This delicious Root vegetable soup warms us up through the
winter. When you add dumpling or Udon noodle, it becomes
a complete meal. This is my family’s favorite soup for
autumn and winter. You never get tired when you eat this.
Miso is fermented soy bean paste, rich in protein. It
maintains our digestive system. Please try it. You will love it.

It is dancing with what is going on with our everyday life, which includes season, weather, age, male or female, activity, where we live
etc. It is re-connecting ourselves to the nature where we came from.
We are part of the Universe and at the same time we are oneness
with Universe.

Brief history of ‘Hoto’ Soup
Shingen Takeda was one of the greatest Samurai in the history of Japan who lived in the sixteenth century. He reminds
me of Shakespeare’s King Lear. He lived in a time when people were working hard to grow and establish foods for future
generations. His territory was surrounded by mountains. The
village people were not able to grow any rice. Instead they
grew wheat, millet and buckwheat. Today this prefecture of
Yamanashi is known for the long life of its inhabitants. This
Winter Soup is very similar to Shingen Takeda’s favorite
soup. It provides strong energy: strength and calmness at
the same time. It makes you ready for life.

Healthy eating creates harmony with our body. It creates inner
peace.
Here is my intention for giving you these recipes:
• Concord community to enjoy home cooking.
• Home cooking is simple and enjoyable.
• Home cooking brings family and friends together.
• Healthy home cooking is the foundation of our lives.
• Well-being is the foundation of our dream.”

Brown Rice with Aduki Beans
Aduki bean is well known for maintaining our kidneys. My
family loves this rice all year round. It is delicious and nutritious. I usually cook a little extra to have with the next meal.
It is very sweet when you chew it well. Sometimes, I mix
brown rice, pearl barley (Job’s tears) and aduki beans together.
-

2 cups brown rice
1/2 cup sweet brown rice
1/2 cups aduki beans
4 – 5 cups of water
pinch of sea salt

• Wash brown rice, sweet brown rice and aduki beans and
soak in water.
• Drain the ingredients, then place in pressure cooker, with
water, adding a pinch of sea salt.
• Close the lid. Begin cooking with a large flame. When the
pressure is reached, turn down the flame and cook on a
flame spreader for 45 minutes.
• Let it cool.
• When pressure has dropped, open the lid and mix bottom
up and serve.
• You can always control the softness of rice by varying the
amount of water you use.
The Food Pages

Mutsuko Johnson grew up in Osaka, Japan and moved to
Atlanta, Georgia, USA after she married, adopting her
husband’s study of Macrobiotics. Ever since, for about 34
years, she has been cooking in this way for her family.
Mutsuko studied Macrobiotics with Michio and Aveline Kushi
at the Kushi Institute in Boston many years ago. She has
five beautiful children who have all been brought up with
Macrobiotic home cooking and today are all healthy and well.

-

1 onion
2 inch strip of kombu
1 carrot
6 cups water
1/4 daikon
4–5 tbsp medium miso (barley miso)
1/4 burdock root
chopped scallions
1/2 yam
bonito flakes (optional)
1/4 kabocha squash
1/4 block of tofu

•
•
•
•

Make kombu dashi: simmer kombu in water.
Wash vegetables.
Onion – cut into large cubes
Carrot, daikon, burdock root – cut into bite sized diagonal
pieces.
Tofu – cut into cubes and deep-fry, or use Age tofu, cut
into bite sized pieces.
Sautée onion and burdock. Add pinch of sea salt.
Add rest of the vegetables and sautée.
Add kombu dashi with kombu then add deep fried tofu.
Bring to a boil and simmer for 20 – 25 minutes.
When vegetables are cooked, remove from flame, add
miso.
Serve with chopped scallions and bonito flakes.

•
•
•
•
•
•
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(Winter Soup recipe, continued)

Happy Root Vegetables - Takiawase

Amazake Pudding

You can add udon noodles or dumplings.

A beautiful and sweet winter vegetable dish.

Dumplings:
- brown rice flour 1/2 cup
- unbleached flour 1/2 cup
- buckwheat flour 1/2 cup
- warm water 1 cup
- pinch of Sea Salt

A) Beetroot Nishime
- 3 beetroots
- sesame oil
- pinch of sea salt
- barley malt
- shoyu

-

1 cup amazake
1 tsp. grated ginger
½ cup Rice Dream (or soy milk) pinch of sea salt
2 tbsp. brown rice malt
orange rind
2 tbsp. arrowroot
1 tbsp. agar agar

•
•
•
•
•
•

Mix all ingredients together.
Cook for 5-7 minutes.
Add grated ginger.
place in serving bowl and chill.
Decorate with orange rind.
Serve at room temperature or cooler.

•
•
•
•
•

Mix flour, salt and warm water together.
Make into small balls and press firmly together.
Boil a small pot of water.
Drop the dumplings in until they float then set aside.
Add to the soup when serving.

You can make these dumplings with just wheat flour if you wish.

