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Spoilt for choice
Second supermarket for the Village

Kuldeep Bhatt wanted to open a local shop 
for local people and, after several years running 
his Nisa supermarket in the hurly burly of Old 
Street, he was craving a change of scene and 
wanted a return to the old-fashioned tradition of a 
neighbourhood grocer’s.
“When you’re in a busy high street you have many 
customers that you don’t see again, people you 
can’t talk to,” says Kuldeep. “I was at a stage in my 
life where I wanted to have a shop where I could 
be part of the community and get to know the 
customers and have regulars who you get to know; 
people you can talk to. Also, I needed a community 
that was interested in supporting local businesses.”
After two years of searching he found the 

So What Exactly Do You Do?
Earlier this year, Stella Creasy MP posted a 
reminder on social media about the monthly 
meeting of the Residents’ Association Gardening 
Club. In response, someone posted a question 
along the lines of, “Does the Residents’ Association 
do anything else besides gardening?”
Now one could take this as a rather pointed 
comment, suggesting that the Association does 
little else. Or one could be charitable and decide 
the individual was merely being inquisitive. So let’s 
be charitable and assume the latter.
Now if the Association only did gardening, it 
would still be quite an achievement.  In 2014, for 
the fifth year in a row, Walthamstow Village won 
the London in Bloom Best Village Award as well 
as collecting Gold for all the horticultural hard 
work. But it’s not just about awards. It’s also about 
creating an environment where people are proud 
of their neighbourhood and settling a standard 
that’s an inspiration for residents, businesses and 
visitors alike.
But gardening is not the only thing the Association 
does.
It works with the council to keep an eye on 
development and planning in the Conservation 
Areas. It holds annual community events like the 
Curry Supper Quiz and Christmas Carols in the 
Square which this year provided music, merriment 
and mulled wine for several hundred people. It 
helped safeguard the vitality of our high street by 
fighting for and winning Retail Parade Status for 
Orford Road. Last Christmas it provided hampers 
as raffle prizes for the residents in the sheltered 
accommodation at Holmcroft House and Pelly 
Court and this year plans on funding two away-
days for older residents in the area. 
When the council announced that the Village was 
going to be the first test bed for Mini Holland, the 
Association played an important role in getting 
officials to beef up its consultation process. More 
recently, it formed a Public Space Sub-Committee 
to give residents a voice when it comes to new 
public realm projects.
There is also the work to make the community 
safer by liaising with the police and Hoe Street 
SNT officers. And it produces this very newsletter 
four times a year that attempts to inform and 
occasionally entertain. Of course the Association 

could do more, but the amount work it takes on 
has to correspond with the number of people 
who get involved and the amount of time they 
volunteer.
So yes, the Association and its membership does 
do more than gardening and as long as people 
keep contributing their time and effort, it will 
continue to do as much as it possibly can.

Editorial
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Village Mini 
Holland Plan 
Approved
Full implementation 
by late summer 

Surveyors have been 
out on the streets already after the council decided 
to go ahead with the Village stage of Mini Holland. 
After weeks of debate, discussion and consultation 
the cabinet of Waltham Forest Council voted 
unanimously in January to approve the scheme, 
part of a £30m TFL funded project to make the 
borough more cycle and pedestrian friendly. 
The approval came after a consultation process 
that according to the council was the largest the 
Department of Highways had ever done. The 
last stage saw revised plans and questionnaires 

delivered to all the households in the affected 
area.
Of those who responded, 44 per cent were in 
favour of the plan, 41 per cent were not in favour 
and 12 per cent were neutral. Considering how 
heated the debate was, it seems surprising that 
only 18 per cent of households in the consultation 
zone returned questionnaires. However, as the 
council pointed out, this was almost twice the level 
of participation it usually gets in these situations.
At the cabinet meeting several local residents 
spoke both in favour and against approval. 
Speaking against, both Amanda Parnell and 
Mark Harrington criticised the handling of the 
consultation process and disputed the level of 
traffic the council claimed was passing through the 
Village, suggesting the way vehicles were counted 
was inaccurate and this inflated the figures. Mr 
Shah from the Sakina Trust Mosque also spoke 
against. He pointed out that since the Trust is the 
only Shia mosque in the area, his congregation 
came from far afield and the scheme could 
discourage worshipers since access to the area 
would be restricted.
Those speaking in favour included David Guisti 
who praised the council for listening to residents 
and including his road in the consultation after 
the initial trial. Cycle campaigner Paul Gasson said 
that the quieter roads would provide young and 
novice cyclists with the confidence to use their 
bikes more, while Jakob Hartmann suggested 
the scheme would make the neighbourhood 
more about the people living there and not just a 
convenient short-cut for drivers.
Actual physical work is expected to start in 
March with the majority of the road closures and 
changes in traffic flow being introduced later in 
the spring and early summer. Once the plan is 
fully implemented the council intend to review the 
changes after six months to determine if they’ve 
had the desired impact. 
The council is continuing to encourage residents 
to get in touch with any comments or questions by 
emailing miniholland@walthamforest.gov.uk

