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Dear Friends across our Parish
and beyond
As I write this newsletter, I am preparing
to go on annual leave. Given the many
tragic situations around the world that
have occurred over recent weeks, I
consider myself blessed to have this
opportunity to spend time with my family
in safety and comfort. Indeed, the
terrible news of natural and man-made
disasters that have been the main news
items recently give all of us reason to
count our blessings.

St Paul writes about these in his Letter
to the Galatians (5:22) and which
Heather included in the May 2021
Magazine. The gentle and patient
kindness of others can be easily
overlooked in the hurly burly of life,
similarly the self-control needed when
we test people’s generosity and
faithfulness so that the joy, peace
and love are not sucked out from our
very existence. These are true
blessings to be cherished and shared as
widely as possible with all around us.

Holidays as we know them are not
mentioned in the Bible of course, but
‘holy days’ were instituted by God as
part of the Law of Moses. They
celebrated God’s presence among the
people and the blessings that they
received. Alas, the Bible recounts the
many times the people forgot these
blessings, neglected worship and failed
to acknowledge God’s provision for
them.

I hope the summer months have given
you an opportunity to see and
acknowledge blessings you have
received. I leave you with this
wonderful blessing from Numbers 6:2426
The Lord bless you and keep you;
the Lord make his face to shine
upon you, and be gracious to you;
the Lord lift up his countenance
upon you, and give you peace.
Prayers and blessings
Canon Janice

We all need reasons to celebrate and
times to set aside our daily routine. It is
when we clear our minds and our diaries
that we have time to see the real
blessings of life: the comfort of our
homes, discovering new places, the
financial security most of us enjoy, the
companionship of other people and the
beauty of the natural world that
surrounds us. These are but a few of
God’s good gifts, the blessings that we
might overlook day by day.
Some of God’s greatest blessings are not
directly visible to the naked eye but are
discerned and experienced through our
relationships with those people around
us, these are the Fruit of the Spirit which

noun: bread; plural noun: breads
i. food made of flour, water, and yeast or
another leavening agent, mixed together
and baked. ”a loaf of bread”
ii. the bread or wafer used in the Eucharist.
”altar bread”
iii. the food that one needs in order to live.
”his day job puts bread on the table”
So, what is bread? Basically, it’s a paste of flour
and water, cooked over or surrounded by heat.
Bread appeared in all corners of the Earth when
people domesticated their plants. It was made
from different ingredients and in different ways
but it became staple food of all cultures. Bread
is one of the earliest heat prepared foods,
maybe because it is one of the simplest. But
because of that it changed and improved over
time. Today it can still be prepared in a simple
way, but it is also made with a variety of
additives, especially in commercial production.
It is estimated that 60% of world population
eats bread daily.
Bread has thought to have been eaten from at
least 30,000 years ago, due to archaeological
evidence of flour from that time, which was
likely processed into unleavened bread. The
first bread-baking efforts in history go back to
when our ancestors started harvesting grass
grains. They'd smash the grains and mix the
resulting powder with water to produce a
soupy, gelatinous-like ingredient. They then
shaped that paste and turned it into loaves of
bread. Cereals
(seeds/grains of
grasses which are
cultivated for the
edible components of
its grain, such as
wheat, rice, maize,
oat, barley, rye, millet
and sorghum) and
bread became staple foods during the Neolithic,
somewhere around 10,000 years ago. Wheat
and barley were some of the first plants to be
domesticated in the so-called “Fertile Crescent”
region of Mesopotamia and around the river
Nile. Other parts of the world independently
domesticated other cereals, like rice in East
Asia, maize in the Americas and sorghum in

