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At the heart of ASAP’s ethos is excellence
in print. We pride ourselves on innovation,
trying new techniques, papers and finishes
that add a genuine creative edge and value
to our client’s projects.

Printing the text pages on Cyclus Offset 100% recycled paper rather than a non-recycled paper, the
environmental impact was reduced by: 3,787 litres of water, 503 kWh of energy, 39 kg CO2 and
greenhouse gases, 161 kg of landfill and 262 kg of wood

Helena Dolby, October 2017
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Welcome to issue 05 of Mess — in this festive issue
we strike a balance between the excesses of the season
and a more harsh reality, Christmas and the start
of a New Year being a perfect opportunity to consider
priorities and reflect on what is important to us.

It isn’t all sweetness and light
but there’s always hope
and a happy New Year!
Pam Bowman
Subject Group Leader, Visual Communication,
Sheffield Hallam University

		PEDDLER
NIGHT MARKET —
EACH MONTH BETWEEN MARCH
& DECEMBER AT 92 BURTON RD, 		
NEEPSEND, SHEFFIELD
1/2 DECEMBER 2017

FRIDAY 5–11PM
&
SATURDAY
2 –11PM
31 DECEMBER 2017
NEW YEARS
EVE PARTY!
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Beginning with a look at The History of Christmas
Feasts, Joanne Lee considers what the feast is
comprised of and how it is presented to us from
supermarket fridges and freezers in All that Glisters.
This issue’s featured artist Geo Law discusses his
philosophy, drawing, routine and aspirations. Meet
the Traders this issue are Percy and Lily’s: their
approach to creating food to share, engage and create
memories and experiences. Georgina Barrett talks
to Prof. Ian Rotherham about one of Sheffield’s more
surprising riverside residents.

We then move on to the sweetness of Sarsaparilla
and Cream Soda. To balance all this out is a feature
on the sad necessity of food banks in our city, and how,
despite this, organisations such as The Cathedral
Archer Project can have a positive impact on the
lives of some of the most vulnerable people in our
society. The great work they do goes on all year
round and needs our support. In Stamping Famine,
Matt Edgar looks at the history of famine through
the perforated frame of commemorative stamps.

A BRIEF HISTORY OF
CHRISTMAS FEASTS

Since the inception of a Christmas feast
in the 4th Century Christian calendar, the
atmosphere of the festive holiday has been
constantly evolving. The middles ages saw
Christmas feasts descend into raucous,
drunken, and carnival-like states (perhaps
not dissimilar to today’s ‘office parties’).
The medieval Christmas was less about the
religious legacy and more about dressing
up, drinking alcohol and partying as a much
needed release from hard dark winters and
poor living conditions. Many estate owners
threw parties for their employees and tenants,
giving gifts and alcohol as a way of keeping
their workforce sweet at a time of potential
rebellion and making their poor treatment
throughout the rest of the year a little more
palpable. It wasn’t just the masses who partied
hard at a medieval Christmas, the church had
its own rituals for abandonment and playful
indulgence. Across Western Europe churches
would elect a Boy Bishop — a prepubescent
choir boy who would be dressed as a bishop,
mitre and all – and put in charge of church
services from the 6th to the 28th of December.
In Paul Hawkin’s book Bad Santas: And Other
Creepy Christmas Characters he describes
how Boy Bishops often got ‘power hungry’
with an angry mob of choir boys descending
on wealthy households demanding money in
order for them to absolve their sins. Needless

to say the Boy Bishop ritual was faded out
of Christian practice.
Following the Protestant Reformation, many
of the new denominations, including Anglican
and Lutheran churches, continued to celebrate
Christmas yet with restrained feasts. The days
of medieval abandon were quickly repressed.
Following the Parliamentarian victory over
Charles I during the English Civil War,
England’s Puritan rulers banned Christmas
in 1647. Unsurprisingly protests broke out
across the country, with Canterbury being
controlled by the rioters for several weeks,
decorating doorways with holly and shouting
royalist slogans. Despite the protests the
banning of Christmas spread. The Presbyterian
Church of Scotland discouraged any festive
celebrations with The Parliament of Scotland
officially abolishing the holiday in 1640.
The restoration of the monarchy in England
in 1660 brought an end to the Christmas ban,
but it wasn’t officially lifted in Scotland until
1958, when it was removed from Scottish
parliamentary legislation.
A restrained feasting seems to have become
the Christmas norm throughout the 17th and
18th Centuries with Christmas Day becoming
a bank holiday in the UK in 1834. With the
bank holiday coming into being, Christmas
became a public as well as religious holiday,
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informing the ‘festive season’ as we know
it today. Ten years after the bank holiday
Charles Dickens penned A Christmas Carol,
a story which had a huge impact, shaping
our contemporary ideas of Christmas. For
Dickens, Christmas was a family-centered
festival of generosity more than a religious
feast. The popularity of A Christmas Carol
has informed our ideas of the holiday season
as a time for family gatherings, seasonal food
and drink, dancing, games, and even the
annual phrase ‘Merry Christmas’.
After Dickens, the story of Christmas is
perhaps more well known. A photo of the
British royal family with their Christmas tree
at Windsor Castle created a sensation in
1848 that sparked the annual tradition of the
Christmas tree and Coca Cola’s invention of
the red Santa in the 1930s shaped the Father
Christmas we see today. Yet Christmas was
confined to the upper classes until the 1950s,
when more disposable incomes enabled the
slow creep of today’s commercialised
celebrations. The history of Christmas —
from wild abandon in the middle ages to the
family focused dinners of the Victorian era —
is one of class, religion and generosity, family,
parties and varying forms of consumption.