Artist’s impression of how Eden Square could look

combination he was looking for in Orford Road, 
and in February opened a Nisa Local next door to 
the Village pub. It’s the third Nisa store 44 year-
old Kuldeep has opened.  His first in 2007 was in 
Romford, which he later sold, and he followed that 
with the shop in Shoreditch a few years later. 
When he came to check out the Village for the 
first time, Kuldeep was surprised to find a well-
known shop in the same street. “I always read 
retail magazines and go to trade shows, so I knew 
there was an award-winning Spar in Walthamstow 
– and here it was in the same street! What they 
were doing encouraged me. Their shop was an 
inspiration. I thought, if they can do it, there’s a 
spot for me.”
Kuldeep, a married father of two, has a long history 
in the trade. After coming to the UK from India 
when he was 22, he got a job at Tesco and worked 
his way up to branch manager. He then moved to 
Sainsbury’s where he managed stores in Camden, 
Islington and the City. Eventually he decided to 
become his own boss and remortgaged his house 
to open his first shop.
With this latest venture, he’s confident that he’s 
made the right decision. “This is one of the best 
launches I’ve ever had. I couldn’t have anticipated 
the response.”



4

Fruits 
of their 
Labour
Walthamstow 
Wassail 
returns

If you’ve 
noticed your 

fruit trees are looking particularly robust this spring 
and produce a good crop of fruit come summer, 
you may want to extend your thanks to a group of 
harmonious singers who roamed the streets of the 
Village in January.
For the fifth year in a row, the Walthamstow Wassail 
took place around Twelfth Night, fulfilling organiser 
Lucy Gibson’s desire to bring the tradition of 
offering blessings through song to the area.
“My background is in Bulgarian and Georgian folk 
singing, and in those cultures there are still a lot 
of customs that are carried on. I was interested in 
finding out about traditions connected to singing 
in our own culture.” That was when Lucy began to 
delve into the tradition of wassailing songs.
The term wassail comes from the Norse ‘ves heill’, 
which means ‘be healthy’. It also referred to the 
mulled wine or spiced cider that was drunk to 
welcome in a new year. It’s thought that by the 
Middle Ages two different forms of wassailing 
had emerged; one where farmers sang songs to 
bless their crops and another where peasants went 
singing door to door and received charitable gifts.
It’s both these traditions that Lucy brought back to 
life in Walthamstow five years ago. Now there’s a 
family wassailing event on a Saturday, while on the 

Sunday it’s the more serious of the wassailers who 
sing complex songs dependent on tight, beautiful 
harmonies.
“On the Saturday we blessed the apple trees at 
Vestry House Museum, a house nearby and then 
the kids wanted to bless the new dragon climbing 
frame in Wingfield Park,” says Lucy. The Sunday 
wassail involved stops at the Nag’s Head, the 
Village pub, a group of new cherry trees in Cairo 
Road and a special visit to the beehives of BEE17, 
where the singing took place round a roaring 
bonfire. “I even managed to find a proper wassail 
for bees, so it was nice to have one that was tailor 
made.” And according to Richard Smith of BEE17 
Lucy’s effort was worth it. “The bees seemed to 
enjoy the attention and singing with many crawling 
to the hive entrance to investigate. After last year’s 
successful honey crop maybe they were keen to 
make the most of their wassail!”