sub-Saharan Africa, and in these areas, some
form of bread was also developed. The larger
amounts of produce from the cereal crops were
able to sustain much larger populations than
had previously been possible which in time led
rise of civilised states.
These early breads were largely unleavened,
that is, made
without yeast
or raising
agent. An
early way of
leavening
bread was
done by
incorporating
a piece of
dough from the previous day, which worked
rather like a sourdough starter. People from
France and Spain (Gauls and Iberians) used the
foam skimmed from beer as a starter. Peoples
that didn’t drink beer but had wine used a
paste composed of grape must or wheat bran
steeped in wine. Free-standing ovens that could
be pre-heated, with a door for access,
appeared for the first time in Ancient Greece.
Even then, in ancient times, there was variety
of breads: griddle cakes, honey-and-oil bread,
mushroom-shaped loaves covered in poppy
seeds and the military specialty of rolls baked
on a spit. By the 5th century BC in Athens,
bread was made in bakeries as well as in home.
Greek bakers appeared in Rome in the 2nd
century BC.
In medieval Europe, bread served as a
staple food, but it also had a special role as
a ‘trencher’. This was a piece of stale
bread roughly 15 cm by 10 cm, and was
used as plate beneath the serving of food.
At the end of a meal the trencher was then
eaten, given to the poor or fed to the dogs.
There is also a theory that pizza originated from
trencher bread. In 15th century trenchers made
of wood started to replace the bread variety.
With industrialisation, bread making also
stepped up into a more production-line product.
Mills that had ground flour that worked on wind
and water were replaced with those working by
steam and gas, and the massive stones that

had ground the wheat were replaced with
ceramic and steel rollers. In 1912, Otto
Frederick Rohwedder invented a machine for
slicing bread which went into production in
1928. This was followed by the development of
the ‘Chorleywood Bread Process’ in 1961, which
used the intense mechanical working of dough
to reduce the fermentation (proving) period.
This shortened the time taken to produce a
loaf but, many believed, at the expense of taste
and nutrition. In our modern, mass produced
breads, chemical additives are also used to
speed up the mixing time, reduce fermentation
time and extend the shelf life.
White bread was the preferred bread of the rich
for a long time while the poor ate dark bread.
This goes right back to the Ancient Romans and
Greeks. The Romans and the Greeks preferred
white bread over dark because, at that time,
colour was an important factor in distinguishing
bread quality. White bread requires sieving the
bran and germ – much harder than other forms
of processing. Therefore, the educated and
affluent class tended to eat different white
bread types because they could afford
the extra time it took to process. On
the other hand, those of lower status
couldn't afford to buy white bread and
settled for the darker loaves which
had significantly more impurities in
them. This largely held true for
hundreds of years. Now, of course, we
tend to think that white bread has a
lower nutritional value than dark because all of
the wheat germ and what we call ‘roughage’
has been sieved out leaving very little behind.
The Vikings had a relatively healthy diet, which
included lots of bread. They were skilled at
making a popular form of rye bread that is still
eaten today. In addition to rye flour, its
ingredients included dried yeast and honey.

During the 70s and 80s, nearly all bread was
mass-produced using large and complex
machinery. However, shifting health
consciousness coincided with people craving
hand-made bread made from ancient processes
– and now called artisan bread. It's ironic how
things have come full circle—from thousands of
years ago when people baked bread by hand to
now where small-batch is again a form of art.
For the past 50 years, a British food stuff has
spread across the world to Australia, South
Africa, South America, Turkey and even to
supermarket shelves in France. But is the long
life, plastic wrapped, sandwich loaf that was
first created in Chorleywood a design classic or
a crime against bread, some people ask. More
than 80% of all loaves in Britain are now made
the Chorleywood way. Even the fresh crusty
bread baked at the local supermarket is
probably made the Chorleywood way. The
work of the scientists at the Chorleywood Flour
Milling and Bakery Research Association
laboratories in 1961 led to a new way of
producing bread, making the average loaf in
Britain 40%
softer, reducing
its cost and
more than
doubling its life,
with uniform
size slices. "It
is a process we
invented and
we should be very proud of it," says Gordon
Polson, of the British Federation of Bakers. "UK
bread is around the cheapest in the world." Its
origins lay in the late 1950s and the need to try
to find a way for small bakers to compete with
new industrial bakeries. The light brown
"national loaf" during the long years of
rationing had, for many consumers, outstayed
its welcome. Soft, springy, white bread - that
did not go stale quickly - was what the public
wanted. The research bakers at Chorleywood
discovered that by adding hard fats, extra yeast
and a number of chemicals and then mixing at
high speed you got a dough that was ready to
bake in a fraction of the time it normally took.
It allowed bread to be made easily and
economically with low protein British wheat.
Ironically, with industrial bakers quickly
adopting the process, rather than helping small

