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A local market for local people
The traders who saved the day. By Shameem Mir
It’s there every Saturday, come rain or shine, at the 
Waltham Forest Community Hub, so most of you 
will be familiar with the E17 Village Market.  
But what you might not know is that it was saved 
from closure by a group of local traders who aim  
to turn it into a worker’s co-operative where a share 
of the takings will go to keeping it up and running.

The market had its beginnings in the grounds of 
Henry Maynard Primary School last year. Back 
then it was led by an entrepreneur from Hackney as 
a commercial enterprise, with most of the traders 
coming from outside of Walthamstow. It then 
moved to the Community Hub but things took an 
abrupt turn in early September when the market 
was suddenly disbanded by the original founder 
due to ‘a lack of footfall’. It stopped operating for a 
few weeks while a group of traders put their heads 
together to think of a way forward. This culminated 
in them taking over the market, getting it up and 
running again with the intention to make  
it more community focused with almost all local  
E17 businesses. 

It’s clear that they make their products with flair and 
a great passion.

Nick Lazarides from Cyprus Kitchen left his full- 
time job in the media to follow his dream of serving 
up fresh and authentic Cypriot food. “I wasn’t 
getting the interaction with people in my day job,” 
says Nick, “and I love face-to-face contact and 
chatting to my customers. Plus, I wanted to bring 
something new to the food scene.”

When talking to the traders you get the sense that 
they all have this deep passion driving them to 
make, bake and cook the absolute best to sell to 
our community. “I wanted to bring beautiful and 
natural patisserie to all families in Walthamstow,’ 
says Henrietta Inman, the pastry chef and author of 
Clean Cakes who is one of the traders at the market 
each week. “Mums are always coming back to buy 
cakes for their children, which is great as I love 
getting feedback. Being a trader is also a great way 
of promoting my cookery classes, which I hope to 
do more of in the New Year.”

Another heartfelt baker is Céline Lecoeur of 
Elderflower Cakes, who says, “I have always 
loved baking and always wanted to have my own 
business. Being a local trader is such a good start. 
The market has allowed me to test my product on 
the general public. What I also love is the sense 
of community between traders; we are like one big 
family that supports and encourages each other – 
the atmosphere is so lovely.”
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For Alys Wood-Bibby from Blomst Flowers it’s
been a great way of immersing herself into Village 
life. “As a newcomer to Walthamstow, both as a 
resident and trader, there was an overwhelming 
sense of community in terms of support and 
encouragement,” says Alys. “I believe the market is 
a great way to give back to the community as well 
as supporting new businesses which, like us, want 
to take the gamble and follow their hearts.”

Many of the traders have full-time jobs but cannot 
resist devoting their free time to sharing their 
love for what they produce. Kostas Anagnostou 
from the Greek Café works as a full-time chef in a 
local college and says, “My love of cooking came 
from watching my grandma in the kitchen back 
in our village in northern Greece and I am using 
those hand-me-down recipes today. All my cakes 
and pastries are made from scratch and what 
makes them stand out is my attention to detail.” 
And besides the savoury filo pies, Kosta has also 
introduced salads to his repertoire. 

While many of the traders are just starting and 
juggling other commitments, others are more 
established. Take Perky Blenders, which recently 
won a much-coveted Time Out Love London Award. 

“It was an astounding achievement for us and a real 
heartfelt thank you from our growing community of 
coffee lovers,” says Blender’s Tom Cozens. “People 
enjoy the fact we roast Perky Blenders beans fresh 
for the market.” Tom also points out that they offer 
free drinks with every order of fresh roasted coffee 
beans at the Village Market. And for those serious 
addicts, they even deliver free in E17.

Besides feeding and watering the local populace, 
the market wants to encourage growth within E17 
microbusinesses and create a community among 
traders, as well as residents. 

They especially want to reach out to other local 
traders and encourage new small operations. So 
to help build confidence, the group has introduced 
an ‘incubator scheme’ for local start-ups, offering 
a 4-week initial period and a reduced pitch 
fee. If this is just the opportunity you’ve been 
looking for, you can contact the group directly, at 
e17villagemarket@gmail.com.