While it’s still some months away, Lucy encourages 
people to get in touch if they would like a visit from 
the wassailers next year; all you need is some fruit 
trees in need of a blessing and refreshments for 
the wandering singers.
“The more we can bring people together, the 
more we can forge a community. It’s terrific to 
see people get to know each other when they 
would not normally meet, and the fact they come 
together through song makes me feel very happy. 
When it all comes together, it’s well worth it.”
For more information about taking part or having 
a visit from the Walthamstow Wassail visit the 
website at 
https://walthamstowwassail.wordpress.com
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Food, 
Glorious 
Food
Cookery school 
opens

For someone 
who runs a 

cookery school, Sarah Gau had a rather unusual 
introduction to food. “My mother never cooked. 
She hated the kitchen. We would have cucumber 
or ketchup sandwiches week after week. Food was 
not a big thing in our house.”
All that changed 16 years ago when Sarah asked 
her partner to explain how to make a salad 
dressing. “She just told me to just follow my nose 
and try things out. And before I knew it, working 
out flavours and tastes became an obsession for 
me. Now I just love the creative process of putting 
things together to create something delicious.” 
It’s that obsession that led to Sarah opening the 
Cordon Verve cookery school in her home in 
Orford Road late last year.
“I was approaching 50, had worked in the field of 
social work for 30 years and my partner Tamara is 
an entrepreneur. I was always quite envious of the 
fact that she loved going to work every day and I 
wanted that feeling back. So she suggested that I 
open a cookery school.”
The pair had a great space to work with having 

bought the former Modern College of Music and 
Drama, next door to the Spar. They renovated, 
opening up the ground floor to create a 
magnificent kitchen and dining room where the 
classes take place a couple of times each week. 
They cost between £50 and £70 and the instructor 
is often a local chef who specialises in a particular 
cuisine.
“One of the chefs I use is from the Hornbeam Café, 
Ruth Quinlan, who’s fantastic. She designed one 
menu called Middle Eastern Feast Night and those 
now sell out as soon as I offer them.” The other 
courses are an eclectic bunch – from a fuss-free 
roast lunch and a taste of Thailand to the veggie 
dinner party menu and a knife skills class. And it’s 
not just the chefs that are local. “All the food I get is 
locally sourced, I get all my meat from Mick at the 
East London Sausage Company and cheese from 
Froth and Rind. I also have lots of veg and herbs 
from my own garden that I use.”
Each class has a maximum of 8 pupils, is from two 
and a half to four hours long, and at the end of the 
very hands-on experience, everyone sits down to 
eat what they’ve created.
Even though the business is just a few months 
old, Sarah already has plans to expand into events 
including barbeques in the summer with specialist 
chefs and also start a ‘Yummiversity’ to offer young 
cooks a broader experience than they get in 
standard food tech classes at school.
And when it comes to offering her own top 
cooking tip, Sarah laughs and says, “Cheese. Add 
cheese and you can’t go wrong. It just makes 
everything taste better.”
For more information on classes visit 
www.cordonverve.com or call or email Sarah: 
07958 343612, info@cordonverve.com.

The future of Penny Fielding’s former shop 
remains unresolved after the council rejected a 
change of use application that would have allowed 
an estate agent to open on the premises.
There’s been tremendous speculation about what 
might replace the former Penny Fielding Gallery 
and Interiors after it closed last summer.  Besides 
occupying a prime location on the parade, the 
shop and its owner Penny had become firm fixtures 
in the community and big supporters of the area’s 
creative community.
Recently a prospective tenant applied for change 
of use for the premises from A1 (Shops) to A2 
(Financial and professional services). Several 
sources claimed that the applicant intended to 

open an estate agent. Only when word of the 
plan got out, a grassroots campaign started on 
social media urging local residents to protest. And 
protest they did, with the council receiving 197 
letters of objection.
Ultimately though, the council rejected the 
application because granting change of use would 
be in contravention of council policy as it “would 
reduce a reasonable range and choice of essential 
shops within the parade” and the replacement 
would “not be regarded to contribute to the vitality 
and vibrancy of the local retail parade that would 
be beneficial to the local community”.
It’s not known if the applicant intends to appeal the 
decision.

Council Says No Change of Use for Penny’s Old Shop



6

It’s the start of a new gardening season and 
we have again entered the London in Bloom 
competition in the London Village category. In 
2014, for the third year, we achieved a Gold award 
and London’s Best Village and with your help we 
can maintain our high standard. Entering Bloom, 
part of the Royal Horticultural Society (RHS), gives 
structure to our year and access to resources, 
advice and encouragement to further improve our 
area.
As part of our entry we produce a 30 page 
portfolio showcasing our work and, as last year, it 
will be designed by volunteer Joshua Lerner.
The London in Bloom judges will visit between 
Monday 6th and Friday 17th July. We’ll let you 
know the date and judging route in due course. 
With Mini Holland plans and the improvement 
works to Vestry Road Playground in the pipeline, 
we have yet to fully structure our Bloom events and 
are working on ideas for the horticultural side, with 
a WVRA sub-committee set up to oversee works to 
the public realm. 
However we are pleased to announce that the 
allotment project planned for the raised planters 
outside Turning Point at 1 Beulah Road will be co-
ordinated by Caroline Barton who won Best Front 
Garden in our 2014 Challenge. The groundwork 
will be done in conjunction with the Mini Holland 
work so we’ll have more news in the summer 
edition of the newsletter

