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Everyone who uses our
services has the opportunity to
take an active role within the
organisation. We ensure that
Members are given the space
to share ideas, so that they are
able to influence decisions. To
make sure this happens we
have various involvement and
representative Groups, where
people are given the time,
training and support they need
to be actively involved.

One of our most established
Involvement Groups is our
Day Service Representative
Group. We have two
Building Reps for each of our
Day Services and one for our
shop the Mulberry Bush. The
Building Reps attend
meetings every 3 weeks with
the support of our
Involvement Worker. A
Senior Manager attends each
of these meetings.
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If you would like to find out more about any
news or events, please visit the news
section of our website:
www.garvaldedinburgh.org.uk/latest-news

KATE CELEBRATES 42 YEARS WITH GARVALD EDINBURGH
We were delighted to celebrate with one of our Members as they
looked back on 42 years spent with us. One of our longest serving
members of staff, the much loved Donald Ker, talked about how
they first met and worked together in some of our original
buildings that have long since been replaced and upgraded by our
new workshops, like Orwell Arts. Kate continues to do fantastic work with our
weaving group and is always a welcoming face in our Mulberry Bush shop as well
as being assisted to live independently through our Supported Living service. At
Garvald Edinburgh we see great value in the mixing of age groups and believe
that it keeps our older Members young and helps our younger Members
transition into adult life. Here's to Kate and 42 years of hard work, fun and
overcoming challenges.

HIDDEN DOOR FESTIVAL

Artwork by John Hall

Tracy McGovern and John Hall, two Garvald Artists, have been selected to show their
artwork in the Hidden Door Festival, this year, which is happening at the old Leith
Theatre. Tracy McGovern's bold painting style embues the 'folk' she paints with
individuality and character, conveying both vulnerability and resilience.
For Hidden Door Tracy will show a selection of her paintings of 'good old Scottish
folk', filling the space with joy and empathy. John is an abstract artist who creates
colourful, multi-layered paintings. A number of John's pieces will be exhibited
together creating new relationships between the works and will asks questions of
how colour affects us. The Festival runs from 26th May to the 4th of June. The
festival is free to explore until 6pm. Tickets are available for evening events.

New Corporate Partners

MARKS AND SPENCER’S

NORTH BRITISH DISTILLERY

Meadowbank
store have
adopted us
as their
Charity of the
Year for
2017/18. We
had a recent visit from their store
manager to Orwell Arts to see the
kind of support and opportunities we
offer our Members. Excitingly they
have agreed to come in the first
week of June and plant a hedge at
the front of the Waterside
Workshops to give our Members a
little more privacy from the busy
road and make the building a little
more visually welcoming. They have
donated £500 to pay for the
resources and up to 10 staff will
come to do the work alongside our
land group.

Garvald
Edinburgh has
been picked as
NBD's first ever
official charity
partner.
Recently several
of their
managers and
staff have visited our Gorgie
Workshops to see the wonderful
work our Members are capable of and
our plans for upgrading the building
as part of our Capital Refurbishment
Project. There are lots of exciting
plans being discussed including a staff
bake sale and member visit to the
whisky distillery site, a large Gala Day
in September and one of their staff,
Glyn, has just completed the Forth
Rail Bridge abseil on our behalf and
raised over £1000.

ORWELL
ARTS
POTTERY
EXHIBITION
Our pottery workshop is
the latest to hold an
exhibition at the Mulberry
Bush shop in
Morningside. Entitled
"Lucius and the Ting Tong
Tree" the window display
will feature throughout
May and June.
The exhibition was born
out of stories developed
with Members in the
workshop and will
enchant children and
adults alike.

Gorgie Workshops Refurbishment
Gorgie Workshops is the
oldest of our four day service
buildings having opened in
the early 1980s.
Set over two floors Gorgie
Workshops houses a range of
workshops that offer creative
and productive opportunities
while also operating as mini
enterprises. These include a
working organic bakery and
confectionery making and
delivering a range of bread,
cake and biscuits to 20 local

The building also supports two
working joineries making high
quality craft goods and musical
instruments; mainly for sale in our
craft shop; The Mulberry Bush.
The canteen group makes up to 60
vegetarian lunches each day for
everyone working in the building.
Individual education programmes
are also facilitated helping people

artisan shops and outlets.
Our tools refurbishment
workshop works in
partnership with other
charitable organisations,
refurbishing tools and hand
operated sewing machines
that are then shipped out to
projects in developing
countries including Malawi, in
concert with Scottish
Government initiatives,
Tanzania and the Democratic
Republic of the Congo.

