
The world is a gift, 
It’s not ours to keep, 

With skies of blue 
And oceans deep. 

  
The world is a gift, 
A gift to pass on, 

Passed on to us by 
generations now gone. 

  
The world is a gift, 

It’s not ours to mistreat, 
Though we have polluted the lands 

And spoilt the seas. 
  

The world is a gift 
No price can be placed upon. 

We should treasure our world, 
It’s worth passing on. 

  
By JC 

 
Mandala by Justine 
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Requiem for the Land 
  

Flowing graceful and slow, combine in a beauty sublime to create pensive melody, 
  

Melodious and wistful, speak of passing days and former glory, 
  

Poppy field of blood-red and tender green, dusty earth and heavens grave lie still. 
 

By Leslie Elliott 
 
 
 

 
A PLACE IN TIME  
  
Sitting, camped out in quarantine, 
Time’s twisted, 
Like the gnarled roots of the cherry tree. 
A climate crisis temporarily averted. 
  
Summer’s drought has passed – 
The hazy, holiday heat, 
Giving way to arctic winter chills 
And frost-flecked skies. 
  
I wait in the isolated curfew for the spring. 
The radio spits out news of dark days 
ahead. 
I silence it with headphones on, 
Live-streaming from the past. 
  
Lyrics buzz around my head 
And slap me hard in the face: 
“I’m not here. 
This isn’t happening.” 
  
Eyes closed, reaching out in my solitude, 
Waiting, past pandemic, for 
A new place; 
A new reality. 
 
    By Jinny Durrant 

 
Recycled Poppy made by Ali Purbrick,  
Made recycling 3 aluminium cans, coloured with 
sharpie pens, attached to garden cane with wire! 
Poppy Painting below by Zorenah Chapman 

 



For the love of birds 
  
 
 
 
 
 
 
 

 
Blackbird— photo taken by Frances Baker 

 

If you see songbirds in a garden it's more than just beauty, it's a sign of a 
healthy environment. The ultimate goal of a garden is to create a place 
where nature is in balance, and the health of creatures are supported. Birds 
such as wrens, which eat caterpillars and aphids, do their part by keeping 
insects in check. Birds are the least toxic method in managing pests, 
especially in the spring when they are feeding their young. Finches and 
sparrows consume large quantities of weed seeds. When birds are present it 
eliminates the need for insecticides and herbicides. 
  
Birds are the best indicators of environmental health. Healthy native bird 
populations signal a healthy ecology. 
  
So that's why in the centre’s garden we encourage as many birds as possible, 
especially the small ones, into the garden - because it helps us. We have a 
lovely friendly robin who follows us around some days. We encourage the 
robins by buying their favourite food mealworms, and feed them on a 
regular basis. These are also enjoyed by a resident blackbird, much to the joy 
of us.  
  
Zorenah Chapman 

 
 



Quilled bird by Lyndsay Cooper 

Parrot and Toucan by Sean Duffield 



    ARTY FARTY CRAFTY PARTY GALLERY SHOWCASE 

  
Glasses and spring flower—by Magpie    Tesselation Art by Caroline Watson 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Tesselation Art by Caroline Carter      In the woods by Magpie 
 

 Floral Fancy by Jackie Lawson         Banyon Tree by Tara Pritchard-Jones 



 

 

  
Light in the darkness by 

Jackie Lawson 

Circles by Caroline Carter  done in our circles 
themed zoom session 

Be kind to your mind, by Jodie Holliday 

Sweet wrapper stained glass recycled art by Rosa Vines 

 

ARTY FARTY CRAFTY PARTY GALLERY 



'Sensually She Reaches' 
Artwork by Vikki Parker who facilitates our Friday Art Sessions 
at the centre and on zoom. 
  
Pencil drawing and filters. 
  
As an Intuitive Artist my practice involves deep meditation and 
channeling light language to capture healing energy through a 
pencil portal. Each delicate, ethereal form brings forth a feeling 
of flight, grace and simplicity to nurture a healing space within 
the viewer. It's an invitation to dance with the gentleness 
within yourself. Capturing the poetic, lyrical essence of the 
universe, healing art for remembering the soul's purpose. 
 