13th Annual Village Spring Clean

Saturday 28 March from 10.30
Walthamstow Village in Bloom 2015 
launches with the Spring Clean, run 
in conjunction with Waltham Forest’s 
borough-wide clean-up campaign. The 
Bloom team does a recce to identify areas 
that need a clean-up and we already have 
a lovely, LONG list this year so we need 

lots of volunteers please!
Come and get stuck into gardening, clearing 
rubbish, painting street furniture and generally 
sprucing up the Village. This event is always a lot 
of fun and suitable for all ages and abilities. Please 
meet at the Village Square, on the corner of Eden 
and Orford Roads, with gloves, long-sleeved old 
clothes and sturdy footwear; all equipment will be 
provided. There will be a free picnic lunch for all 
volsunteers at 12.30 on the green by Vestry House 
Museum.  
BEE17, our community beekeeping project run 
by Richard Smith and me, held a Christmas pop-
up shop in December selling honey, home-made 
honey-based products and lavender bags made 
by Teresa Deacon from flower heads pruned from 
Lavender Corner. The shop completely sold out 
and all profits will be donated to the WVRA for 
planting in the Village. We expect our next batch 
of honey will be ready in late May/early June 
depending on the weather.
We urge you to choose seeds and plants with 
bees and beneficial insects in mind. For a list of 
bee-friendly plants please go to www.rhs.org and 
search ‘perfect for pollinators’. 
The two colonies of bees are out and about on 
warmer days, collecting pollen from the spring 
flowers; thanks to everyone who planted crocuses 
that provided an early food source for the bees. 
To follow news of our two hives see the BEE17 
Facebook page or go to www.bee17.bz 

Gardening News & Launch of 
Walthamstow Village in Bloom 2015

By Helen Lerner
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WVRA Gardening Club 
Come and join the Gardening Club and help keep 
the Village beautiful throughout the year! We meet 
on the first Saturday of each month at 10.30am 
at the Village Square and then go on to tend the 
flowerbeds in the area, tidy up, plant, prune and 
weed. Do join us for a morning – we have lots of 
laughs, it’s good, healthy fun and you don’t need 
any special gardening skills (you may gain some) 
AND you get to meet your lovely neighbours! 
• Saturday 7 March: Pruning rose bushes in 

Church Lane/Church End and hoeing Lavender 
Corner. 

• Saturday 4 April: An Easter sowing of the 
Diamond Jubilee meadow with annual seeds 
to add some extra colour.

• Saturday 2 May: Weeding and planting.
And if you’re not free on Saturdays, why not join 
our lovely volunteers Nick Springett, Don Mapp, 
Jill Watkins and Anthony Blount by helping out, 
as and when you’re free, with the maintenance of 
one or two raised planters. We will allocate you a 
planter to care for, a natty hi-vis jacket, some green 
waste bags and some guidance; the rest is down 
to you. Please contact me if you’d like to help 
(contact details at the end of the gardening news).

Sponsorship
Although maintenance is carried out by kind 
volunteers, we are always delighted to receive 
additional funding from business or private 
sponsors to cover the cost of new planting and 
projects. We are most grateful for the continued 
sponsorship from Fullers Builders, Village Spar 
and BEE17. All sponsors will be credited in the 
Newsletter, the Bloom portfolio, our Facebook 
group page and the WVRA website. 

Hand-tools needed 
Our tools get a lot of use over the gardening year 
and some get lost or broken. Please contact us if 

you have any spare hand-tools (trowels, hand-forks 
or secateurs) that you can donate; we would be 
most grateful. 

Spring Bulbs
We hope you are enjoying the wonderful displays 
of flowers from the thousands of bulbs we have 
planted over the years in flowerbeds, planters, 
grassy areas and tree-pits. As I write, the new Blue 
Pearl crocuses and snake’s-head fritillary in the 
meadow are yet to appear but the snowdrops 
down Vinegar Alley have been stunning; thanks to 
Megan Whitear and her family for donating and 
planting them. We have recently been focussing 
on the Alley, determined to brighten it up, by 
planting daffodils, primroses, cowslips and English 
bluebells and sowing native foxgloves along the 
whole length. 