B) Vegetable Nishime
- 1 onion
- 1 leek (whites)
- 3 carrots
- 2 turnips
- sunflower oil
- olive oil
- pinch of sea salt
- shoyu
C) Gobo Chips
- small piece of burdock root
- cilantro (coriander)
A) Beetroot Nishime
• Wash and cut beetroots into bite sized pieces.
• Sauté with sesame oil, add a pinch of sea salt.
• Half way cover with water and boil. Keep adding a little
water until the beetroots are soft.
• Add 1 Tbsp of barley malt, sprinkle with shoyu.
B) Vegetable Nishime
• Wash and cut vegetables into bite sized pieces.
• Sauté with sunflower oil, add pinch of sea salt, cover half
way with water.
• Simmer until vegetables are soft.
• Add olive oil and shoyu.
C) Gobo Chips
• Wash and cut burdock root into matchstick sized pieces
and deep fry.
Serving:
• In medium sized bowl, serve A and B (Beetroot Nishime
and Vegetable Nishime) side by side.
• Decorate with Gobo Chips and cilantro (coriander).

The Food Pages

If you are interested in studying with Mutsuko, look out for her
forthcoming Winter Seasonal Kitchen programme next January.
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Rat in the Kitchen
by Kevin Helas
“There’s a Rat in the kitchen. What am I gonna do?
There’s a Rat in the kitchen. What am I gonna do?
I’m gonna teach that Rat, that’s what I’m gonna do,
I’m gonna teach that Rat.”
(with apologies to UB40)
I am that Rat. And it’s in the
kitchen that I have been conducting an experiment. The experiment comes in the exploration of a question: ‘What is my
relationship with food?’ Equally,
it could be rephrased simply as
‘Who am I?’
The journey I have taken has
been deceptive. Initially, my
prevailing love of food drew me
in, and inspired an engagement
with and commitment to learning the art of wholefood cooking. Yet this passion, as strong
as it is, constitutes just the
hors’d’ouvres of what is really
available in the kitchen. The
kitchen is an invitation to
engage in the world with a full
and rich sensuality.

Seasonal Kitchen programme
that another significant layer of
the metaphorical, transformational ‘onion’ was stripped away.
At the start of the week, Jean
laid out an extraordinary context, asking us to voice the
question ‘Is this food?’ when
faced with choices about what
we select to nourish and sustain
ourselves. This began a weeklong exploration of awareness.

There was an invitation to
develop tastes and flavours
slowly and patiently. We experimented by cooking using a
low flame. We cooked slowly,
but used the extra time to simply connect with the activity
at hand, rather than filling the
available space with another
There is a version of sensuality I action, as we have learned to
have always used, but primarily do in our multi-tasking obsessed
as a form of escape to create a
world.
separation between myself and
the world. Through cooking I
We were encouraged to taste
have uncovered the lack of trust others’ food, comparing the difI have in myself, in the world,
ference in flavours, textures,
on a sensual level, which
saltiness, degree of cooking. Inexplains the efforts I have made finite variations emerged from a
to maintain this sense of
single recipe, based on who was
separateness and isolation.
cooking, how was cooking, why
was cooking. We often took an
How has this become apparent? hour or so to ‘finish’ our dishes.
We paid careful attention to the
Primarily, by engaging in the
fine-tuning of flavours, tastes
practice of cooking in the
and smells, and learned to
context provided by Jean Torné, appreciate the distinction
Mutsuko Johnson, Melanie
between ‘adding’ and ‘pouring.’
Waxman and other teachers
within the Concord Kitchen. It
And did we learn recipes? Yes,
was during Jean’s recent
and No. They acted as a guide

The Food Pages

throughout the week, but we
connected with cooking as an
activity that comes from a different place. Less cerebral,
more ‘whole-body’. We navigated through dishes and the menu
as a class, and as groups. On
one occasion, the group I was
working with consulted a printed
recipe, and we ground to a halt.
Suddenly there were clashes of
opinion, interpretations, debates
and confusion. The difference
was palpable, and we returned
immediately to the ‘whole-body’
approach.

photographs by Kevin Helas

During Jean’s course, and certainly afterwards, other things
came to light. Faced with food
and choices about food, I am
presented with myself, my
thought patterns, my habits
around food. ‘It is mealtime, I
must eat.’ (regardless of whether I am actually hungry or not)
‘I must finish what’s on the
plate’ (even though I’m already
full, 2/3 of the way through a
meal). At mealtimes, I eat too
much, and too quickly, simply
from habit. I encounter an
insatiable craving, a hunger in
me that goes beyond my connection with food, and indicates
a state of survival I live in. And
then, after eating too much?
My body shuts down. I need to
sleep. I feel frustrated, annoyed
at myself, for I am aware that
I am responsible. Yet I cling to
my blanket of powerlessness,
for the sense of security and
familiarity it provides.