 

‘Surf the Wave’ 
By Tara Pritchard Jones 

 
Melted wax and paper on black paper background 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lyndsey Wheeler painted this lovely dog portrait for a friend, 
Rosa created these fun animal hybrids in an arty farty hybrid 
themed Zoom session and Sean created the Beep in response 
to the theme 



 

Bowls woven with recycled fishing net found on beach.—Anna Mills Cliffs by Nicky Gibbs 

Bloom—Stitched on canvas by Jodie Kindness wall hanging by Tara Pritchard-Jones 

Meadow and flowers by Bridget Cotter 



Weaving Well 

 
I did my first basket course shortly after my mother died ten years ago. I don’t know if it was because things were 
heightened at that tumultuous time, but it felt very significant and profound. I knew I had found something that was 
essential to my being and that I had to pursue it.  
  
As with most things, I rapidly hit the vertical part of the learning curve and was discouraged. This was because I was 
using willow, which takes a lot of time and effort and some years of knowledge to find and prepare. Also, like a lot of 
life, the start and the finish of baskets are the hardest part. I wasn’t too put off though and I like a challenge, so I went 
on many courses at City Lit College in London. I learnt a vast array of techniques and how to use different materials 

with the excellent tutors there. I was on the Advanced Basketry course there 
when lockdown put an end to it. I love learning.  
  
Through this wonderful journey of discovery, I realised that I prefer to work in 
natural materials that I can find in familiar environments. I began to see that 
nature provides us with gifts that we can use. I also discovered the joy of slow, 
meditative working, which I find calming and healing. I think working with our 
hands on something other than a keyboard is essential to us as humans, it's 
something we would have always done - it’s primal. 
  
The excitement of process-led working means I don’t always know how things 
will turn out. I just let the materials do their thing. It's also been wonderful to 
move away from functionality and just enjoy creativity, observation and 
experiment. I also really value the connectivity with nature that this way of 
working gives me. I am constantly on the look-out for new things to use: on 
the beach, in gardens, roadsides and countryside, and I am starting to grow 
materials on my allotment. By working that closely with materials I notice 
things about the plants that I am not sure many people see. 
  

It's not just about connectivity with nature. When I weave, I can feel that it is an ancient primal thing and I feel a great 
connection with all peoples through history. People have always done this, through all time, everywhere. 
  
Two years ago I did a short Learning to Teach course at Brighton Met. This excellent course gave me the confidence to 
teach processes and creativity through working and weaving with natural materials. I love weaving with groups of 
people outside and watching people connect, relax and heal. Whilst I have been enjoying lockdown as giving me time 
to make and reflect, I am greatly looking forward to working with others again. 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Lucy Williams 
www.totallylucid.com 
Instagram @totallylucid 

http://www.totallylucid.com/


Arty Experiments 

Top  two rows 
Paintings with ink 
with bleach and 
masking fluid 
-Lee Cheneler 
 

Middle pic—
’Grounded’ 
Melted wax crayon 
and letter stencils 
Tara Pritchard -Jones 
 
Bottom row— Ink, 
Bleach and rust— 
Lyndsay Cooper 



 
THE POWER OF EARTH 
   By Clare Gravenall 
 
 

We human beings have an innate relationship to 
the Earth. In order to live we need air, food and 
water, all of which are born from the Earth. 
Trees supply us with oxygen, the soil grows 
plants to produce food and natural springs or 
reservoirs provide us with water. These all 
nourish our bodies and keep us alive. We need 
nature on a physical level, but in addition it gives 
us a mental, emotional and spiritual sense of 
well-being. 
 
All living beings since the beginning of time have 
been absolutely dependent on the Earth and 
nature for their survival. Thousands of years ago the earliest tribes built homes from the surrounding nature, hunted 
animals or ate wild plants and were completely in harmony with nature. The way we live now in concrete jungles, heads 
buried in iPhones, coerced into constant consumerism is radically so different from then. There is an underlying truth 
despite the differences: we are completely still reliant on the Earth for our existence. Our relationship is symbiotic. 
 
Whatever happens to the Earth impacts us and whatever happens to us impacts the Earth. In the last year I have been 
creating artwork based on the facts about the effects of climate change on our air, soil and water. My research and 
current news in 2020 all lead to one undeniable fact: we are destroying the Earth. One of the many disasters is the 
deforestation of the Amazon in Brazil, and consequential mass of forest fires. Many newspapers reported: “The lungs of 
the planet are being destroyed.” 
 