The group sees an opportunity to make the market 
bigger and better so that Orford Road becomes a 
go-to destination, attracting visitors both locally and 
further afield, and increasing footfall even further so 
that all businesses can benefit, much like Broadway 
Market and Columbia Road. 
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Come into the light
Art spectacle shines on the walls of St Mary’s

Let’s face it. When one looks back at the past 12 
months, it’s not exactly been a year full of hope 
and promise. There has been great divisiveness in 
society, both here and abroad. Enormous suffering 
that has forced millions of people to flee their 
homes, not to mention the departure of too many 
creative geniuses that, while leaving behind a great 
legacy, also left the world a poorer place.

So as 2016 draws to a close, there’s a choice. Give 
in to the gloom and doom or look towards coming 
together to create a more joyful, inclusive and 
optimistic future.

The latter is what Advent(us): Another World is 
Possible will be all about when it launches itself 
onto the Village in December. Or to put it more 
precisely, when it launches itself onto the exterior of 
St Mary’s Church each night until 24 of December. 

Advent(us) is an ambitious, and what promises to 
be spectacular, project where the work of artists – 
from those of world renown to school kids who are 
just starting out – will be projected onto the south 
facing wall of St Mary’s during advent.

“Advent comes from the Latin word adventus, which 
means something is coming. I liked that because
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it’s not just about the re-telling of the birth of Jesus, 
but about looking forward,” says Cameron Conant 
(pictured below right) the instigator of Advent(us) 
and a founding member of the St Mary’s Art 
Collective, the prime mover behind the project. 

“The church has this season called advent,’ says 
Cameron, “and I thought about an advent calendar 
and what if you projected an advent calendar onto 
the church. But I didn’t just want it to be about 
camels and a star. What if we pushed past that 
and thought differently; created something to bring 
people from all backgrounds together to think about 
what other world is possible.”
 
The project will see an incredibly eclectic array 
of artwork being projected onto the church’s wall, 
facing the Ancient House, for 24 consecutive nights 
between 6pm and 10pm. There will be hot drinks to 
accompany the lumier spectacle as well as a host of 
activities inside the church, ranging from live music 
performances to workshops for families.

The creative talent leading the project is prominent 
London based artist Gary Stewart (pictured below 
left) who, besides creating visual work is also a 
sonic musician who as part of Dubmorphology, 
recently exhibited at the the Tate Modern’s  
Turbine Hall.

“There were things about Advent(us) that resonated 
with my own interests. My projects are often

making the space a part of the work and a lot 
of direct engagement with the people coming to 
see it,” says Gary. “I like this idea of the public 
spectacle, the shared social thing when people 
come together and what happens when people from 
different communities join up; people who might 
normally only ever pass by one another.”

Gary is charged with pulling all the artists and 
work together, surely a Herculean task when 
one considers the range of personalities and 
temperaments you get when working with a bunch 
of creatives. “It’s not working to just one voice,” says 
Gary, “so it’s not essential for everyone to agree 
what they want to communicate. Ego becomes less 
important because it’s a different headspace when 
you’re doing a group show like this.”

It’s extremely unlikely that St Mary’s has seen 
anything quite like this in its 900-year history. So 
it’s probably a very good idea to grab a warm coat, 
put on your woolly hat and open yourself to a new 
experience. It just might make you feel a lot brighter 
and expectant about the year ahead.

Advent(us): Another World is Possible runs until 24 
December, every night from 6-10pm at St Mary’s 
Church. You can find a schedule for the artists who 
will be exhibiting and a list of associated events at: 
www.walthamstowchurch.org.uk/st-marys-parish-
announce-christmas-schedule-featuring-adventus-
another-world-possible/
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Walthamstow Village in Bloom 
By Helen Lerner

Britain in bloom 2016 Results 

Community Garden led by Gerry Clegg, and the 
bee-friendly planting throughout the Village. 

As usual, we held our own Front Garden and 
Beautiful Premises Challenge, the winners of 
which are listed below. Thank you to everyone who 
entered, and congratulations to the winners!