Outside of the class, I found it
difficult initially to recreate the
meals, simply because it
requires a level of patience and
commitment to myself I am not
accustomed to. A commitment
to a level of responsibility for
my own nourishment, for my
own wellbeing, but also an opportunity to enter into a new
world, one where I am engaged,
connected and able to make a
full contribution to and connection with others.
The experiment continues.
Through engaging with wholefood cooking, I am learning the
benefits of slowing down, taking
time, listening to what is around
me, listening to my body, to
myself. There are messages
which are starting to come
through, beneath the noise that
buzzes around me, which are
less to do with ‘me.’ All that
seems to be required is to enter the kitchen regularly, with
a sense of patience, sensitivity,
awareness, and gratitude.
My heart goes out to Jean Torné
and teachers of the Concord
kitchen. They have created a
space which holds up a mirror,
revealing the person I am. I
have encountered someone who
is at times vulnerable, anxious,
naive, impatient and arrogant,
but as time goes on I am beginning to see my own breath form
on the glass.
The world outside beckons.
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Sodge Adams
interviewed by Sarah Williams
Sodge Adams is quite a recent addition to the facilitating team at
Concord Institute. Having discovered Tai-Chi/Qi-Kung late in life,
he brings real passion for this form of bodywork, as well as life
experience, to The Foundation Course and Bodywork Series.

Can you tell us a bit about
yourself and how you got
involved with the work of
Concord Institute?

tion with Concord helped me
sustain this, especially when I
saw it mirrored in others around
me.

I’m London born (1957), grew
up in the sixties/seventies with
hippie/punk influences, listened
to a lot of music and took too
many drugs. Though not very
healthy, this gave me a grounding in a one-world non-materialistic outlook.

How did you discover TaiChi/Qi-Kung and what it was
about this form of bodywork
that got you hooked?

I had always lived very near
Hampstead Heath and loved the
energy and nature of the place
and its sacred sites. I’ve been
with my very lovely long-term
partner for over 30 years and
have an equally lovely 15 year
old son - they are my rocks. I
have run my own T-shirt printing business for over 30years.
I was introduced to Concord
Institute by Portia Castor, one
of my Tai-Chi teachers who suggested I might be interested in
participating in Concord programmes once I had stopped
taking drugs. The programmes
that I took part in proved to be
a great help in my change of
direction. Although I felt I had
already embarked on a journey
of transformation, my connec-

I realised at about the age of
40 that something needed to
change. I was very unhappy at
work. I took a year off and did
a foundation course in Shiatsu
where I was introduced the to
the ancient Chinese philosophy of Chi and the benefits of
Qi-Kung and yoga. The Tai-Chi
really appealed; I loved its connection to the elements and
nature (Tai-Chi is best practised
outdoors). Another thing that I
liked was the fact that it can be
practised alone, with a partner
(doing push hands exercises)
or in a group, each having their
different energetic qualities.
I love the different dynamics of the various speeds from
the meditative to the explosive
martial moves, also the way it
can be of such practical help in
everyday life and in the way one
relates to others. For example,
if someone speaks to you in a
very yang way you are better
(continued overleaf)

Interview
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off receiving it in a yin way
initially, rather than meeting
force with force.
I have made a great deal of
good friends through Tai-Chi
over the years and, as well as
being serious, there is always
a lot of fun and laughter to be
had; the practice is like a friend
or reference point that one can
return to, something that is
there but always changing. It’s
hard to say exactly what it is
that has me hooked, but when
you are able to lose/find yourself in the form somewhere with
nature, maybe in the forest or
by the sea, you seem to access
something of a different world,
something timeless and very
special.
What are the well-being
benefits and philosophy
behind Tai-Chi/Qi-Kung?
The Tao, the natural path or
way, is the root of the Tai-Chi
philosophy with its recognition
of the complementary forces of
yin and yang and the cycle of
the five elements and its correspondences. Living in harmony
with nature and the natural cycles becomes very appealing, all
the more so when you live in a
big city. The ideas of rest before
movement and the return to
stillness afterwards are a great
guide for living in a busy world.
Calmness of mind, relaxation of
body (whilst maintaining awareness]), long slow continuous
breathing are all qualities of the
practice which have been shown
to give the benefits of health
and longevity.
Since I started practicing TaiChi I rarely get colds or flu.
Tightness and stress have been

Interview

proven to be two of the major
contributors to illness in today’s
world. The practice helps one to
listen to one’s body, to soften
and slow down. Tai-Chi and QiKung help maintain a balanced
flow of Chi (the energy flowing
through the body). This energy,
when encouraged and allowed
to flow, will have a natural tendency to slow down the degeneration process and heal and
support the body/mind/spirit.
Learning a discipline gives one
confidence and a sense of honour; a true martial artist would
never use his fighting skill for an
unworthy purpose.
How has the work you’ve
done at Concord Institute
affected the Tai-Chi/Qi-Kung
classes you facilitate, both at
Concord and externally?
The Concord work has enhanced my teaching by giving
me confidence and a greater
sense of the whole. I am more
aware of the energetic and see
how important communication
with others is. I feel I have become more aware of people and
things around me. I now know
that sharing Tai-Chi is what I
want to do with my life.

After stopping sports at school
I kept playing football for a few
years, did a lot of dancing but it
kind of tailed away until around
about the age of forty when I
first met Tai-Chi. I had lost connection with my body and had
abused it a fair bit. I decided to
have a healthier body at fifty
than I had at the age of forty,
and now aim to have a healthier
body at sixty than I had at fifty.
As a facilitator of The Foundation Course and the
Bodywork Series what are
your plans for the next few
years in relation to
facilitating bodywork?
I’m not really sure where it will
go from here. It’s been quite an
exciting experience, although it
has been hard balancing it with
my other commitments. I would
like to think that as I grow in
confidence and knowledge I
will have more to share. It is
important that I keep attending classes myself so that I can
bring new input and fresh ideas
into my work. I enjoy being part
of the Concord team and hope
I can develop my relationship
within the Concord community.

