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A MESSAGE FROM THE  MANAGERS
Hello Everyone from sunny Gorgie workshops,

Even when the sun isn’t shining  (it is Scotland after all!) we are feeling cheery and 
optimistic about the future. It has been so lovely to see some more faces return to 
Gorgie, Waterside, Mayfield and Orwell and for those who are not back to a building yet, 
we love seeing you on the many zooms that happen across all the workshops. We all still 
have to be careful (and follow the guidance from the Scottish government) that is why 
the workshops have less members in them, but things are moving in the right direction.

This month we have been celebrating midsummer and ‘pride’, so it’s all about colour 
and diversity – look at these lovely origami rainbows and our beautiful summer festival 
ring. Have you noticed how green everything is outside? We have been going for lots of 
walks at Gorgie and noticing all the plants in bloom, bees and butterflies and we have a 
little squirrel friend who scurries across the yard. Have you been watching the EuroCup? 
Or maybe you are a tennis fan and looking forward to Wimbledon, great holiday viewing.

At Gorgie we are looking forward to our end of term celebrations which include a, wait 
for it, drum roll please....Go Getters Disney Special, this will be held on zoom so 
everyone can join together for some singing and dancing fun.

Have a wonderful summer and we will see you after the break.

Ali, Nancy and Blaithin.

GGorgie Go-Getters 
DISNEY Special
Thursday 8 July

10:30-11:10

All Gorgie members are welcome. 
Please send any song requests to 
lukejohnson@garvaldedinburgh.or
g.uk

Meeting ID: 653 243 4988
Passcode: 412792
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NEWS FROM THE WORKSHOPS

Greetings to you all from the Bakery and Confectionary Workshops! 

We have as you can see made a new logo and  are now calling ourselves Garvald Bakers. 

So if you are a member of the bakery or confectionary workshops you are now officially a 
Garvald Baker!!

What a year it has been! The COVID Crisis is not over yet but things seem to be gradually 
going in the right direction and we are hoping that things at Garvald will get back to 
normal as soon as possible. 

After months of lockdown we have been able to welcome as many members as we can 
back in the bakery and here are some of the things we have been up to.  (not all baking 
as you can see!)

Garvald Baker!! 

Kyle and Sarah 
made a lovely 
banner to 
welcome 
members back

Kyle and Michael on one of 
their many walks along the 

Water of Leith. This one with 
Sarah near the Modern 

Gallery of Art. Can you see 
the little statue in the river?? 
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Kevin on 
drums during 
a lunch time 
jazz session!



Sian 
watering 

plants! 

Gregor on the shredding machine. Still his 
favourite job!

However some baking and a few 
deliveries have resumed. Here are 
Kevin and Sian helping temporary 
van driver Ellen load the van! 

Campbell rolling out oatcakes! 

Rolling out again!

4



OTHER NEWS
A few of our members will sadly 
not be returning to the Bakery 
after the Covid Pandemic. 

We wish Colin Fortune and Jay 
Mercer the very best of luck. 

Nathan Reid, a very 
enthusiastic cook and baker 
(and member of all 3 food 
workshops in Gorgie) has 
moved to Mayfield House! We 
are sure he will be a great asset 
to their canteen.  

However our loss is definitely 
their gain!

Nathan has sent this message: 

"Hello to my friends at Gorgie. I 
hope you are busy and happy. I 
now work in Mayfield House 
and am happy"

Alasdair is Elvis in Pink! 

This was part of a series of events to 
raise money for Cancer Research in 
Linlithgow. 

Alasdair was sponsored to do a walk 
each day Mon – Friday for the month 
of April which he successfully 
completed. Well done Alasdair! 
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Finally – we look forward to welcoming more members back to our 
workshops as soon as we are able. 
Stay safe and keep well! 



RERECIPEES 
Chocolate and Cherry Rock Cakes (Makes 8) 

 Rock Cakes are one of the easiest things you can make! It is hard to go wrong. 
Just be careful not to add too much water to the mixture!! 

• 200g white self raising flour

• 1 teaspoon mixed spice

• 100g margarine

• 75g caster sugar

• 50g dark chocolate chips or
finely chopped dark chocolate

• 75g glace cherries roughly chopped
(red ones are nice)

• 1-2 Tablespoons cold water

Methodd 

1. Preheat the oven to 200c/ 400c/gas mark 6 and line a baking tray with baking
parchment.

2. Sift the flour and mixed spice into a large bowl, then add the margarine.

3. Rub this into the flour until the mixture resembles bread crumbs.

4. Mix in the sugar, chocolate chips and chopped cherries, then add enough cold
water to just bring the mixture together.