Local Front Garden and Beautiful Premises 
Challenge Winners:
In the Front Garden category: 
Best Community Garden – Gerard Clegg and 
the Cherry Close residents
Best Front Garden – Becky Wynn-Griffiths & 
Sharon Persaud, Maynard Road
Best Balcony - Jane Burt, Hayward House 
Best Containers - Andrew Blount & Rowey 
Perrett, Wingfield Road
Best Hanging Baskets - Benjamin Hills, Beulah 
Road 
Neatest Hedge - Dickon Bowles, East Avenue
In the Beautiful Premises category:
Best Premises – Walthamstow Village Window 
Gallery 
Best Hanging Baskets - Monoux Hall & 
Squires’ Almshouses
Best Tended Tree-Pit – Mick, East London 
Sausage Company

The last Village magazine was published just before 
we found out how we did in the national Britain 
in Bloom competition. At a very exciting awards 
ceremony at Edgbaston Stadium, Birmingham, your 
Walthamstow Village in Bloom team Jakob, Teresa, 
Caroline, Helen and John represented the London 
region in the Urban Community category, joining 
71 other Bloom groups from the 17 Bloom regions 
of the UK, awaiting their fate in the 12 categories, 
ranging from Village to Large City. 

We did excellently with a Silver-Gilt award, coming 
joint second in the UK with Gogarth, Wales. Kippax, 
Yorkshire were the Urban Community category 
winners with a well-deserved Gold. The others all 
got Silver awards. 

In the marking sheet, Martyn Hird and Glenn Dale 
who judged us in August said, “Walthamstow 
Village has certainly reached a high standard 
and once again the volunteers involved should 
be congratulated. The addition of many newly 
planted trees, seasonal planting and the planters 
throughout the tour give the whole Village a really 
welcome, feel-good factor.”

Areas of achievement include the brick-built 
planters tended by Nick Springett, Andrew Blount 
and Jill Watkins, the Village Veg Plot run by Vally 
Gesthuysen and Darryl Abelscroft with Caroline 
Barton, the Village Square, the Cherry Close 
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Walthamstow Village in Bloom 2017 Calendar and Christmas Cards
To raise vital funds for our 2017 Bloom campaign, Caroline Barton has compiled a beautiful calendar and 
set of three cards with photos taken by residents of wonderful horticultural sites in the Village.

Calendars and cards will be on sale in many shops in Orford Road (look out for the poster in their 
windows), at the WVRA carols on Tuesday 13 December and the BEE17 pop-up shops on Saturday & 
Sunday, 10 & 11 December. The calendar makes a great present and costs £6.50; card sets are £3.50. 

BEE17 Pop-Up Christmas Shops 
BEE17 will be selling 2016 honey at £5 a jar, soap, 
skin scrub, candles and other wax and honey based 
products. Also on sale will be lavender bags made 
from the collected heads from Lavender Corner, 
as well as Village in Bloom calendars and cards. 
Beautifully packaged, they make lovely presents. 

So far in 2016, the BEE17 community project has 
given £700 to the WVRA for planting projects. 
Please see our BEE17 Facebook page for more 
information and to order honey. 
Saturday 10 December, 11am – 4pm, 6 Beulah 
Road. Sunday 11 December, 2-5pm, Samaritans’ 
Christmas Craft Fair, St Mary’s Welcome Centre. 

The old L-shaped flower bed in the Village Square is 
top of our list. Over the next few months we will be 
cutting back the shrubs and we’re preparing a new 
planting scheme for next year. We will improve the 
soil and get the Village Kitchen wall painted (while 
retaining the 'green wall' climbers). 

We have already secured 28 new hanging baskets 
on the 14 lamp posts in Orford Road from Waltham 
Forest Council, and are looking into funding for 
more baskets and planters. After a walk around with 
Council officers, we have found some suitable areas 
and been promised several new street trees. 

Plans for 2017

Teresa Deacon is stepping down from the Bloom 
committee after working unstintingly since 2003, 
to concentrate on her well-earned retirement. A 
thousand thanks Teresa, we couldn’t have done 
all this without you! We welcome onto the Bloom 
Committee Nick Springett. 

We are looking for a dedicated volunteer to run the 
Challenges in 2017 and encourage everyone to 
make the most of their outside spaces. You’ll have 
lots of support from us; email to find out more.

To help organise or volunteer with any of our 
gardening activities, please contact: helen@
walthamstowvillage.net or on 0781 4042499. Do 
join our Facebook Groups Walthamstow Village in 
Bloom and Walthamstow Village Veg Plot to share 
news, photos, advice and information. 

Best wishes from your Walthamstow Village in 
Bloom team: Helen Lerner, Caroline Barton, Jakob 
Hartmann, John Chambers, Vally Gesthuysen, 
Darryl Abelscroft and Nick Springett. 