What other forms of bodywork do you practice and
how has your relationship to
bodywork changed over your
life?
My morning practice is a mixture of Qi-Kung, some sitting,
yoga stretches, the Five
Tibetans and some meditation.
I have recently started Wing
Chun training and I like to swim
outdoors and walk a lot. I also
cycle a fair bit.
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JumpStart
It’s not that I was expecting
palm trees and waving suntanned assistants to be waiting
at the entrance of Oxon Hoath,
no. I was prepared and packed
for a well-being healthy week.
I was ready to take care of my
body, to do relaxing yoga and
eat healthily during my welldeserved holiday. So it was a
bit of a shock when my eyes
scanned on the flipchart that
the sessions lasted from 7am
till 11pm. It reminded me of
my years at boarding school.
“Why did I pay for this healthy
Boot Camp?” I said between my
teeth. And still I would not have
missed a second of it. For me it
was an exhausting physical and
emotional rollercoaster, but I’ve
never learned so much about
myself between 7am and 11pm.

Like in other Holiday Resorts
there was also a special show
at the end of the stay. But at
JumpStart it was more than
a show, it was an eye-opener
called “the parade of the characters”. I learned a lot from it.

Here’s why:
• I felt pain and relief in the
same minute, I had frozen
memories coming up, I had a
lot of flashbacks
• I felt muscles I was not
aware of, I had fears
• I’ve seen people crying (not
‘cause of cutting onions)
• I had angry moments
• I felt cold.

Dear Amanda James, thank
you! You made me feel so
welcome and supported during classes. You are amazing in what you do. Your voice
(on DVD) still relaxes me and
makes me feel good.

But:
• I felt safe, I felt my heart
awakening, I felt every inch
of my body, I felt energy
• I felt strong and vulnerable at
the same time
• I felt supported, I’ve seen
people’s faces changing, I enjoyed beautiful delicious food,
I learned about self-reflection
• and I’ve even seen a movie
with homemade popcorn!

Events Reviews

Lastly I would like to thank
people.
David Norris, thank you! To be
so compassionate, so wise. You
are very inspiring. If you think
about writing a book one day, I
would love to design the cover
of it.
Chef Jean Torné, thank you!
For teaching us to cook healthy
food that looks beautiful. I have
a lot of respect for you. You
make delicious art.

Special thanks also to Stella
Kojder and Sheila Parmar and
everybody who supported us,
and who put energy in us. You
made it unforgettable.
So to illustrate what I felt and
experienced, look at some of
the drawings I made during the
very small breaks at JumpStart.
See you soon.

reviewed by Liesbeth Desmolder
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i Evolve, Belgium
Chris Barber reports on assisting in Europe
Day 3. Tiredness kicking in, the
energy of the programme subtle and deep, manifesting in the
assistants; having a conversaThe van’s loaded, the route
tion with the Production Superplanned and off we go!
visor about the menus whilst
her tears fell, perhaps the tears
Now in Belgium, assistants givfrom time gone by when liten their duties and the set up
tle girls weren’t allowed to cry,
is complete; all we now need is
lovely Emma so solid and althe participants.
ways a soft tone no matter how
tired not one moan;
Day 1. A rocky start. As the par- a wordy Scotsman with a quiet
ticipants began to arrive there
face - all assistants did so well.
was a possibility the programme
would not go ahead. The reWorking with the Belgian assistquest was that all the assistants ants was interesting; I realised
bring their attention to the pro- how much assisting has taught
gramme.
me. Not to say that the Belgian
assistants weren’t brilliant, they
Some participants were unwere.
sure; when they said “yes” their
stories heightened. Change is
I witnessed chef Jean Torné’s
frightening and new, our life a
constant striving for perfection
well-worn story, a comfortable
and a need for symmetry and
friend we no longer like.
detail, to work not from function
but from purpose in our life;
As the morning moved on and
what a hard goal to achieve, but
we went about our work there
what a prize.
was a quiet attention that
seemed to balance out the fren- As assistants our job is not just
zies of the Production Team
physical; we bring our individual
trying to make this programme
and personal transformation to
happen. The programme was
the programme. When this sogoing ahead, but this was only
lidifies into i Evolve we created
possible if the assistants maina plume of trust based in the
tained their attention.
individual as part of the whole,
and as the programme settles
I was given the role of catering
we are drawn into our own seemanager, a French cook, a tiny
ing, as part of the programme,
kitchen, very hot weather and
we are in the programme.
40 meals 3 times a day (this
was going to be fun!), a new
I believe that we also bring the
venue and none of the comfort- continuing change in us, whethable familiarities of London. It
er we feel complete or are still
was good that most assistants
peeling layers of the onion. Most
were going to be there for the
of us seem to be in flux, every
whole 3 days.
programme an insight. Assisting
for me is a possibility of bringing
Day 2. While the participants
insight into experience in a safe
discussed if a chair was a chair,
environment that is Concord;
it didn’t matter anyway experiencing reactivity when
there’s no time, to sit on it.
assisting is the best way to see
Assisting Reviews