Photos needed for portfolio
We need lots of photos of Village trees, plants and 
flowers for the portfolio. They need to be taken 
with a background showing where they were taken 
rather than a close-up of the plants themselves. 
If you’re out and about please take your camera. 
We’d be delighted if you would email us with the 
results and you will of course be given credit in the 
portfolio. 

Hanging baskets and containers 
Many of us have made a huge effort to put out 
baskets and containers only to have them stolen!  
We have been researching devices for securing 
baskets and the best bet seems to be using special 
padlocks such as those that can be ordered online 
from Baskit Geni. With pots, we’ve been advised 
to try concreting them down or filling them with 
heavy stones or drilling an extra hole in the base 
and fitting it with a bolt and large washers to a 
chain, fitted in turn to another bolt set in concrete 
under the pot. 
Of course, don’t put out a specimen shrub in a 
precious pot that could be made away with, but 
keep it cheap and cheerful. And start small and 
grow big using seeds, seedlings and plant plugs 
– they attract less attention than something showy 
appearing out of the blue!
If you have accessible upstairs windowsills, why 
not use them for window boxes and containers 
planted with a variety of upright and trailing 
plants? The secret of success with containers is to 
keep them well fed and watered. Our advice is to 
add slow-release fertiliser pellets to the compost 
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to give a good display that will last throughout the 
summer season. If you’re using terracotta boxes 
or pots, line them with plastic, with a few holes 
for drainage, to reduce water loss and add water-
retaining granules to the compost. 
Let’s all make the most of our front gardens, 
forecourts and windowsills, improve the street 
scene and show your support for Walthamstow 
Village in Bloom by entering our 2015 Gardening 
Challenges! 

Walthamstow Village Gardening Challenges 
2015
Residential, Business, Schools and Community Premises 

There are Gardening Challenge categories for 
front gardens, balconies, window boxes and 
containers. Your entry must be able to be seen 
from the street or be open to the public. Each 
entry will be awarded a Certificate of Participation 
that will be presented at the WVRA AGM on 
Monday 19 October. The Bloom team thoroughly 
enjoys looking at the gardens and displays of all 
entrants and showing them to the judges. The 
“best” garden will be put forward as an entry in the 
London in Bloom Best Front Garden category. 
Follow us on Facebook by searching ‘Walthamstow 
Village in Bloom’ and if you would like to find 
out more, want suggestions, or would like to join 
the Bloom committee please contact helen@
walthamstowvillage.net or call 0781 404 2499. 
Best wishes, many thanks and good luck from your 
Bloom team, 
Helen Lerner, Teresa Deacon and John Chambers.

I wish to enter the following address/premises in Walthamstow Village: 

Name ……………………………………………………..............................................................…….........….......

Business/premises name  ……………………………...………………..........................................................................

Address ……………………………...……………….............................................................…………………..........

Email ……………………………………...........................................................……………………………….......

Phone    ……………………………………................................................................…………………………..........
In the following category(s):  (please tick one)

□  Front garden/grounds
□  Balcony
□  Hanging baskets/window boxes/containers
□  Display/shop front

Closing date for entries is Friday 26th June 2015.  N.B. Garden or display must be visible from the front of the property.
Please return your completed form to: 
  WVRA Gardening Challenges, 6 Beulah Road, Walthamstow Village, London, E17 9LQ.

FRONT GARDEN & BEAUTIFUL PREMISES CHALLENGES 2015 ENTRY FORM
✂

If you are unsure of 
which category to 

choose, leave blank and 
we will decide.
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Grand Fromage
Orford Road’s new shop and café 

What do you get when you take three 
Walthamstow men, mix in a love of cheese and ale, 
and add a former hairdresser’s in Orford Road? 
Either a joke without a punchline or a new shop 
and cafe in the Village called Froth and Rind. 
In less than a year, Mark Newby, Fraser MacLellan 
and Phil Shepherd have turned their part-time 
passions into a full-time business that’s now 
offering cheese, cured meat, craft ale, coffee and 
toasted sandwiches six days a week (Tues-Sun).
For Mark and Fraser – who became friends when 
their children attended nursery together – the 
venture into all things cheese started one night last 
year when they were chatting about setting up a 
business together. 
“We’ve always loved cheese and we started talking 
about setting up some sort of cheese shop. So 
we threw out a fairly innocuous tweet saying, 
‘Hey E17, what do you think of a cheese shop in 
Walthamstow?’ and that weekend twitter went 
into meltdown. There were countless positive 
responses just rolling in, so we thought there might 
be something in this,” says Mark.  
The duo started off by setting up pop-ups, selling 
their eclectic selection of cheeses at places such 
as Byggabo, the Swedish café in Chingford Road. 
That’s where they met Phil, who was selling craft 
ale on tap that had been made at his brother’s 
Sussex brewery, 360º.
All three were looking for a more permanent 
home, so in November they started looking for 
premises. They didn’t imagine Orford Road was 
even a remote possibility after seeing how high 
the bidding for Penny Fielding’s old premises was 
headed, but while they were looking at locations 