2016/17 Bloom Committee

We will be actively encouraging everyone to make 
the most of the outside space they have. Planting
containers, window sills and front gardens can 
attract birds and insects, and provides privacy, 
better drainage and shelter
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History matters
A life swapped for a pearl button and a Darwinian connection in Walthamstow 

Village. By Teresa Deacon

This bizarre and tragic story took place in the  
Village in the early 19th century, when 
Walthamstow was a rural parish in Essex. To put 
it in context, at this point in history slavery was 
still common around the world, the British were 
extending the Empire as never before and here in 
the Village, what’s now the local museum was a 
workhouse.

In 1829, Captain Robert Fitzroy, a scientist and 
officer in the Royal Navy, was on an exploration 
voyage on the HMS Beagle, navigating Tierra del 
Fuego, the southern-most tip of South America. A 
small whaling boat being used to survey narrow 
waters was allegedly stolen by locals. In retaliation, 
Fitzroy ordered several indigenous people to be 
taken hostage. Most managed to escape but four 
young Fuegians remained on board the Beagle. 

Fitzroy decided to take the four Fuegians back to 
Britain as a social experiment to ‘teach them in the 
ways of Christianity and gentility’ and to return them 
back to their homeland so that they might ‘civilise’ 
their fellow natives.  

They were renamed Fuegia Basket, a girl of 9, 
Jemmy Button, a boy of 14 (so-called as he had 
been ‘exchanged’ for a pearl button), Boat Memory, 
a male of 20, and York Minster, a male aged 26.

Boat Memory sadly died of smallpox on reaching 
Plymouth. Fitzroy paid for the remaining three to be 
driven by stage coach to Walthamstow, where he 
had a connection with the vicar of Walthamstow, 
the Reverend William Wilson. The three youngsters 
were apparently enthralled with the horses and 
carriages that took them on their journey and 
more so with the stone lion that once stood atop 
Northumberland House in central London, which 
they thought to be alive.

Rev. William Wilson had set up St. Mary’s Infant 
School in 1824 (pictured opposite - now the 
Welcome Community Centre at the back of the 
Squire’s almshouses), which is where they were 
educated. Rev Wilson lived in Grove House, a long-
since demolished grand house on Grove Road, 
with grounds stretching back to Maynard Road. The 
young Fuegians may have lodged with him there 
and/or at The Chestnuts in Bishop’s Close, built in 
the early 19th century, which still stands today.

As well as learning about Christianity, the young 
Fuegians were taught English and practical skills, 
such as gardening, husbandry and carpentry.  
Fuegia Basket and Jemmy Button fitted into the 
community well and became very popular with the 
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locals. Jemmy loved his western clothes, always 
wore gloves and became a bit of a ‘dandy’, never 
missing an opportunity to admire himself in any 
reflection. York Minster, the eldest of the group, 
didn’t fare so well as he had a very large physique 
and was unhappy being put in with infants.

Such was their celebrity that they were presented 
to the new King William IV and wife Queen 
Adelaide, who gave Fuegia Basket a bonnet  
and other gifts.

A little more than a year after they’d arrived, it was 
discovered that the much older York Minster had 
become sexually interested in the much younger 
Fuegia Basket, who was still a child. In order to 
avoid a scandal and personal humiliation, Fitzroy 
decided to return them home. The locals had taken 
the three into their hearts and sent them off with 
a stash of gifts – including wine glasses, tea trays, 
butter dishes – all of which were unsuitable items 
for their home environment.

In December 1831, they returned home on the 
HMS Beagle, this time accompanied by the young 
Charles Darwin, an acquaintance of Captain 
Fitzroy, who was brought on board as a trainee 
pastor and naturalist. As it turned out, the research 
Darwin accumulated on this 5-year journey led 
to him writing Evolution of Species and later The 
Descent of Man.

In his account of The Voyage of the Beagle, Darwin 
remarks that ‘Jemmy was a “universal favourite” 
who comforted him when he was seasick’. He also 
writes that ‘Jemmy’s hair was neatly cut and he 
became distressed if his well-polished shoes  
were dirtied’.

Also on board was a trainee missionary who was to 
marry Fuegia Basket and York Minster as
soon as they reached home. The repatriation 
didn’t go as Fitrzroy had planned. There was much 
looting of the Walthamstow gifts and the three soon 
reverted to their traditional way of life.