bakeries, the research at Chorleywood helped
put thousands of them out of business.
However,
for some
bread
lovers,
particularly
the "artisan
bread
movement"
anything Chorleywood is simply not real bread.
"This stuff is like cotton wool," says Paul
Barker, who himself used to work as an
industrial baker and sold the emulsifiers,
enzymes and other chemicals used in modern
bread. The issue he says is about both taste
and digestion. "Modern bread doesn't taste of
bread," he says. "If it's not allowed to rise and
prove naturally then it doesn't develop the
proper taste." There is also the matter of
health. The Chorleywood loaf has twice the
amount of yeast of a traditional loaf, it has
enzymes and oxidants added and while certain
chemical additives such as potassium bromate
have been banned, Paul Barker and other bread
campaigners believe it is behind the growth in
the number of people who struggle to digest
bread.
Even in France some stick loaves are now made
the Chorleywood way, although not the classic
"baguette". The process is now used in more
than 30 countries. Britain's white bread market
is worth about £1bn a year, and most of that is
Chorleywood bread. It's cheap, filling, soft,
long-lasting and, because it can turn lowprotein British wheat into palatable bread, a
boon to British farmers. . It takes 9 seconds
for a combine
to harvest
enough wheat
to make about
70 loaves of
bread.

The Bread we eat
The majority of Sunday morning service in
churches throughout the world are based on
the Last Supper of Jesus. At the Passover
meal, on the night before His death, Jesus took
bread, gave thanks, broke it and gave it to His
disciples saying, "This is My body given for
you;" (Luke 22:19a). He also took wine and
passed it to each of them and said, "This is My
blood, given for you." These two elements, the
bread and the wine, continue to be the central
focus for Christians: doing what Jesus asked us
to do, ‘Do this in remembrance of me’. (Luke
22:19b). What we call this service varies
between
denominations and
even between
churches within the
same
denomination. It is
a way of giving
‘thanks’ as Jesus
did (the word
‘Eucharist’ comes
from the Greek by
way of Latin, and it
means ‘thanksgiving’), reminding us not only of
the tremendous sacrifice that Christ had made
on our behalf, but also recalling the love and
joy that Jesus brings to the community. The
word ‘Communion’ comes from something done
with others – the community. It's done with
Christ. It's done with other worshippers. In
sharing the meal, 'I' becomes 'us'. The word
‘Mass’ comes from the conclusion to the
traditional service – which was in Latin: ‘Ite,
missa est.’ ‘Go. You are being sent.’ Today we
use similar words, ‘Go in peace, to love and
serve the Lord.’
At the moment many churches, especially the
Church of England, are only giving bread to the
congregation with the priest alone consuming
the wine. So the meaning underlying the
taking / the giving of bread is more crucial than
ever. In some denominations the bread is
literally the ‘daily bread’, whilst in others it is a
‘wafer’ or yeast free bread – as was used at the
original Passover. Next time you take part in
the Communion service, have a look at the
bread that is placed into your hands and,
before you pop it into your mouth, reflect on
how receiving it means receiving Christ into
your life.

Week Commencing

Time and
Location

Service

First
Reading

Second
Reading

Gospel

Psalm

Sunday 5th Sept
14th after Trinity

10.30
11.00
18.30
10.30
18.30

BCP Morning Prayer
Messy Church
BCP Communion
Celtic Communion
BCP Evening Prayer