near Lloyd Park and Hoe Street, they suddenly 
came across an available shop at 37 Orford Road 
(formerly the hairdressers Desire) that they could 
afford.
“It was pretty much a no brainer,” says Mark. 
“Within a week of seeing the place we got all 
the paperwork drafted, signed by the middle of 
December and I handed in my notice at my full-
time job 24 hours later.” Fraser too has left his 
previous job to dedicate himself full-time to the 
enterprise, while Phil is still juggling his time with 
an IT company he runs. It’s been a bit of a leap 
into the unknown for the trio, and they’ve already 
decided to expand their initial plans once they 
realised how much space they had to work with.
“We kind of thought it would primarily be a venue 
to sell beer and cheese but with the amount of 
space, it quickly became apparent that we could 
create a destination where you could sit down, 
have a coffee, toasted sandwiches, pastries and 
cheese boards,” says Phil. The idea has paid 
off – just a few weeks in and people are already 
dropping in for a regular fix of coffee and cheese.
 “We’re trying to source primarily from small, 
independent British cheese makers,” says Fraser, 
“and sell cheese that you can’t get anywhere 
else.” That means their cheese cabinet is stocked 
with everything from a red goat’s cheese from 
Somerset to a Wensleydale-like cow’s cheese they 
discovered being made at a small dairy up the 
road in Tottenham. 
While the core beers will come from the 360º 
Brewery in Sussex, Phil also wants to introduce 
other craft beers from around the country.
It’s early days but business is already better than 
the trio had hoped for although as Mark points 
out it’s not 
come without 
a price. “We 
didn’t realise 
retail was going 
to be such 
hard work. You 
think once you 
got the shop, 
it’s done. But 
it certainly 
doesn’t stop 
there,” he 
laughs. “But 
when it’s your 
own shop, you 
don’t mind so 
much.”
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A Helping Hand in South 
Africa
Local charity looking for new members

A small Village based charity that has 
raised tens of thousands of pounds to help 
disadvantaged South African children attend 
school is looking for new members.
Waltham Forest Thuso in South Africa (thuso 
means ‘helping hands’ in Sesotho) was formed 
in 2006 by a group of Walthamstow residents 
who had been involved in the anti-apartheid 
movement. The activists were looking for a way to 
continue their work in the new South Africa and 
took inspiration from Nelson Mandela’s belief that 
the country’s greatest asset is its children.
 “Education is now free in South Africa up until the 
age of 18,” explains founding member Jill Watkins, 
“but many families don’t have the right ID to 
qualify. Lots of children live in rural areas, they’ve 
lost their parents, they’ve lost their grandparents, 
to HIV/AIDS and they haven’t got the right ID or 
birth certificates and some of them are migrants or 
refugees. It’s those sorts of kids we pay school fees 
for.”
In the last decade Thuso, which has a small core 
of just 10 or so volunteers, has sent over £50,000 
to SA, enabling dozens of children to get an 
education at the Thuto Lesedi Secondary School 
near Johannesburg. Besides those school places, 

the charity also helps fund the school’s lunchtime 
feeding programme as many children come to 
school hungry. Thuso also sends shipments of 
books a couple of times each year to line the 
library’s empty shelves.  
But their work doesn’t stop there. The group also 
assists a small primary school in Limpopo Province 
in the far north of the country. This has a special 
significance as the school is in the ancestral village 
of the group’s chairperson, Mmapula Tladi Small.  
Now the group plans to extend their work there 
by providing pupils with solar study lights, an 
important homework aid in a place where power 
cuts are a regular occurrence.