Reports filtered back over the years as to what had 
become of the trio. Jemmy married and had a son 
who made a trip to England in 1866. Reports also 
alleged Jemmy led a massacre of missionaries in 
1859. York Minster was killed in a dispute, and his 
wife Fuegia died aged 44. Jemmy’s connection 
to Walthamstow has been recognised through a 
recent residential development in E17, which has 
been named ‘Button Lodge’ after him. 

Sources:  Walthamstow Past, David Mander, The 
Voyage of the Beagle, Charles Darwin, Local 
Studies Library, Vestry House, LBWF. St. Mary’s 
School image used with permission from Vestry 
House Museum, LBWF.
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Brew-tastic
A newcomer for the Ravenswood Estate

some stage they would bring it to market.

But before moving into their fancy new premises 
here in the Village on the Ravenswood Industrial 
Estate, there was an interim period of making it out 
of Omar’s parent’s garden shed. “We made such a 
mess of Gavin’s flat we thought we needed to move 
operations,” says Omar.

With all the of different choices one is now faced 
with when going out for a drink, one could be 
forgiven for thinking we’ve reached a saturation 
point when it comes to new craft ales. Peak ale you 
could call it.

So what’s a new craft brewer to do? If you’re the 
chaps behind the Four Pillars Brewery, you put your 
expertise and hard-earned capital into something a 
bit different – craft lager, or what they have dubbed 
untraditional lager.

“Three out of four pints drunk in the UK is still lager 
– a lot of it the imported cheaper stuff,” says Gavin 
Litton, one of the Brewery’s founders. “There’s a 
big market out there but a lot of craft brewers don’t 
tackle lagers because its costly and the brewing is 
more difficult. It’s so refined that, if you make any 
mistakes, there’s nowhere to hide.”

Gavin has founded the Brewery with his university 
friend Omar Razaq and Omar’s two brother’s 
Eamonn and Samie. “Gavin and I met 10 years ago 
at Sheffiled university,” say Omar, “so we did a lot 
of drinking together – pretty standard background for 
most brewers. But there was a lot of not very good 
lager out there and we all wanted to enjoy a really 
good lager.” 

To do that, they turned Gavin’s Hackney flat into a 
brewery, making around 150 pints every six weeks. 
Even at that early stage, they manged to produce 
such good results – which they tested out among 
their friends – that they quickly decided at
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It might seem like an uncovnetional start, but these 
guys take their brewing and business very seriously, 
immersing themselves in everything from the 
science of creating the perfect lager to researching 
the best location to launch their passion.

“It took us seven months to find this unit. We 
checked things like the ratio of pubs to breweries 
and the demographics of the area. Battersea and 
Walthamstow were the finalists, and Walthamstow 
came out on top,” says Gavin.

“And there’s a lot of start-up stuff happening in 
Walthamstow and that was one of the key things 
that got us excited about being here,” adds Omar. 
They had no idea the Estate itself was already home 
to the Wild Card Brewery, Mother’s Ruin Gin Palace 
and God’s Own Junkyard until they turned up to 
view it for the first time. “When we saw what else 
was here we thought it was too good to be true.” 

To create their untraditional lager, they employ the 
traditional brewing methods used in Germany called 
Reinheitsgebot, often referred to as the Bavarian 
Purity Law. “The rules mean using four main 
ingredients: barley, hops, water and yeast. We don’t 
use any additives. It’s a style some people call an 
IPA lager,” explains Gavin. 

Things to do in the Village 
St Mary’s Church
Friday, 23 December

Lunch and Christingle-making, St Mary’s Church (10.30 am – 1.30 pm)
Advent(us) celebration, St Mary’s Church (7.30 pm)

Projected artwork by The St Mary’s Arts Collective & Walthamstow (6-10 pm)
Saturday, 24 December

Christingle service for families & young children, St Mary’s Church (2.30 pm)
Christingle service for families & older children, St Mary’s Church (4.30 pm)

Reflective Christmas Eve service, St Mary’s church (7.15 pm)
Midnight communion service, St Mary’s Church (11.15 pm)

Projected images and poems by Ian Adams (6-10 pm)
Sunday, 25 December

Christmas Day service, St Mary’s Church (10.30 am)
Christmas Day service, St Gabriel’s Church (10.30 am)
Christmas Day service, St Stephen’s Church (10.30 am)

WVRA Gardening Club 
First Saturday of every month, come rain or shine! 