It’s ironic and poignant that only months later we saw the first recorded case of coronavirus, which affects the lungs of 
human beings and has caused the planet to come to a halt through millions of people being in lockdown. All previous 
natural disasters caused by climate change like surging floods, droughts and uncontrollable raging wildfires have caused 

the loss of human and animal lives. The 
devastating loss of lives as a result of COVID-19 
is almost incomprehensible. 
 
Meanwhile, it is astonishing to witness the Earth 
thriving as we humans are reduced to 
restrictions and self-isolation. For the first time I 
have seen skies without chemtrails, and since 
the sunshine of the last weeks they have looked 
a different hue of blue.  
The air smells different, fresher without the 
pollution of traffic on the roads. Animals, 
especially the birds, as their numbers are 
increasing, have been able to enjoy the effects 
of people being confined inside. We have seen a 
huge shift as nature thrives as a result of our 
inactivity. Conversely, we ‘thrive’ through 
nature's degradation, with our personal 

freedom to jet-set the globe, consume energy, have comfortable lifestyles and all the other needs we demand to have 
met. There is a massive imbalance in our relationship with the Earth, which includes all nature and animals. Our actions 
towards the Earth have been resulting in death and loss. Now we face the same.  
 
What can we all do to prevent any more loss to the planet and ourselves? 
Fundamentally our relationship to the Earth has to change. We have time in self-isolation to think about what future we 
want to create so that we can co-exist in harmony and prevent future losses. 
 



I believe this starts on an individual level through developing a connection to the Earth and learning to 
work for its benefits, which ultimately benefit us. Our governments may take years to make significant 
changes, so let's start with small steps on a daily level. 
 
Studies have shown that we all benefit from spending time outside in nature, and it gives us an innate 
boost. The Earth is a powerful source of energy and life, and it's time we nurtured and took care of it as 
if it were our best friend. I have spent some time living in Australia and was fortunate to meet 
Aboriginals living in the bushlands. They talk about Mother Earth as sacred and in need of care. Their 
nomadic culture causes no pollution or damage. For thousands of years they have lived in harmony with 
the land. Their lives are simple, without technology. The way they 
live may be primitive but its essence has a strong resonance and I 
feel we can learn much from their wisdom. 
 
One of them explained how they hunted: “Take only what you 
need Sister... listen to and watch the animals. Give thanks to the 
Creator and give back to the land.” 
 
I feel there is a parallel to these words in much of what we are 
collectively going through during this lockdown period. We can 
only buy the bare essentials as many businesses and shops are 
shut. We are lucky enough to be able to go for a walk and 
appreciate nature or we look longingly from inside our homes at 
the normal activity of animals and spring flowers. 
 
There has been a huge surge of people attending to their gardens 
or growing things from seeds as a way of coping with the situation, 
all of which are part of the way we can now move forward into a 
new way of living. We have the opportunity to live a simple life, 
slowly reconnect to the Earth and create conditions that nourish it - by planting trees or growing food, 
not consuming as much or buying things, walking or cycling instead of using a car or public transport. All 
these things will make a big difference. 
 
The power of the Earth is healing us. As I write in our seclusion, it is producing clean air to breathe, our 
waters are less polluted and our soils are having a rest from the overproduction of food. We have the 
power to heal the Earth - with small acts of consuming less, travelling less, buying local produce or 
growing our own food, and spending more time connecting to nature. All these things will heal us and 
the Earth simultaneously. 
 
Lockdown, despite its challenges and the tragic huge loss of lives, has given us all a chance to live 
differently and to see the impact our lives have on each other and on the Earth. By focusing on how we 
care for each other and the planet, we can live on in a harmonious and mutually beneficial way. 
 
 
 
 
 
 
 



Being Vegan Is Awesome! 
  
I love being vegan! I think sometimes people who consider 
veganism imagine it's going to be a chore. Admittedly, when a 
person first starts, it can take more effort to shop/cook, etc 
but it soon becomes habit. Plus supermarkets, eateries and 
other shops are increasingly labelling what products are vegan, 
making the change easier than ever before. Why am I vegan? 
Put simply, I want to live a life where I avoid adding to the unnecessary death and suffering of animals. In a world 
where there is so much pain, veganism is about avoiding adding to that and replacing it with kindness. And when I say 
kindness, I'm including kindness towards humans, not just other species, as consuming meat and other animal 
products has a hugely negative impact on our planet. Lower quantities of crops and water are required to sustain a 
vegan diet. In fact the UN says meat and dairy (farmed livestock) account for 14.5% of all man-made greenhouse gas 
emissions, which is roughly equivalent to the exhaust emissions of every car, train, ship and aircraft on the planet! The 
earth has a limited area of land that can be used for agriculture and a large amount of that land is used for animal 
farming. It would be more sustainable to use a smaller proportion of land to feed humans directly. Becoming vegan 
could be the single biggest way to reduce your environmental impact on earth. 
  