5. Using 2 dessert spoons, place spoonfuls of the mixture on the prepared baking
tray, spacing them evenly apart to allow the rock cakes to spread during baking.

6. Bake for about 15 minutes, until golden brown. Leave to cool on the baking
sheet for 5 minutes, then transfer to a wire rack to cool, or eat warm from the
oven if you prefer!

Beth shows how it's done
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RECIPE - Strawberry tarts
A summery treat from the Confectionery workshop. This recipe will make 
enough pastry for about 1O tarts. If you want to make a smaller batch, just 
freeze the leftover pastry to use another time and whip up less cream. 

for the pastry, get a bowl and scales and weigh 

white flour 

■ ■ 

1c1ng sugar 

butter 

rub together 

get a jug and add 

egg yolk 

150g (100 + 50) 

40g (20 + 20) 

70g (50 + 20) 

1 

white flour 

icing sugar 

salted 
butter 

egg yolk 

cold water cold water 1 tablespoon 

mix together to form a dough, add more water if needed

place in a polythene bag and rest in the fridge for 15 minutes

get a rolling pin and roll the pastry out to 4mm thick, cut out with a fluted cutter 
8.5cm across 

place in lightly oiled tart tins and prick the base with a fork

bake for 12 minutes at 160°C until pale gold and leave to cool completely
for the cream, get a bowl and add
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double cream 300ml 
double 
cream 

Use an electric whisk and beat until the cream makes soft peaks spoon into

the tart cases 

Next, wash and dry

strawberries 10 strawberry 

Cut off the stalk and place a large strawberry on top of each

tart to finish, get a small pan and add 

apple jelly 1 tablespoon jam 

Stir over a low heat until melted

Get a pastry brush and brush the melted jelly onto the

strawberry 
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Some of us are back at work here at Gorgie kitchen and we would like to share our 
news with members that are still at home. 

Things are a bit different but one thing stays the same: we are still making delicious 
food.

We are becoming specialists in making salads especially now that summer is here.

Our daily menu includes a freshly made soup.

We are still doing lots of chopping and peeling – this will turn into a delicious soup 
(see below)

Sometimes, for a treat, we have filled rolls and occasionally we also make delicious 
cakes!

Once a week we try to make a main course that everyone can enjoy in their own 
workshops.
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We sometimes have unexpected visitors Sometimes we even play the drums- it’s so 
nice having a bit more time to do something 
different.

And we usually have time 
to do a bit of art at the 
end of the day. Check out 
our art walls!

This is our summer festival 
ring. We made our own 
Origami paper flowers. If 
you want to give this a go 
please search on youtube 
"21 PRETTY FLFLOWER 
IDEAS"
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TIP: We have also learned how to re-grow our own spring onions, since we are 
using so many in our salads.

  We have to cut and use the green leaves and most of the white part and leave 
around 5 cm above the roots. Then put the roots in a glass of water and wait till 
they grow and make green leaves again.

We try to keep busy on Instagram so follow us  at: garvaldgorgiekitchen and if you 
fancy saying “hello” we have a weekly Zoom meeting every Wednesday at 11 AM. 
Please get in touch with Madalina (madalinadriscu@garvaldedinburgh.org.uk) for 
more information.

Topden, Kasia, Justyna  and Madalina wish you all to have a great holiday and enjoy 
every minute of the summer!
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RERECIPE - Millet saladd

• 200g millet
• 400ml water

Put millet in a saucepan.  Turn on the gas and stir millet over gas for a few
minutes until millet starts to pop.
Add 400ml cold water.  Put a lid on the pan.
Bring to the boil, then cook on a low heat for 10 minutes.  Turn off the gas and set
aside while you prepare the rest of the salad.

• 1 red onion
• 1 large carrot
• 1 pepper and one courgette
• 100g cashew nuts

Toast the cashew nuts in the oven for 2 minutes.  Take them out the oven and allow to 
cool.

Peel and finely chop the carrot and onion.  

Wash and finely chop the pepper or courgette.

• Set aside the vegetables and prepare the dressing.

Dressing
• 1 cm root ginger

• 50ml soy sauce
• 1/2 tsp honey

• Juice of 1/2 lemon

Peel and finely chop the ginger.  Put into a small jug and mix together with the soy 
sauce, honey and lemon juice.
Get a large bowl and put together the millet, nuts, vegetables and dressing. Stir well.
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A message from Katie: 

“I will be moving back to England soon, so I can be 
closer to my family. 

I have loved working with all of you and getting to 
know all of you. 

Thank you for making me feel so welcome in all the 
different workshops. 
I’ll miss you all, and I’d love to pop into some tea 
breaks every now and then!”