“We keep all this going by running a plant, bric-
a-brac and handmade crafts stall at the farmers’ 
market, on Sundays, in the high street,” says Jill 
who raises many of the plants in her own garden. 
“We also have stalls at events like the Leyton 
Caribbean Carnival, have a yearly fundraising 
garden party and last year hosted a sponsored 
bike ride.”
Jill and several other core members are 
70-somethings, and while they’re still going strong, 
Jill is aware the organisation also needs new 
blood.
New member Helen Taylor, who started and 
oversees the solar light project says, “People could 
help out on the stall once a month, help us pack 
the books we send each year or even come up 
with their own fund raising activities. We’re thinking 
about the future and how all this important work 
will continue.”
So if you’re looking to support a local charity that 
has a remarkable reach and is helping nurture 
South Africa’s new generation, get in touch via 
email at info@thuso.org or call Jill on 
07960 612 907.
Also, for just £35 you can sponsor an entire year 
of school fees for one learner by visiting the 
organisation’s website at 
hhtp://www.thuso.org/sponsorship-and-donations.
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What to do in the Village this Spring

Fitness
Walthamstow Family Bike 
Club
 2nd Sunday of every month, 1pm, meet 
outside the Ancient House.
Join us on a relaxed family fun ride to 
explore parks, and little known back street 
routes. Free. Contact Paul on 020 8520 
0648/paul.gasson@gmail.com

Gardening
Annual Spring Clean
Saturday 28 March, from 10.30am, meet 
at the Village Square (corner of Eden Road 
and Orford Road)
Pitch in and help give the Village a good 
sprucing up followed by a free picnic lunch 
at 1230 on the green at Vestry House 
Museum. Equipment will be provided so 
please wear old, long sleeved clothing, 
sturdy footwear and bring your gloves.
WVRA Gardening Club
First Saturday of every month, 10.30am, 
meet at the Village Square
Do come and join us for a couple of hours 
to plant, tidy, prune, weed, mulch beds and 
planters, litter-pick and clear overgrown 
space around the Village. We need lots 
of helpers to continue our work making 
the whole area look well cared for and 
attractive. We have lots of fun and you get 
to meet your neighbours too! Contact: 
Helen Lerner: Helen@walthamstowvillage.
net, 0781 4 042499 or just turn up.

Art & Craft
Timeless
An exhibition of work by Village artists 
Saskia Huning and Linda Green.
Saturdays and Sundays, 11am-6pm, 18th 
April to 17th May, Blackduke and Cashman, 
83 Grove Road, E17. (Private View: 18th 
April, 6.30-8.30pm).
The show will feature Saskia Huning’s 
abstract paintings alongside her newly 
developed custom printed fabrics, while 
Linda Green will exhibit a series of mixed 
media works exploring TS Eliot’s Four 
Quartets as well as thrown stoneware and 
earthenware. 
E17 Designers Spring 
Market
Sunday 10th May, 2.30 – 6pm, Asian 
Centre, Orford Road.
A great selection of gifts from a mix of 
designers/makers/artists plus Suzie’s 
Kitchen. £2 entry/U16 free, includes free 
drink and music!

Food and Drink
Wine Tasting
Last Thursday each month 7pm, The Nag’s 
Head Pub. Must be booked in advance. 
Contact Sean or Sharon seanpic@aol.com.
Farmers’ Market
Every Sunday, 10am - 2pm. Walthamstow 
Square at the top of the market.
Selection of fresh, local produce from 
around the region.

History
Walthamstow Historical 
Society Talks
16th April, 2pm, Vestry House Museum.
Magic Lantern Show - Walthamstow in 
1915
Using an antique magic lantern and some 
of the Museum’s important collection of 
slides, Gary Heales will re-create the type 
of talk enjoyed by the first audiences at 
Walthamstow Antiquarian Society. Free for 
members, £1.50 for guests. 

Music
Beginners Bell Ringing
Every Wednesday 7.30pm – 9.30pm. St 
Mary’s Church. Please use the entrance 
through the doorway facing the ancient 
house.
Music in the Village
A non –profit organisation that provides 
world-class music. Monthly concerts. Doors 
open at 7pm, concert at 7.30pm, St. Mary’s 
Church. 
30th April: The Fitzwilliam String Quartet: 
Lucy Russell and Marcus Barcham-Stevens, 
violins; Alan George, viola; Heather Tuach, 
violoncello, play Carl Nielsen’s 4th quartet 
in his anniversary year as well as Glazunov 
& Beethoven. Tickets £13 (Conc: £6.50) on 
the door. Enquiries 020 8223 0772 or by 
email VillageMusic@WalthamSoft.com

Storytelling
Stowtellers – The Walthamstow 
Storytelling  Club
Every second Monday of the month, 7.30 
pm - 9.30 pm, Welcome Centre.
Contact: 07891 724 771 stowtellers@
yahoo.co.uk
• 13th  April: Stowtellers at home with 

Jumana Moon and Mike Forbes and 
members of the club performing. £3/£2 
concessions

• 11th May: Visiting international 
storyteller Alice Salvodi bring a taste of 
Italy from her home near Milan. £3/£2 
concessions

• 8th June:  Visiting storyteller Seema 
Anand tells stories from India. £5/£4 
concessions. 