Gorgie Workshops is an older,
two storey building and as
demand for our services
grows urgently needs a refit
to make all our services fully
accessible to all current and
prospective Members.
The top floor houses the
canteen, education room and
meeting rooms which are
currently accessed via a single
stair or via an ageing stair lift.
The stair lift needs staff
assistance to use and requires
individuals in wheelchairs to
get out of their wheelchair to
get onto the stair lift adding
to the physical challenge, risk
and time for individuals who
want to access the upstairs
facilities.
We are now fundraising to
allow us to improve
accessibility into the building
and reception area; install a
lift and a new evacuation
stair.

develop new skills and maintain
skills such as reading and writing
that may have been learned at
school but are at risk of being lost
through a lack of opportunity to
maintain them.

The confectionery workshop will be
able to move to a bigger space
enabling greater wheelchair access
and enable new equipment and
workspaces to be designed to meet
a range of accessibility needs.

Given that our Members can have
physical as well as learning
disabilities it is important that our
day service buildings are fully
accessible.

Neil has attended Gorgie
Workshops since 2007 "It has made
a big difference in my life. After
leaving college I had nothing to do
and was so bored. There are only so

Neil

many video games you can play and
so much television you can watch."
Neil needs to be doing something
constructive, as he says "…..need
to engage the brainbox."
The planned improvements will
make life easier for Neil. His
independence will no longer be
compromised as the building will be
fully accessible as well as being
safer for everyone attending.

FEATURED WORKSHOP

Bakery and Confectionery Workshops
These two busy 'cottage industries' based on the ground
floor of Gorgie Workshops have around 40 Members
between them with three full time and nine part time staff .
Organic bread and confections are
produced for a customer base of
around twenty outlets including
grocers, wholefood shops, cafes
and Green City Wholefoods, a long
established wholesale co-operative
which distributes across Scotland.
The confectionery produces a range
of quality organic cakes and biscuits
including a range of vegan
products. Cheese and fruit scones
are made daily for the morning tea
break trolley and everyone's
birthday is celebrated with a cake.
Their best selling and most loved
confection is their Vegan
Gingerbread made to a longstanding recipe.
In the weeks leading up to the
Bazaar, held on the last Saturday in
November, the confectionery is
busier than ever. Batches of
Organic Christmas cakes are
maturing, some of which will be
lovingly hand decorated for the sale
and a selection of jewel coloured
jams, jellys and chutneys are being
stockpiled, many of which are made
with apples we gratefully receive
from friends and supporters.
The bakery produces a range of
around twelve breads, the most
popular of which are their
Wholewheat and White bread.

Other 'speciality breads' include
Walnut, Linseed, Tibetan, Oatmeal
and a Sourdough the recipe for
which was featured in the book,
Britain's Best Bakery (available on
Amazon).
All our products are produced by
Members side by side with
workshop staff. Visually engaging
step by step recipes have been
created, easy-to-read colours and
symbols help identify the
ingredients and equipment to use.
We have recently acquired a set of
talking scales which is being used
by some of our Members with
visual impairments.
In the bakery most of the bread
doughs are produced in a large
industrial mixer and hand shaped
prior to baking. The group has
acquired excellent shaping,
moulding and cutting skills honed
over many years of craft and
passed on from member to
member.
A fortunate development for the
bakery in recent years was the
acquisition of a modern electric
bread oven from the Engine Shed
when it sadly had to close. It is now
necessary to replace our
confectionery ovens and we are
hoping to fundraise for these vital
tools of the trade.

Some of our recently developed products include a rich and fruity Tealoaf and
a range of traybakes. A number of new breads are being developed
including, Olive and Sundried Tomato, Sunflower and Pumpkin Seed and a
Spelt loaf. The bakery has also started to produce some savoury pasties and
oatcakes and has increased our range of seasonal products to include Vegan
Hot Cross Buns.

Patrick Winter, Workshop Leader at
Garvald Edinburgh's Bakery, presents the
newest addition to their range of freshly
baked organic bread, the Spelt Loaf,

OUTLOOK FOR THE FUTURE
Both the confectionery and bakery
workshops have some capacity to
increase their production and are
looking to expand their customer
base. The confectionery would love
to move into a larger space
(specifically the premises once
occupied by the puppetry
workshop before they moved to
Waterside ) and are currently

looking to fundraise to replace their
well loved and extremely well used
oven allowing for increased
production potential.
You can stay up to date with all the
bakery developments such as new
products and tried and tested old
favourites and a little bit of the day
to day enjoyment of Garvald Bakery
by following us on Instagram @
Garvaldbakery.