Isaiah
35:4-7a

James 2:1-10
7 14-17

Mark
7:24-37

146

Sunday 12th Sept
15th after Trinity

Marown
Foxdale
Baldwin
Marown
Baldwin

Isaiah
50:4-9a

James 3:1-12

Mark
8:27-38

116:1-8

Sunday 19th Sept
16th after Trinity

Marown 10.30
Baldwin 18.30

CW Morning Prayer
CW Communion

Jeremiah
11:18-20

James 3:134:3 & 7-8a

Mark
9:30-37

54

Sunday 26th Sept
17th after Trinity

Foxdale 10.00
Marown 10.30
Baldwin 18.30

CW Communion
Morning Praise
Harvest Festival

Numbers
11:46,10-16 &
24-29

James 5:1320

Mark
9:38-50

19:7-14
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There isn't any homelessness on the Isle of Man, right? Wrong.
HM deals with one new case a day of someone in housing crisis
and Covid has made things worse. Homelessness is not just
sleeping rough. Sofa-surfing and living in temporary
accommodation is homelessness too. In 2020 many of their
service users were aged under 21 and over 400 children were
impacted by the cases they dealt with. Housing Matters is a registered Manx Charity established in
2007 and is entirely self-funded, so they cannot survive without donations. They started as a winter
night shelter and through work with agencies and landlords evolved into prevention, reduction and
management of homelessness. They provide a safe and confidential platform where vulnerable
individuals and families can meet with key agencies to help resolve their housing problems. In brief,
Housing Matters aims include:
Help by working with trusted landlords to arrange short term accommodation whilst finding longer
term housing solutions.
Offer a ‘Home Starter Pack’ supporting people in need with the essentials: food, bedding and
toiletries.
Provide ongoing support, suggesting appropriate services and arranging multi-agency meetings to
address underlying issues which might later impact on a person’s ability to hold a permanent
tenancy.
Working with Service Users, Landlords, Estate Agents and other
agencies to facilitate a sustainable tenancy and to provide support where
needed.
Advice for Tenants: For those embarking on independent living for the
first time, they offer a tenant’s advice pack in conjunction with a day’s
training,
Advice for Landlords: available to Landlords to help create successful
tenancies.
HOW TO HELP HM are happy to accept donations of funds or items they can pass on to their
service users, such as toiletries, toilet rolls. Every penny you give is spent on the Island and 98% is
directly on service provision. They are also happy to have volunteers to help their work. The contact
details are:
0808 1624 100/01624 675507/ www.housingmatters.im
3 Albany Lane, Woodbourne Road, Douglas IM2 3NS email info@housingmatters.im

This is the bread that comes down from
heaven, so that one may eat of it and
not die. 51 I am the living bread that
came down from heaven. Whoever eats
of this bread will live for ever; and the
bread that I will give for the life of the
world is my flesh.’ John 6. 50-51

“The greatest thing since sliced bread” we
say. But what does that really mean? I
mean, if we couldn’t buy our bread ready
sliced, it wouldn’t really make a great deal
of difference, in the great scheme of things,
now would it? In fact, how difficult would it
be to live without bread at all? People who
have gluten intolerance don’t have much
choice. These days, there’s a lot more to
buy if you have to be gluten free, but not so
very long ago, avoiding gluten meant
avoiding bread, amongst many other things.
But even if you don’t have to avoid gluten,
it’s not really a problem is it? I mean, we
can eat pasta, or potatoes, or some of
these new-fangled grains that are so
popular now, like keenwa, which is
unaccountably spelt
quinoa, which is
apparently the seeds of
a flowering plant of the
amaranth family.
Whatever that is. No,
we can manage perfectly
well without bread. But
….. have you ever eaten
homemade bread, fresh
from the oven, that you
eat too hot dripping with butter because
you just can’t wait until it’s cool? Or a
beautiful crusty roll, with a morsel of
cheese, crumbs spraying everywhere as you
tear it? Or a proper French baguette, crispy
outside and soft inside? Or croissants,
proper fresh croissants, lavishly spread with
black cherry jam …Then there’s the smell of
it baking. Yes, I could live without it, but I
really don’t want to.