the blinkers that limit your life.
When assisting on many programmes I have noticed that
assistants lean towards production tasks rather than working
in the kitchen, but for me there
is no better sight than sinks full
and worktops loaded with every
plate, tray and cup in Concord.
My ego likes “clever”, but hates
washing up! At the end of the
day when you have done the
best you can and Concord is
ready for the next day, your
back is aching and you smell
like an onion ring and the best
you can hope for is a knowing
look from Jean, these are they
days my ego waves a white flag
and says “We will speak tomorrow!”
I believe we all know that no
matter what personal or Concordian moans we have, there
is no denying the power of the
work. After two years of programmes and assisting, I find it
hard to recognise the person I
was back then.
For me as the Catering Manager
what did I bring to the party?
A year or so before I was involved with Concord I heard
some great words that summed
up my life: “My ego a fool and
narcissism a prison”. I didn’t
understand them completely
but felt the power of the words.
With some other techniques and
my work at Concord my life has
changed. My ego and narcissism
will always be whispering demons, but to know of them will
deny them the power. Today I
feel the foundation of my life is
based in a lesser man than my
ego self. Let him have the glory.
Whilst working with so many
different people in Belgium my
seeing was; my being is my authority, not authority my being.

Twintree by Asha Poyzer

Belgium, a new place to evolve,
how could I say no?... Cosmopolitan Concord may-wee!!!
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Holding the Space of Registrar

On my evolutionary path at
Concord, I have undertaken a
variety of different roles: from
enrolling a couple of Bodywork
Series and coaching on The
Foundation Course to taking on
the enrolment of Being in Business and On Leadership, and
then being Production Manager
for them.
But the Registrar role has been
a distinctly unique experience
from all other roles I have done.
Essentially after a participant
has signed up to do a course,
the Registrar role is to energetically hold the space for them so
that they can make it into the
programme.
There are two spaces that the
Registrar has to hold; the area
of the doing, which is creating
the spreadsheets so you know
who you have on a course,
sending out the registration
pack, making sure that registration forms are returned on
time and making sure that final
balances are taken in and then
the final part, enrolling a team
of Hello Callers to answer any
questions or concerns the participants may have before entering into the course room.
Then there is the energetic
space, which is fundamentally
a more challenging space to
connect to. Above and beyond
anything else it is the Registrar’s job to put aside whatever
is happening in their personal
Assisting Reviews

space and to make themselves
available to the people who are
about to embark on a transformational journey so that they
may have the experience that I
discovered through all the different courses and assisting that
I have participated in over three
years.

call to someone (I would like to
add at this point that this has
never happened, but it is my
biggest fear that a programme
will start and I haven’t actually
contacted someone to get any
of the aforementioned information).

But worrying and anxiety aside,
And the reason why I keep com- the hours you put in pay off
when you realise you have been
ing back to do Registration? To
part of someone else’s transforkeep making that distinction;
mation. When you’re sitting at
when you are available to oththe registration desk welcoming
ers that is when the magic of
them into the space, being able
life starts to really make itself
to put the face to the name that
known to you.
you have been speaking to and
knowing what they are about to
After having some time away,
step into is satisfaction enough.
it was an easy decision to step
back into the fray of the Concord office, but a little less easy
by Zoe Waller
leaving the personal at the door
and entering the Space of
Registrar. There were countless
mistakes I would make over the
simplest of things (that in every
day life I wouldn’t normally
make), for example miss-spelling someone’s email address
so that I would have to resend
a registration pack five times
before it eventually had to get
emailed by Sheila so they would
actually receive it.
Or bumbling down the phone at
someone for no particular reason other than because that’s
what I was doing at the time.
And then there are the times
when once you have got all the
paper work in and you’re collating all the information together
so that the facilitators know if
a participant has any food allergies or injuries, and you’re
counting, then recounting to
make sure that all the forms actually have been sent in and you
haven’t actually left anybody out
and need to make a last minute

Exploding Head by Carly Ashdown

Having taken a break from the
world of transformation to go
exploring the big wide world for
nine months, I was invited back
upon my return to undertake
the role of Registrar for JumpStart, The Autumn Foundation
Course and the impending i
Evolve.
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Putting the beat into On Leadership
a guide to brain hemisphere synchronisation
When David Norris introduces
a new technology to a muchloved programme, the Concord
community tends to sit up and
notice. So it was this year when
he brought binaural beats to On
Leadership.
As a participant I didn’t know
what to expect – or how to explain it afterwards.
We were told to sit quietly, relax, and listen to (rather cheesy)
music played from speakers at
either side of the room. It wasn’t
the sound we could hear that
was important, Norris explained,
but rather inaudible beats beneath the music. He warned us
not to drive or operate heavy
machinery for several hours afterwards.
The experience was quite subtle
and hard to describe, but most
of us reported feeling more relaxed, even a little spacey. Some
described a heightened sense
of bliss. Since then, I know of
at least one Concordian who
has developed a bit of a binaural habit and several others who
have dabbled, so I decided to
investigate further.
The theory
The technology works, proponents say, by playing tones of
different frequencies into each
ear, causing the brain to produce a third sound, a so-called
binaural beat. This new beat is
said to change the state of your
brainwaves and to help synchronise the rhythm of the two hemispheres.
CDs using this technology are
available from many commercial
companies. David Norris used
Hemi-Sync for the On Leadership programme and says he has
also experimented with AwakReviews