Katie worked across all the different workshops at Gorgie.  She also worked in the 
media group and was responsible for loads of the behind the scenes work on the 
Garvald website over lockdown and did an awesome job editing 15 issues of the  
Joinery & Woodwork Newsletter.  We will all miss her and wish her the best of 
luck with her new life in England. 
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A new batch 
of bobbins is 
ready for the 
Dovecot 
Studios.

Ryan and Neil 
in action!



The Joinery photo album 

Patrick finished his big live edge 

mirror 

Robert has 

been busy cleaning the 

filters in the workshop 

and machine rooms  

Chris has been making the most of the sun and 

doing his work on our wee 

Joinery bench 

Ashley has been 

putting the finishing 

touches to the 

festival ring in the 

reception… 

…and we had a visitor to the reception space too! 
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The whole team has enjoyed using the 

outside workspace and Freddie helped 

to design the new sign 

We’ve even taken our sanding to 

the park! 

Jane’s been 

making butter dishes bases for 

the team at the Mayfield pottery. 

   Everything is now finished off with our brand 

new branding iron with our brand new logo! 

There are only a few joinery members in the 

workshop just now and we really miss everyone. 

Hope to have you back soon! 
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What happens to trees in Summer? 

The first leaf buds appear in Spring

In Summer, the tree is thick with
green leaves. 

A substance called chlorophyll (clor-oh-fill) comes from the sun
 and colours the leaves green.

Chlorophyll helps the plant make food to help the tree grow.

Many trees grow fruit in summer. 
We have a big cherry tree behind the 
garages at Gorgie. 

Cherries are beginning to grow from 
what was left after the blossom lost 
their petals.

 These start off as small, green and 
hard but as the summer goes on, they 
will get bigger, become more red and 
slightly softer. 

There is a Blackbird that likes to sit in 
the cherry tree while the woodwork 
and joinery groups work away in their 
outdoor woodworking space. 
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THE MILLION TREES PROJECT

Picture of an oak sapling by Alastair Holligan

What have we been 
doing?

We’re growing oak trees!

Why?
The planet needs more 

trees to help fight climate 
change. It also helps us 
understand where the 
wood we use comes 
from… and it’s fun!
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How?
We collected acorns 
fromthe ancient oak 

trees at
Dalkeith Country Park,

sent them out to all 
Woodwork and Joinery

members with 
instructions.

We watched them grow
in water first. 

Then we planted them in
soil so they can grow big

and strong.

19



Where?
The trees will become 
part of the Edinburgh 

CityMillion Trees project 
and will be planted 

between Roseburn and 
Dalry Park.

When?
We need to wait until the 

trees are about 5 ft tall
-the same size a Jane

Dyer!

Have we enjoyed it?
Yes, we’ve had a 

TREE-mendous time!
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We have been hard at working cleaning and reorganizing the workshop.

The old setup blueprint.

The new sewing machine repair area
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We also sent off a shipment of cane and carpentry kits to Malawi. 

Our main work area including 3 new donated benches from Mayfield.
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NATURE CORNER
Geeta sends us this page with tips to recognise birds that are around us 
in parks, gardens...
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MEMORY LANE - INTERVIEW

ALASTAIR LEONARD BAINES

When did you first start working in Garvald 
and which workshop?
I first started in 2001, in the Bakery. 

How long did you spend with us?

Thirteen of my happiest working years. 

What were your first impressions?

I did wonder if I would fit in with the incredibly wholesome, hame knit jersey 
ethos, as I felt a bit of a rascal. So I had a while where I felt a bit of an impostor, 
until I realised that the philosophy was inspiring and my own insecurities melted.

Tell us something interesting about the workshops that we might not know. 

Anything I know that others might not will forever remain a secret... what 
happened in the bakery will always stay that way!

Can you share a fond memory of your time in Gorgie? 

There are many. Perhaps the overriding one was the constant flow of people 
visiting the workshop and the love and humour that was ever present.

A wee message to the people at Gorgie

Having never had the chance to say a proper goodbye, I want to stress how much I 
miss everyone and how it was the happiest time in my working life. Lots of love 
and socially distanced hugs!!!
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In honour of the Disney Go-Getters zoom, we’ve turned some Gorgie staff and 

members into cartoon characters!

If you want your own toon picture, try the app "https://toonme.app/"

Can you guess who they are?

12 11 10 

9 8 7 

6 5 4 

3 2 1 

PASTIME - FUN GAMES

26



15 

18 

14 13 

17 16 

21 20 19 

24 23 22 

Check the next page for the answers!
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1 2 3 4 

5 6 7 8 

9 10 11 12 

13 14 15 16 

17 18 19 20 

21 22 23 24 
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