In Jesus ’ day, bread played a far more
prominent role in sustaining life. Bread and
water were what people lived on. If they
could find a little piece of meat or fish or
some dates to eat with their bread and
some wine, then they were eating well. But
bread was the staple. Without it, people
could not live. So when Jesus started
talking about the 'Bread of Life', as related
in John, chapter 6, the crowd thought he
was talking literally about bread, and
immediately their thoughts turned to their
stomachs. Don’t forget that just before
this, they had witnessed a miracle when so
many were fed and satisfied from the meal
he provided courtesy of a few small fish and
a couple of loaves – a little boy’s picnic.
Those who followed Jesus were hungry.
Let’s face it, we often do think with our
stomachs, and we can empathise with
people who were never quite sure where
their next meal was coming from, even if
we have never actually experienced it.
Jesus was followed
around by huge
numbers of people
because they
wanted something.
Some wanted to be
healed; some
wanted more food.
But this talk about
spiritual food wasn’t
what they wanted.
They took him
literally, and when he talked of himself as
bread, they grumbled. St John tells us that
“the Jews then disputed among themselves,
saying, ‘How can this man give us his flesh
to eat?’”. Jesus tells them: ‘Most assuredly,
I say to you, you seek Me, not because you
saw the signs, but because you ate of the
loaves and were filled. Do not labour for the
food which perishes, but for the food which
endures to everlasting life, which the Son of
Man will give you, because God the Father

has set His seal on Him.’” Having satisfied
the physical hunger of the crowd, Jesus
now seeks to satisfy his listeners’ souls. He
offers first his word, then his person, to
those to whom he had earlier given bread.
But they weren’t interested – they just
wanted a free meal!
However there was an important spiritual
lesson to be learned. What Jesus wants
them to grasp is that within Him is
everything they need to grow spiritually, to
fill the hunger for God, not the mundane
and day to day need for food. Patiently,
Jesus tries to explain it to them, that he is
not making claims for himself, but simply
building on what they should already know
about God; the source of our true life.
Jesus is presented as the living bread which
will not only preserve us in life by saving us
from death, but will also obtain for us a life
without death. Our longing for fullness,
our deep desire to be fully satisfied one
day, our need to satisfy our hunger and
quench our thirst forever, find a response in
God’s promise to give us himself as the
solution to our most vital needs. He is our
food today, and tomorrow he will be our
life. This is our hope because it is his
promise. We have, therefore, a God who is
sensitive to our needs and allows himself to
be moved by our deficiencies. The more
we hunger, the more likely we are to think
of food. The greater our thirst, the more we
think of water. The more we lack life, or
when life feels least secure, there we find
God waiting for us. God may leave us
unsatisfied until we decide, once and for all,
to follow him. When we feel no hunger, we
believe we can live without God. This is the
tragedy of our society, a society that is no
longer Christian, where people think that
they can live without God. We think we
have no need of God because we think we
have met all our needs through our own
efforts. We waste God’s provision for us,
uncaring of the millions dying of starvation.
We are fed up with too much to eat, and so
we become fed up with God. We are
satisfied with what we have, and we don’t

feel the need to satisfy our hunger for God.
Have you ever eaten so much junk food and
chocolate that your body craves some
decent food? That’s what this is like.
There are many things in this life which
promise nourishment. We can stuff
ourselves full with sweeties and chocolate
and biscuits and crisps and cake, until we’re
so full that we feel sick, but those things
won’t nourish us. Our stomachs may
become full, but after a while we long for
meat and potatoes, veggies, proper food.
When I was in my twenties, I worked hard
and I played hard. I partied all the time
and laughed the night away. But I wasn’t
happy. I told myself I was, but I was
constantly seeking something worth living
for. It wasn’t until I met with Jesus that I
realised what I had been missing for so
long.