ened Minds. You can also buy
CDs known as Holosync, which
promise to have you meditating
like a Zen monk within a matter
of minutes.
More recently, binaural beats
have been used to create an
iPhone app called uBrain, which
claims to improve your mood,
and even downloadable “drugs”
known as iDosing – marketed as
marijuana, cocaine and opium
- to apparently make you high.
DJs are also experimenting with
binaural beats on the dance
floor, proving to any doubters
that Concord is truly ahead of
the curve.
David Norris said he introduced
binaural beats to On Leadership
because of the potential to integrate left and right brain functioning. “One of the fundamental
ideas in the course is that a vision lives in the domain of the
timeless and flows into time in
order to be manifested in reality,” he said. “Thus, if we define
leadership (as I do) as including
the translation of a vision into
reality, then the more organic
and seamless the synchronisation between the hemispheres
(i.e. the right/timelessness and
left/time) the easier the translation process.” This was the first
time he had used the technology in a programme, and says
it appeared to be beneficial. “It
seemed to provide a supportive
background for the work of the
course,” he said. “It’s hard for
me to put my finger on exactly
what the difference was, but I
did notice that the work in the
foreground seemed to go considerably faster and smoother.”

by Judith Soal
without Hemi-Sync

with Hemi-Sync

Brain-wave
maps

incoherent brain-wave pattern
with limited thought processe

coherent brain-wave pattern:
enhanced whole brain potential

illustration courtesy of The Monroe Institute

The evidence

The scientists

The technology is based on brain
research conducted in America in
the 1970s, but since its development as a commercial product
there have been no large-scale
trials of its effectiveness. Centerpointe, the company that makes
Holosync, has dozens of testimonials from satisfied customers
on its website, outlining how the
CDs have changed their lives.
But for the majority of scientists
this kind of “anecdotal evidence”
doesn’t hold weight. The only
proof that counts is the hard
science of randomised controlled treatment trials, which would
require significant investment of
both time and money.

So in the absence of research,
I asked one of Britain’s leading
neuroscientists, Professor Colin
Blakemore, whether he thought
the theory behind binaural beats
was plausible. His answers
weren’t promising.

a problem communicating between the sides of the brain,
so I’d have objections to every
stage of that argument,” he said.
Blakemore said it was feasible that binaural beats could
alter the state of the brain. “I
wouldn’t be surprised – we know
that watching strobe lights can
do that, music can do that,” he
said. “Listening to Wagner, going to the disco, drinking alcohol,
doing yoga, going running, all
these things can alter the state
of your brain. That’s what all art
is about, putting you in a different brain state. It can make you
feel better, but we don’t know
whether it is necessarily therapeutic.”

Blakemore’s scepticism was repeated by several other neuroscientists, including Professor
Richard Davidson of the University of Wisconsin, one of the few
mainstream scientists to have investigated and proven the health
Blakemore, a professor of neubenefits of meditation. Davidson
roscience at the University of
said the theory behind the prodOxford, did not dismiss the conucts using binaural beats was
cept of binaural beats but did
question whether they could help “very weak”, adding that there
was “not a shred of evidence to
synchronise the brain. The thesupport their claims”.
ory falls short, he said, because
unlike your eyes, your ears do
But the scientists agreed that
not send signals to only one
there is much about the brain’s
hemisphere of the brain.
functioning that is not yet understood, adding that there could be
“If you put sound into one ear it
The companies don’t see the
goes into both hemispheres, you processes at work that they were
need for such expensive recan’t isolate it to one side of the not aware of. Blakemore said
the technology should not be
search, they believe in their
brain,” he said. “The sound will
dismissed out of hand. “Medical
products and are doing fine with be more dominant in one hemipractice has largely progressed
their anecdotal evidence. They
sphere than the other, but not
through the application of unalso know that the establishment unique. This is what allows you
would be likely to reject any trito work out where sound is com- proved treatments that have
been discovered by chance or
als they carry out as “lacking
ing from.”
practiced by indigenous people
objectivity”. For its part the establishment has not yet paid suf- He also questioned whether syn- for centuries,” he said. “Then the
research comes later. So I don’t
ficient attention to binaural beats chronisation between the hemiwant to poo poo these things,
to study them.
spheres was beneficial, or even
just to say they have to be testnecessary. “Most cognitive neuroscientists disagree that there’s ed.”