Bloom is for life, not just for judging days, so please do come and join us 
on the first Saturday of every month at the Village Square at 10.30am for 
a couple of hours. We have a year-round programme of digging, pruning, 
planting and weeding, and you can bring your own tools or use ours. It’s 

good, healthy fun for all ages and gardening abilities, plus you get to meet 
lovely people and make the area look fantastic.

Walthamstow Family Bike Club 
Main ride: 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. Newcomers’ ride: 3rd Sunday of every month, 2pm, meet 

in Village Square, Eden Rd/Orford Rd. Short ride on quiet local streets for 
less confident cyclists. Both rides are free. Contact Paul on 020 8520 0648/

paul.gasson@gmail.com 

Walthamstow Wassail
Sunday, 10 January, 2017

Help sing in 2017 with this traditional ceremony based on the centuries-old 
practice of welcoming in the New Year. The term wassail comes from the 
Norse ‘ves heill’, which means ‘be healthy’. 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.

This year’s theme is the Mari Lwyd, the wassailing tradition from South 
Wales. The Family Wassail will be making a ‘hobby horse’, and will carry 
it around the Village before handing it over to the adults to take it further 

afield. The tradition is that the wassailers would visit their neighbours and 
insult them, in verse (and of course, in Welsh) and the neighbours would 

insult them back, also in verse. Once this competition had run its course, the 
neighbours would let the wassailers in and give them good things to eat and 
drink, and the wassailers would wish them all the best for the coming year. 

So we’ll be working hard for our refreshments this year!
Both wassails start at Vestry House Museum, and we’ll be joining together 
for the first time, at 3pm in the garden of the Museum to bless the mature 

apple trees. After that the Family Wassail will visit a local home and 
Wingfield Park, and the ‘grown up’ wassail will continue learning songs in 
parts, ready for an evening of singing at the Nags Head, BEE17, Froth & 

Rind, the Village Pub, Market East Quarter Residents’ Association, and the 
Rose and Crown on Hoe Street.

Family Wassail: 1.15pm – 4pm, start at Vestry House Museum
Wassail singing in parts: 1.45pm-8pm, start at Vestry House Museum

Come along: 3pm Vestry House Museum; 4.45pm Nags Head; 5.30pm Froth 
& Rind; 6pm Village; 6.45pm Eastfield Road, EMQ Residents Association; 

7.30pm Ye Olde Rose & Crown; 7.45pm Walthamstow Folk Club

Walthamstow Village Market 
Every Saturday 10.30am – 3pm, Waltham Forest Community Hub  

(Asian Centre), Orford Road. 
Indoor and outdoor food market with stalls offering local artisanal products. 

“The Village” Magazine Production Team
Editor: Daniel Barry newsletter@walthamstowvillage.net

Sub Editor: Michaela Twite
Designer: Carol Moloney

Advertising: Shameem Mir shameem@walthamstowvillage.net

“It’s a very hoppy beer but with a clean lager-like 
finish, so it’s nice and dry rather than having the 
sweetness you get with an IPA,” Gavin says. 

“We don’t cut corners, which is why we have what 
might seem like a lot of tank space. But we need 
that because the beer has to spend seven to eight 
weeks in the tanks,” Gavin explains. They have also 
gone for a unit that’s around twice as large as they 
need at the moment, after taking advice from other 
breweries. “If you reach capacity and don’t have the 
extra space, you can’t stay in a location where you’re 
already established. It’s a bit of risk but one that 
could really pay off,” says Gavin. 

The space has also allowed them to have a tap 
room where you can sample their lager (5-11pm 
Friday, 2-11pm Saturdays) and sit right in the middle 
of the sophisticated technology where your drink 
was brewed. Besides a tipple on-site, they are also 
selling to local pubs – Mirth, Marvel and Maud was 
one of their first local clients – or you can pick up a 
growler to take away. 

And come the new year, they are hoping to start 
selling their lager in cans, which means you’ll be 
able to enjoy another locally brewed beer anywhere 
you choose. Cheers!
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Tuesday 13th December

Gather at 7pm by the 
Christmas tree on the Village Square

for mulled wine and mince pies
Carols start at 7.30pm
Song sheets provided

 Tree & lights kindly supplied by LB Waltham Forest
  Music by East London Brass - Carols led by Philip Creasy

Walthamstow Village Residents’ Association