Is this true of your life? Have you found
your life in Christ? Have you found a peace
which surpasses all understanding? Have
you found that rare jewel of Christian
contentment? The world has many things
that promise happiness, but there is only
one source of true joy, and that comes from
feeding on the Bread of Life. Natural bread
is earthly, but spiritual bread is heavenly.
Natural bread is corruptible, but spiritual
bread is incorruptible. Natural bread is
limited, but spiritual bread is unlimited.
Natural bread feeds the body; spiritual
bread feeds the spirit. Those who eat of
the Bread of Life will live because He lives.
Though they may die, yet they will live.
May it be our prayer that the Lord continues
to feed us on Jesus. Let us pray that He
feeds us until we have no more wants, both
now and in the life to come.
Heather

Attacks on Christians in India
Release International is calling on India to
intervene to prevent the growing attacks
against Christians accused of fraudulently
converting Hindus. In the latest attack, a Hindu
mob set about a 23-year-old Christian woman
with bamboo clubs and steel rods, threatening
to kill her for sharing her faith with a Hindu.
Attacks against Christians are rising as the
radical nationalist movement Hindutva grows in
influence. Adherents to Hindutva believe that
to be Indian is to be Hindu – and nothing else
will be tolerated. Under their influence, some
eight states have so far passed anti-conversion
laws and there are moves to push through a
national law to prevent so-called forced
conversions. Christians make up less than five
per cent of a country which is overwhelmingly
Hindu. Religious nationalism is on the rise, and
Christians and Muslims alike have been
attacked by Hindu militants. Meanwhile,
Christians have suffered particularly in India
during the Covid pandemic. Many have been
bypassed for food aid. They believe religious
nationalism is behind this, which maintains that
Christians and Muslims are not true Indians.
Climate Sunday
Sunday 5th September is being designated
Climate Sunday, ahead of the UN’s climate
change conference, COP26, in Glasgow during
November. How should we approach the
challenge of climate change? We have
damaged God’s creation: God delights in His
creation: ‘God saw all that He had made, and it
was very good.’ (Genesis 1:31). However, we
have damaged this world and impacted people,
created in His image. The burning of oil or gas
and cutting down forests is increasing the
concentration of greenhouse gases like carbon
dioxide that trap heat in the Earth’s
atmosphere. The global average temperature
could increase by 1.5˚C in 2030, resulting in
significant damage to our planet. Already,
increasing temperatures are melting ice caps,
raising sea-levels, changing rainfall patterns
and creating extreme climate events. It’s the
70% of the world’s poorest population who are
being impacted most. Hope is found in Jesus:
He has an intimate knowledge of the workings
of creation. ‘For in Him all things were created:

things in heaven and on earth, visible and
invisible, whether thrones or powers or rulers
or authorities; all things have been created
through Him and for Him. He is before all
things, and in Him all things hold together.’

(Colossians 1:16,17). Our hope for the future
lies in what Jesus has done and continues to do
in the world. He is the one who sustains
creation and will bring everything to
completion. An invitation to respond: Simple
everyday actions can help to sustain our planet,
including recycling of waste, energy saving and
changes in our lifestyle and diet to help the
planet. We can fix our eyes on Jesus, as we
pray for our world for our world leaders,
gathering in Glasgow, asking that they may
reach a good agreement for the future of our
world.
Make the most of church meetings

Open and close every meeting with a prayer. It

can be a very simple request for a blessing and
guidance. You could select a Bible verse from
the daily reading to go with it.
Apologies for absence. These are just an
acknowledgement that someone knew the
meeting was on, but was not able to attend.
Quorum. the minimum number without which
you cannot have a meeting. It is usually a third
of the total.
Ex officio. This simply means members who are
automatically members and are not elected.
There is no difference in voting rights.
Chair. There should always be a chair and
preferably a vice chair. The chair has a second
or casting vote.
What is a good number? The importance of
each member increases as the size of the group
reduces. If you only have four people, then
each member’s attendance is essential.
Time. It is often true that the earlier the
meeting starts, the sooner it ends. The chair
should make it clear: “we aim to finish at 9 (or
whenever)”.
Elections. If you have the same number of
candidates or fewer than the number of posts,
you do not need an election. So, if you need
two members on the sandwich subcommittee
and two people stand, you do not need an
election.