The transformation
While the scientific community
waits for conclusive proof, there
is always the option of gathering
one’s own anecdotal evidence.
There are plenty of products
on the market, including HemiSync, which offers CDs from
£12.95 for everything from giving up smoking to gaining higher
states of consciousness (£55 a
level, with six levels available)
and Holosync, promising a roadmap to success and happiness
in 13 levels (at around £160 a
level). The manufacturers suggest that all you need to do is
buy their products and listen,
letting the beats take care of the
rest.
But for David Norris, the technology is a means to help people
who are already committed to
transforming their lives, rather
than an end in itself. “The process of transformation, at least
as I know it, proceeds through a
mental access, “ he said. “That
is, through a sequence of distinctions, which are verbally
communicated and integrated.
Hemisphere synchronisation provides a physiological and nonverbal support for the transformation process, which I believe
gives the course participant a
broader base for that process to
take place and take root.”
So the process of transformation, it seems, is still our responsibility – whatever the verdict on
binaural beats.
Hemi-Sync by Monroe Products
www.hemi-sync.com
Awakened Minds by the
Immrama Institute
www.immrama.org
Holosync by Centrepointe
Research Institute
www.centerpointe.com
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TRANSFORMATION: The life and legacy of Werner Erhard
reviewed by Peter Baert

Werner Erhard with
Buckminster Fuller

Werner Erhard with
the Dalai Lama

During my Foundation Course
last spring, my girlfriend got
this documentary called “Transformation: the life and legacy of
Werner Erhard”. “Werner who?”
was my first reaction.
Apparently, Werner Erhard introduced almost 40 years ago
in 1971 the notion of transformation to the American public
with the Erhard Seminars Training - better known as “est”.
These seminars started in San
Francisco but soon became a
worldwide phenomenon. If you
go to the Concord website you’ll
notice that Greg Johnson mentions Werner Erhard in his biography and that David Norris
was an est trainer for over 20
years. At first I was not so keen
to watch this documentary, I
was fully engaged in my Foundation Course and the trips to
London were asking a lot of me,
so I blocked out all controversial
meanings of transformational
work.

Reviews

However, on a very rainy Sunday afternoon, we watched
“Manhattan” and “Annie Hall”,
two Woody Allen classics, and
in both films they mentioned
est. So we decided to watch this
documentary after all.
The starting point is the 60s, a
time where an entire generation
was looking for answers. Werner Erhard was originally a used
car salesman from Philadelphia,
called John Paul Rosenberg,
but after leaving his family he
changed his name to Werner Erhard, a name he invented when
browsing through a magazine
article about West Germany.
Three names took his attention:
physicist Werner Heisenberg,
Bishop Hans Lilje and economist
minister Ludwig Erhard. One
day in 1971, he had a realisation about the nature of things
and that manifested into the est
training. It was the beginning
of a movement, the beginning
of people getting that what is,

is and what isn’t, isn’t and that
you are responsible for your life.
Watching the exclusive and rare
footage was really a nice experience; it’s like watching the origin of something that you have
gone through yourself. It’s also
surprising to see that Erhard’s
course and ideas, thought of by
some as a strictly 70s and 80s
phenomenon, have influenced
our society today, in advertising, corporate communication,
language, personal coaching
and so on. The fact that Werner
Erhard is telling the story himself, in his first public interview
in a decade, makes it really
profound.
Now over 70 years old, Erhard
speaks candidly about the early
days of est, the media adulation
and attacks, his reconciliation
with his family and the ideas
themselves that underpin his
work. Because, yes, there is
some controversy revealed in
this documentary. In 1991 he

was the subject of several articles and a “60 Minutes” television program that made sensational allegations about him and
his life. Those allegations were
later retracted or proven to be
false. However, after two decades in the spotlight, Erhard left
the United States but continues
his life and his work without any
publicity.
This documentary film left me
with a very reassuring feeling that transformational work
is really worth it. The fact that
Concord combines this sort of
work with wholefood cooking
and bodywork makes the impact that it has in your life even
more significant.

www.transformationfilm.com
www.wernererhard.net
www.wernererhard.com
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Rain in South Uist, photographed by David Pao
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Click on the images below to go to YouTube to see these interesting animations from the RSA Animate series, commissioned by the
Royal Society for the encouragement of Arts, Manufactures and
Commerce.

Bestselling author, political adviser and social and ethical prophet
Jeremy Rifkin investigates the evolution of empathy and the profound ways that it has shaped our development and our society.

Matthew Taylor explores the meaning of 21st century enlightenment, how the idea might help us meet the challenges we face
today, and the role that can be played by organisations such as
the RSA.

The Arts Pages

In the build up to this edition of the
newsletter Sarah asked if I would like
to contribute any music I may have
composed over the past few months.
After having a listen through everything
I had written recently I couldn’t find
anything appropriate, however I did
find something by a cellist called Lucy
O’Connor that sounded perfect for the
coming Autumn months.
I worked with Lucy on a score for a
short film recently, and after the main
session we had a little time for Lucy to
record an improvisation she had wanted to give to her mother-in-law, Rosa
Dane. The piece, in Lucy’s words, “aims
to reflect the journey of constancy
through changing winds, the ups and
downs of life in relationships, the beauty and joy of children and families, and
the battle to keep and feed our inner
beings”. To me this improvisation on
these themes is a perfect accompaniment to the transforming energy of Autumn and is best enjoyed with a warm
drink, a hearty soup, and a
roaring fire (if you’re lucky enough to
have one). Enjoy!
Click on the image to hear the music.
If you would like to hear more of Lucy’s
music visit: www.myspace.com/lucello1
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Crust
by Simon Clarke

The baked flour and sugar on Eve’s apple pie,
The rock and crystal of planet Earth,
The congealing blood that makes the scab,
The frozen tears that I mistake for me;
The laughter and sadness,
The triumph and disaster,
That separate me from you.