(Just for clarification, a plant-based diet and veganism are different. Someone on a plant-based diet has an eating 
pattern that focuses on food primarily from plants. Veganism is a way of living which seeks to exclude animal products 
and all forms of exploitation of animals for food, clothing or any other purpose). 
  
Recommended viewing: I love following Esther the Wonder Pig on social media. She lives in a farm sanctuary with a 
turkey, dogs and other animals. She has so much personality! Also Cowspiracy (a documentary about the 
environmental impact of animal agriculture). 
  
Justine 
 

Two Vegan Recipes 
By Freddie Edwards 
  
My savoury is based on a Turkish recipe. 
  
Ingredients are:  
  
2 tins of butter beans 
2 medium onions 
1 tin of chopped tomatoes 
2 fresh tomatoes 
1 bag of spinach 
1 clove of garlic 
1 tablespoon of sumak (available in all  
"continental" stores) 
1 tablespoon of oregano 
  
Sweet Recipe 
  
Ingredients are: 
  
105 grams of pudding rice 
1 litre of unsweetened soya milk 
1 stick of cinnamon 
50 grams of sugar 
Peel of a lemon 
5 or 6 crushed cardamom pods 
  

Method 
 
Fry the onions until golden and soft. Then add the garlic and sumak. Cook for 
two minutes. 
Add the tomatoes and wait another two minutes before adding the drained 
butter beans. Add the oregano. Cook down until the butter beans are tender. 
Then add the spinach and chopped fresh tomatoes. Cover the pan with a lid 
so that you trap the steam. Cook until the spinach is just wilted (maybe a 
minute or two), no more. Season to taste at the table. 
Serve with rice. 

Method 
 
Put the rice into the saucepan (no need to rinse the rice). Add the soya milk, 
sugar and cinnamon stick. Mix and heat slowly. Add the crushed cardamom 
pods and thick slices of lemon peel. Keep heating slowly, stirring 
occasionally. After twenty minutes take the saucepan off the heat and 
remove the lemon and cinnamon stick. Leave to cool and thicken. Once 
thickened, you can add more liquid if you like a thinner consistency and heat 
slowly. Dust with some cinnamon. 



Siobhan’s allotment, where Mark and Siobhan used to love the quiet natural atmosphere, - Mark Kelsall 

Low Tide by Anna Mills Waterhall, by Ally Butler 

Racehill by Lee Cheneler Low Tide , Dappled Sand. By Anna Mills 

Dramatic Clouds, By Anna Mills Curious Sheep by Lee Cheneler 



 

Fighting hunger, tackling food waste. Feed bellies not bins! 
  
When we waste food, we also waste all the 
energy and water it takes to grow, harvest, 
transport and package it. And if food goes 
to landfill and rots, it produces methane—
a greenhouse gas even more potent than 
carbon dioxide. Back in March, not long 
before lockdown, a small group of us from 
the centre went to check out wonderful 
food at the Real Junk Food Project, which 
provides a homemade delicious meal at 
One Church in Gloucester Place. The meals 
are very popular, but we didn’t have to 
wait long and the food was very tasty and 
healthy with a lively atmosphere and 
quality coffee and tea also available. All 
meals are available on a pay-as-you-feel 
basis, so if you are homeless and penniless 
there is no obligation to pay, but if you are 
well-off you can choose to make a 
generous donation. The cooks and people 
serving are volunteers. The food is all 
surplus food that has been donated, so 
eating there saves it from going to landfill 
(it may have a short shelf life or be labelled 
incorrectly). We spoke to one of the chefs 
called Zubair, and he told us all about their new vegan café that they were getting ready to open up on Gardner 
Street, which will offer tea and coffee and sweet treats as well as vegan meals, and be the Real Junk Food Project’s 
first permanent base (the other places they use are spaces they hire). Due to Covid-19 they are no longer able to offer 
sit-down meals, but the Real Junk Food Project is now providing a take-out meal service at its café locations as 
follows: 
 

