
With love from all at from the Peace Garden 

w/c 1 June 2020 

Dear friend, 

This was the week when the sky turned grey 

and the garden received a wonderful watering 

from the sky. We let out a sigh of relief as we 

put down our watering cans and noticed that 

the plants had started to glow a little more 

brightly, stand a little taller and grow a little 

faster. We also had a lovely visit from Andrew 

and his Dad.  If you are wondering what you can 

see in the foreground, it is a brightly coloured 

bag ... can you guess what is in it? Well of 

course, CARDS! Andrew, never one to miss a sales opportunity, came prepared. We stood at 

arm’s length from each other and had a good old chat and catch up. This week we have also 

agreed that Wayne (who does a lot of DIY work in the retreat centre), will build our new 

shelter. Work will begin this coming week and we hope to make quick progress. Of course we 

will keep you updated and will make sure we take some photos. 

BIRTHDAY OF THE WEEK  

This last week we 

had another birthday 

in the garden! Can 

you guess whose it 

was? This is him as a 

very smart (and 

slightly mischievous looking) boy. And 

here he is as a younger man. Did you know 

he used to maintain machines that make 

sanitary products (toilet rolls!). We now know who to approach if there is ever another 

shortage. A clue : ‘By ------!’  or Boy ------ (80’s pop star) 

DOMESTIC GODDESS 

It has been lovely to have Pat visiting this week – not 

only because she set to on the kitchen and showed us 

just how it should be done, but also because of her 

lively and enthusiastic presence. Pat has found coming 

to the garden really supportive and helpful.  



TWO NEW ARRIVALS 

This last week we have really enjoyed the flowering of the 

foxgloves. Have you ever looked inside the flower? They 

are amazing - all the little markings are there to attract 

the bees and encourage them right inside. If you are out 

for a walk why not have a close look. These plants also 

produce a chemical that is used to make Digoxin  -  a 

medicine prescribed for heart problems. Don’t be tempted 

to taste it though, because it is actually very poisonous. 

Next to one foxglove there also appeared a piece of 

garden art. Who might enjoy making things with twigs and 

left over wool? She is probably selling these on ebay! Yes 

it is a beautiful creation by our very own talented Dianne - 

thank you, it looks fab. 

DANNY 

What do you do with all those 

loose coins when you can no longer 

pay for your shopping in cash? 

Danny has come up with a very 

creative idea to decorate a table, 

which looks absolutely brilliant. 

We wonder just how many coins 

were used in the finished product 

– he must have used all his 

considerable patience and eye for 

detail to produce such a lovely end 

result. Congratulations Danny! 

 

BACK TO NATURE 

Katrina took this photo of Ross who seems to have spent so 

much time gardening over the last couple of months that he has 

put down roots and sprouted leaves. A little robin even came to 

nest on his shoulder. Actually, he had decided to attend a fancy 

dress ‘zoom’ meeting as a tree – how very appropriate – and 

Katrina enjoyed the opportunity to try a little face painting! 

 



THIS WEEK’S RECIPE  

 

Victoria made these delicious soft cheese balls and brought them to the garden for us to try 

and we thought you might like them too – she has kindly sent us the recipe. 

 

Labnah (soft cheese). 

Ingredients: 

2 litres Greek style yoghurt 

75ml good quality virgin olive oil 

Grated rind and juice of 1 lemon 

3 tbsp of dried herbs, eg mint 

1 tbsp finely chopped fresh thyme 

1 tbsp salt 

Extra olive oil to cover 

 

1. In a large non-metal bowl, put yoghurt, good quality olive oil, lemon rind and juice, dried and 

fresh herbs and salt. Beat well until thoroughly combined. 

2. Line a large bowl with a double layer of sterilised muslin, allow plenty of overlap at sides. 

Carefully pour in yoghurt mixture. 

3. Tie the ends of the muslin together and secure with string. Place in a colander over the 

bowl or hang over the bowl, whichever easiest for you. 

4. Leave to drain in a cool place like a larder or unheated room. It needs to be about 6-8 

degrees C. In summer leave for 2 days, in winter for 2-3 days. If it is very hot, you might 

need to keep the mixture in the bottom of the fridge instead. 

5. Chill the drained mixture until firm to touch. Then use fingers to shape the cheese into 

small balls about 2-3cm in diameter. This gets a bit messy. 

6. Chill the cheese balls again to help them keep their shape, then arrange them in a 

sterilised jar. I like to add in some sprigs of woody herbs like thyme as you layer up the 

cheese. You could use other things to flavour the oil if you prefer, like a chilli or some 

peppercorns. 

7. Pour in you covering olive oil, make sure that there are no air pockets and that the top of 

the cheese balls are completely covered. Tap jar on counter a couple of times to help expel 

air pockets then seal. They are ready to eat immediately, but improve with keeping and can 

last up to 6 months in a cool cupboard. (Refrigerate once 

opened) 
 

Sending you our best wishes and looking forward to hearing 

from you either by phone or when you email us your news. 

We also look forward to seeing some of you in person when 

we slowly begin to resume our sessions in the garden on 

Thursday 18th June. Of course we are happy to answer any 

queries you may have about this. 

Ross and Katrina  