The crust of all our identities,
The black man’s anger,
The white man’s disdain,
The Jew who says, “Jerusalem is mine.”
The Muslim who says, “Jerusalem is mine.”
The Christian who says, “Jerusalem is mine,”

What lies beneath the crust?
The sticky sweetness of the golden fruit,
The molten metal and boiling gas of Earth’s core,
The throbbing red blood of the body;
The liquid life force.
You and me.

City of peace,
Is here,
For all who can feel and see.
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Tears by Carly Ashdown

The truth that Jerusalem,
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Elements
by E. Nyoreme Nakpodia

Can I be as clean as pure water?
I feel it in my veins as it flows through my aorta,
Then it cleanses my daughter;
Revitalising spirit as she stands at the altar.
Can I soothe like the wind?
I listen as it speaks as I wander through the East.
At the ceremony feast, it whispers in my ear;
‘Catch the feeling in the air’.
Can I love like the earth?
Permanently giving and providing for the living.
Since the day of my birth, she’s taught me all
The words to the songs I have been singing.
She is rock, I am metal;
Burning in a furnace till I melt and I settle.
She is sane, I was mental;
But I learnt to use the force of the heat to heal the centre.
Now I glow as bright as fire!
I’ve burned so intensively I shine like the sun,

Since nothing is irrelevant, I thank you for the elements.

©2010 Nyoreme's Poetry
a subdivision of
Nyoreme's Entertainment Inc.
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Twintree by Asha Poyzer

And radiate like The One.
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Journey on Concord

Machine by Peter Beart

Fasten your seat belt,
Welcome aboard Concord!
No, not the broken-nose plane...
by Valerie Morton
Concord from Finsbury Park
Immobile, still there.
You can choose your journey.
There is no time...
No such a thing as time.
“Bullshit, total” buzzes in my thoughts.
Thank God there is poetry, food & My Little Prince.
Will I survive the journey? Land gently?
Still alive
Transformation
Do I want to become a lovely bloody butterfly?
Why can’t I keep my rosy dreams?
Stalking myself. What?!
Assisting, rebelling, evolving...
Laying the foundation.
Sodge, wave at me,
Jean, keep feeding me please.
Another temper tantrum...
Tourette talking
Françoise, Stella, Sheila all humans...
Not sure if Greg is?
Concord, you are not supposed to do that to me.
I thought you could not...
Shake me ...
Feelings come up... Too strong for words.
Here is the power!
Then power struggle...
How are we meant to live?
Françoise, do you have a recipe for me?
Don’t worry if you & I are generative or structural...
My right & left brain play ping-pong,
C’est la vie.
My taste buds are yearning...
Resisting sweet temptations & wine.
Still grateful for that journey on Concord
With fellow human pilgrims
Grateful to you all for exposing your lives.
Got inspired by you all, fellow humans and Concordites...
Merci!
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Lives Lost
by Stephanie Delve

So, we stand in line with others
Their stories we need to know
And mirrored, reflected, repeated
Are the sad paths, the lost lives, we all of us own
Forced to face feelings long hidden
From, a pact forged long ago
Unravelling what makes us ‘unworthy’
Stalking that which only we know
Tortuous, the journey before us
Fragmented the pieces are
Our disguise, so complete, so evasive
So reluctant to die
Masked, our excuses are well practised
Rehearsed and instinctive they grow
But all the while our bodies wither
Remaining neglected, overlooked, denied
Can we strip away a lifetime’s obsession?
Rid ourselves of companions so ingrained?
Those of anger, betrayal and misery
Violation and shame
Those same feelings destined to divide us
To keep us separate, caged and alone
Are now those that draw us together
United, collective, as one

So, our strength comes from accepting our humanity
From acknowledging that we care
No longer the crusade we expected
Lives lost, restored, repaired
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Tulips by Peter Beart

Can we rise up out of the darkness?
Can we emerge, armed with what we know?
Like the arrow poised to go forwards
We stand on the brink of the unknown
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NOW#1
by Peter Beart
No “What If”
No “What Else”
What Should be
What Could be
No more fear
No more Guilt
No Pity of your Self
No more waiting,
No more craving,
No more worrying all the time.
No more pain.
No more suffering.
It was too much all your time.
No more dead ends.
No more stories about the future
or the past.
No more making wrong
of people who might mean it right.
No more glasses.
No more masks.
No more hiding from your authentic life.
No more complaining. No more whining.
No more sleeping while in the joy of life.
Now.
Go out there and be.
Be the one you are.

image by Peter Beart

Stand up.
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Smile
And touch life.

Click on the image to hear music by
Peter Beart
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