      ST LUKE’S CHURCH, 64 OLD SHOREHAM ROAD, BRIGHTON BN1 5DD 
                Tuesdays and Wednesdays from 12:00 till 13:45 
 

      HOLLINGDEAN COMMUNITY CENTRE, THOMPSON ROAD, BRIGHTON BN1  7B 
                Thursdays from 12:30 till 13:00 
 

      BRIGHTON TABLE TENNIS CLUB CAR PARK, 36 UPPER BEDFORD ST, BRIGHTON BN2 1JP 
                 Tuesdays and Wednesdays from 14:00 till 16:00 
 

        THE GARDENER, 50 Gardner Street, Brighton BN1 1UL 
                   Fridays from 13:00 till 15:00 
    
In order to comply with regulations, the cafes themselves will not be open for people to congregate. You will be 
greeted at the door and offered a pre-packed meal. 
  
    The Real Junk Food Project also operates a food hub, where you can fill up a bag of surplus produce (again on a pay

-as-you-feel basis). This is based on Leybourne Parade in Bevendean (on the no. 48 bus route) and is open Monday 
to Friday, 2pm-4pm (subject to them having enough donations to distribute). They often post pictures of what is 
available on their Facebook page. 

  



Fareshare 

 

The surplus food that is donated to the Real Junk Food Project is mainly from FareShare Sussex. 
During the lockdown I have been volunteering once a week for FareShare in Brighton, as my 
friend is the volunteer coordinator there and said that a lot of their usual volunteers are shielding 
so they needed additional volunteers. FareShare Sussex is part of a national charity, and at a 
national level the food they redistributed during 2019 contributed towards 57.3 million meals 
and saved the charity sector £14.1 million 
Their socio-economic impact report, carried out by NEF Consulting, confirms that by collecting 
food that would otherwise go to waste and redistributing it to good causes, FareShare saves the 
UK economy approximately £51 million every year. 
This means that by collecting food that would otherwise go to waste and redistributing it to 
charity and community groups, FareShare creates approximately £50.9 million of social-economic 
impact each year. This is made up of £6.9 million in social value to the beneficiaries themselves 
and £44 million in savings to the state (i.e. to the NHS, the criminal justice system, to schools and 
social care). Last year FareShare Sussex distributed 675 tonnes of food to 141 charities and 
community groups, feeding over 12,000 people every week across 14 local authorities in Sussex 
and Surrey! 
It is estimated that the UK food and drink supply chain disposes of 6.5 million tonnes of food and 
drink a year. Much of this food is good-quality, edible food and is unnecessarily thrown into 
landfill sites, and left to generate tonnes of toxic, harmful greenhouse gasses. Examples of food 
items that FareShare receives include fresh fruit and veg that is past its sell-by date (though not 
its use-by date), long-life products such as pasta or condensed milk that has damaged packaging, 
or everyday items that have simply been over-ordered. 
Personally I have really enjoyed doing something practical during lockdown, knowing that it is 
indirectly helping lots of people who will benefit in the food banks and other organisations that 
FareShare supply. There is a lot of cleaning, picking orders, stacking donations, and accompanying 
van drivers on their deliveries. 

I wonder if you have any tips for reducing food waste at home? The BBC Good food website have 
put together a good list here https://www.bbcgoodfood.com/howto/guide/how-reduce-food-
waste 

Grow your own!!!! Some of our client have been really busy growing their own food in gardens 
and allotments.  So much hard work put in by Jo Hadley-Smith here! 

 



 

WE NEED YOU! 
 
 
 
 

 
 
 
 
 
 

Would you like to get involved in the next issue of  
Park Life magazine? 

We are looking for content for the autumn issue of Park life. 
The theme will be ‘Connection’ 

Please send any photos, short stories, artwork, poetry, 
crosswords, wordsearches, 

or articles to Ali at alison.purbrick@southdown.org  
Can’t wait to see your submissions! 

The deadline is FRIDAY 25th SEPTEMBER 
Thank you! 

 

 
Preston Park is provided as part of Community Roots, a network of 
local services working together to support good mental health and 
wellbeing in Brighton and Hove. 
www.communityroots.org.uk. www.southdownhousing.org 

 Facebook: @PrestonParkRC 

Twitter:  @recovery_SHA  

mailto:alison.purbrick@southdown.org
http://www.communityroots.org.uk/
http://www.southdownhousing.org/
https://www.facebook.com/PrestonParkRC/
https://twitter.com/recovery_sha