Minutes. A minute is a brief record of what was
decided and why and any relevant comments.
For example, “It was decided we would have
fish paste sandwiches again, but Mrs Bloggs
said she would like tuna next year.”
Every so often stop and ask, “what did we
actually decide?” And if you manage to decide
something, who is going to do it and when?
Some minutes helpfully set this out in an extra
column, sometimes labelled ‘actions’.
AOB. Unless it is urgent, any other business
should be discussed at the next meeting. The
purpose of an agenda is to set out what will be
discussed. Members can decide on whether to
attend based on the agenda. It is unfair to
discuss cucumber sandwiches if it is not on the
agenda.
End with the Grace. Thank people for coming.
Keep a sense of mission. We are humbly and
obediently serving God

Anxious neighbour?
If you have elderly neighbours who are on their
own, it is worth bearing in mind that many of
them will have been hit by pandemic anxiety.
They may feel frightened to leave their homes.
Such is the finding of a recent study by the
University of Cambridge and Imperial College
London into the effects of the pandemic on the
elderly. So, any act of neighbourly kindness on
your part may be most welcome. Helpful jobs
such as tidying the garden, doing some
shopping, running errands, and simply sitting
outside with them over a cup of tea might be
greatly appreciated.
If you can’t sleep well, then walk
A recent study by the Universities of London
and Sydney has found that brisk walking for
150 minutes a week may reduce the risk of an
early death caused by poor sleep. Lack of
sleep has links to an increased risk of stroke,
heart disease and cancer. But according to the
study, published in the British Journal of Sports
Medicine, exercise in line with the World Health
Organisation (WHO) guidelines ‘eliminated most
of the deleterious associations’ of poor sleep
with early death. If you’re looking for a quiet
oasis away from the bustle and busyness of
everyday life, there’s a place where nature,
heritage and the life histories of hundreds of
local people are on peaceful display. Take a
walk in your local cemetery. The chances are

it’s a place where nature abounds, where
socially-distant peace can be found, and you
can meditate on the deeper issues of life. It’s
true that graveyards seldom feature in most
people’s favourite places to visit. Many find
them morbid, reminding them of their own
mortality. Or they can prompt memories of
loved ones no longer with us, and the sadness
overcomes the happy memories of the life
shared together. Others simply rush past
cemeteries or graveyards, without even
noticing that they are there. But walk among
the gravestones, read the inscriptions and you
find the stories of people’s lives. To wander
around any cemetery or graveyard is to enter
into the lives of generations of families. Many
Christian funerals begin with the words of Jesus
Christ, 'I am the resurrection and the life.
Those who believe in me, even though they
die, will live, and everyone who lives and
believes in me will never die.' It is a promise to
remember as we walk the paths around the
graves. The church of St George and All Saints
in Douglas has recently inaugurated a set of
information boards around the churchyard,
which tells about the history that is to be found
there, which includes the ‘Cholera Pits’ and the
tomb of Sir William Hillary, who was responsible
for starting the RNLI.
Churches to keep streaming online
Almost two thirds of UK churches plan to carry
on streaming online, even after restrictions lift.
According to a recent survey by the insurance
group Ecclesiastical and The Bible Society, 93%
of churches have used new ways to keep in
touch with their congregation and over two in
five churches (43%) saw an increase in
attendance as a result. Live streaming has
undoubtedly helped churches keep their
services going during the pandemic, but this
research suggests most, 62%, would like the
new habit to stay. In the survey, 93% said that
they had used the video platform Zoom since
March 2020, while others used Facebook
(60%), YouTube (5%) and Microsoft Teams
(1%) to stream to their congregation. Over
two in five of the churches who had used these
new channels said that they had seen an
increase in attendance against their usual
numbers, leading most to say they will carry on
streaming after lockdown ends.

Here on the Isle of Man it is easy to tell
ourselves that everyone has plenty to eat and
somewhere to live. But this is definitely not
the case. The Isle of Man Foodbank is a Manx
registered charity, providing assistance in
response to situations of real need and
hardship. It provides:
 crisis support in the form of food parcels
to families and individuals in need.
 a support and action plan to help get
beyond the crisis, and plan for a return to
independence.
 advice on cooking with minimal facilities.
 a means of distributing surplus food
from suppliers to those in need.
There are three main ways that you can help
the foodbank to help others:

Donate
The food bank is always glad to receive
donations, whether in the form of items for the
food parcels, or a money donation. If you
would like to donate to goods, most of the
Churches have food bank collection points, and
an up to date list of the others can be found on
the food bank website. For a financial
donation, you might consider a one-off sum or
possibly a standing order for a regular
donation. Standing order forms are available to
download on the foodbank website, or by
telephoning 646999 or 311550 to discuss.