“The Village” Magazine Production Team
Editor, Daniel Barry: newsletter@walthamstowvillage.net
Sub Editor: Michaela Twite
Designer, Paul Gasson: paulg@walthamstowvillage.net
Advertising, Shameem Mir: shameem@walthamstowvillage.net

Newsletter content & advertising
If you have ideas for newsletter features or other content, please email us 
at newsletter@walthamstowvillage.net . If you are interested in placing an 
advertisement,  please email shameem@walthamstowvillage.net

✵
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With her stroke 
of red lipstick and 
sharp tailoring, 
Maureen Schipper 
(47) is the Village’s 
favourite Auntie. 
Born and bred in 
the Netherlands, she 
arrived in London 
in 1990 and spent 
several years mixing 
single parenthood 

with DJing and studying. Eventually she launched 
herself as Auntie Maureen and by combining her 
love of vintage with an entrepreneurial spirit, she’s 
created a blossoming business that’s taken her 
from spinning vinyl at the Nag’s Head to hosting 
vintage and food fairs at Orford House. Now with a 
wind-up gramophone in tow, she exports her own 
brand of music and glamour to parties and events 
across the country and around the world.

My History
“I’ve lived in Waltham Forest for 22 years; in Leyton, 
then Leytonstone and ended up in Walthamstow 
near the William Morris Gallery. For many 
years I was DJing at club nights across London; 
everywhere from the ICA, to clubs in Shoreditch, 
festivals like the Big Chill, even as far away as 
Florida and Beirut. My musical tastes were quite 
versatile; new jazz, quirky electronic dance music, 
neo-soul. But in 2006 after years of grafting I fell 
out of love with club culture and reinvented my DJ 
work and took on the name Auntie Maureen. That 
came about because very often when I introduced 
myself people would say, ‘I’ve got an auntie called 
Maureen’, so I thought OK, now you’ll have two 
aunties called Maureen.”
“Around that time a friend saw a poster in the 
Nag’s Head toilets advertising for someone to 
organise a vintage fair at the pub. It was something 
I had been thinking about so I went to woo Flossie 
and she gave me the chance. It was just the right 
time. No one was doing that kind of thing and I 
had experience running club nights and I thought 
this is brilliant. I don’t have to traipse around 
London at night handing out flyers. And it was silly 
– we had about 500-600 people through the door. 
I was completely shocked.  We did another fair at 

the Nag’s but then we burst out of that as a venue 
and we moved to Orford House and I eventually 
started doing food fairs as well.”
“I’d been aware of the Village for years because 
when I was pregnant I was walking everywhere 
and I stumbled across it and thought, this is quaint.  
Back then it was a bit dusty and undernourished.  
But it had this glimmer.”
“What I like about Walthamstow is that you can be 
in business here and there is a powerful - and also 
kind - network of very talented and skilled people 
who are visionary and anything is possible. I like 
places where there is an element of DIY culture 
because it means you can make your own fortune. 
And I don’t mean just in financial terms, but that 
you can create your own magic.“

The Best Thing
“I don’t live in the Village but I will come up here 
to do my shopping, to eat, and to socialise. The 
best thing is walking down the road and saying 
good morning to people. That really matters in a 
big anonymous city like London.  People know you 
by name.  Waving hello when you ride through on 
your bike.“

Bug Bears
“I’m in two minds about the Mini Holland scheme. 
On one hand, I think it’s very contrived.” 

Favourites
“I love walking down Eden Road and turning into 
Eden Grove, it’s one of my favourite places where 
I just stand amongst the trees. It’s a magical place. 
I love popping into the bakery and having a natter, 
champagne cocktails at Eat17 and I mustn’t forget 
Mick the butcher. He’s a gem.”

Changes
“The biggest change is probably all the Farrow and 
Ball front doors.”

Mayor for the day
“I’d have a street market in Orford Road.  I think 
we’re missing a trick with that.” 

Where I am now
“Being here in Walthamstow has allowed me to 
be completely autonomous and completely free 
to shape my life the way I want to.  That’s really 
something else.”

Village People

Maureen Schipper alias Auntie Maureen