Join
If you would like to join the team, please get in
touch either by emailing
isleofmanfoodbank@gmail.com or messaging
the Facebook page (Isle of Man Foodbank).
Help is always appreciated. You might like to
volunteer services as a driver or on the on-call
contact phone. People are also needed who
can
 help to sort stores,
 help with stock management,
 provide a collection point in your
neighbourhood
 help at special events from time to time.
A volunteer application form can be
downloaded from the website. Also if you have
particular skills which you think we might find
useful – they would love to hear from you!

Organise
Maybe you are the sort of person who loves to
throw a coffee morning, organise a concert, or
do a sponsored sky-dive? If so, these skills are
very welcome. The foodbank will gladly help
you to publicise your event.
Email:isleofmanfoodbank@gmail.com or
contact: 646999 or 311550
WHAT SHOULD I GET?
Primarily, when you are thinking of things to
donate to Foodbank, you should be thinking
LONGLIFE. Short shelf-life goods so quickly
go out of date, and they always have to check
the dates on items before they are given out to
clients. Here are some ideas:
Food donations
 Tinned Meat or Fish
 Tinned stew, curry, sausages, meatballs, etc
 Chick peas, Lentils, etc.
 Breakfast Cereal and Porridge Oats
 Tinned Fruit
 Rice Pudding
 Custard – instant, tinned or long-life cartons
 Instant Mashed Potato
 Instant pot meals (needing only a kettle)
 Tea, Coffee and sugar – small packs and
jars are best
 UHT Milk
 Fruit Juice
 Rice and noodles
 Pasta Sauce
 Tomatoes and other vegetables – tinned or
long-life cartons
 Biscuits
 Condiments and stock cubes
Food isn’t the whole story though. Think about
those other household essential supplies which
we use every day, but would be really stuck if
they ran out.
Toiletries and household items
 Toilet Rolls
 Toothpaste and toothbrush
 Shampoo
 Deodorant
 Soap
 Sanitary products
 Nappies, wipes etc.
 Washing Powder

CUT OUT THIS PAGE AND KEEP IT IN YOUR WALLET/PURSE FOR
WHEN YOU ARE OUT SHOPPING

Tom Cowell writes

You can still mow the lawn, but STOP
feeding it and raise the cutting height
of the blade. Give the hedges and ivy
their second trim. Scatter compost on
the rose beds as a mulch but pull all
weeds out first. Enrich borders that
have late summer flowering plants
and introduce new plants into your
borders so that they can settle before
it gets cold. Divide and replant
perennials that have got too big –
free plants. Sow hardy annuals to be
overwintered outdoors and in the
green house. Plant out spring
flowering biennials including ForgetMe-Nots ( ) and Wallflowers ( ) into
their new positions to give them time
to establish before the winter starts.
Plant prepared bulbs in bowls for
indoor display at Christmas and the
New Year and continue to water your
container plants every day if the
weather is warm and sunny. Tie back
tall plants to protect them from
autumn and winter winds. Keep all of
your weeding going.
Bulbs and tubers that have finished
flowering and are not winter hardy
should be lifted from the ground and
stored in a frost free place, but make
sure that they aren’t damp otherwise
they will get mouldy. Make sure no
garden pests are clinging to the roots

too – some of those slugs are tiny!
Prune deciduous autumn flowering
shrubs which are over three years old
as they finish flowering. Pick your
apples and pears as they get ripe and
store the excess or make preserves
and chutneys. Plant up window boxes
and pots with winter flowering plants
to ensure some colour and interest in
the winter and apply or renew
greasebands on the trunks of apple
and pear trees to stop pests.
Remove the shading from your
greenhouse and give everything a
good wash to make sure that there
are no nasties hiding away in there.
Thomas S J Cowell MBE.
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