CARNIVAL—
LIKE
STATES

JOANNE LEE

ALL THAT
GLISTERS...
Platters of savouries 		
		
offer a global gallimaufry,
Plump puddings
				
		
a hotchpotch of party 		
and dense 				
food mixed and matched
cakes. from different cultures.

In TV ads for Christmas food the tables
groan under the weight of it all.

Hefty fowl.
Huge hams
and roasts.

Goujons and nuggets.
Ribs and wings.
Nachos and pasties.
Culinary geometries play out as
		
crescent-shaped gyozas encounter
			triangular samosas.
			
Mini pizzas find a place
alongside pakoras. There’s a roll
call of rolls: cocktail sausage rolls,
spring rolls, cheese and
onion rolls.

There are stacks
		of profiteroles.
Pyramids of
mince pies.
Boxes and boxes It’s not about chewing
of chocolates. and savouring, just
Fruitcakes gleam with white fondant icing,
			about
a single 			
or under glazed
toppings of nuts
		
and glacé cherries. mouthful quickly swallowed.
They’re cinched with broad
ribbons in red, gold, green or silver, and Bites. Sliders. Twists.
are sprigged with golden, plastic holly.
			
Skewers. 		
Big bottles 					Lollipops
of fizz and cans
			
of lager jostle
against and popsters. 			
litres of		
soft drinks Duck in donuts.
It seems too that one food on its
own isn’t enough: birds are stuffed
inside other birds, meats are wrapped
Glasses come trimmed with golden
in bacon, sticky sauces are
decoration and are dressed with slathered on.
sprigs of holly, fir or herbs. Cranberries
bob in champagne, cava, prosecco, 		
		
spumante: anything as
		
long as it’s sparkling.

			and mixers.

Joanne Lee is a Sheffield artist, writer and
publisher with a keen interest in urban growing.
She lectures in Visual Communication at
Sheffield Institute of Arts.

The turkey is ‘gilded’with glaze. Desserts To signify the desired sense of luxury, to
have sauce-filled centres designed to ooze. have foods at this price feel appropriately
rich and creamy and sticky and moist, the
ingredients are thoroughly processed: 		
desserts are whipped into airy confections,
meats injected with water, and cakes
and pastry ooze saturated
and trans fats.

Everything is slick and
shiny. The ham’s a little
too pink and moist.
Nibbed
sugar To create the powerful taste
		
garnishes		
already sensations as food first
sweet treats. hits the tongue.
Glitter But it’s only once
spangles a year, you say.
surfaces. There’s an arsenal of sugar and various sorts

‘Luxury’is the printed refrain of sweetener, and enough salt to raise the
on almost every packet. blood pressure and harden the arteries.
The copywriters’vocabulary also
extends to‘rich’,‘exquisite’,
‘finest’and‘specially selected’,
as well as‘traditional’
and ‘matured’.
Sweets aren’t just Ostensibly this gaudy excess is a democratising
chocolate-coated, of luxury, since the good things of life are 		
they’re‘enrobed’.
available to almost all, regardless 		
of income level, but this ersatz feast
surely leaves us wanting.

It’s just a festive treat.
A strange treat,really
when you think about it.

Consider the list of
products and
marvel: Our bank balances are 			
		
Hand Stuffed running on empty, our bodies
Chicken Cushion. compromised by
ingredients,
		Duck				cheap
Christmas Trees.
the corporate profits from its
Carrot Baubles. and
production and distribution are gone
via legal tax avoidance,
Deluxe Prawn
Ring. offshore
			
or to shareholders in food processing
			
and supermarkets.
Jalapeño Roulette
Wheel. conglomerates
			
The wealthy and powerful have
		 Cake. real luxury whilst we make do
Reveal Snowflake
		
with its substitute and are
		

indebted as a result.

Featured Artist

GEO LAW

MY PHILOSOPHY
WITH DRAWING
IS TO
NOT OVER THINK IT
BUT USE IT
AS A FORM
OF NOTE TAKING,
DEFRAGMENTING
IDEAS AND
OBSERVATIONS
MADE IN MY
		DAY TO
		DAY LIFE

Hearing Jon Burgerman talk I just
thought this is what I want to do.

Geo caught our eye on Instagram
as he’s been drawing on the covers
of Mess for Inktober — during October a
number of illustrators, artists, designers
and amateur doodlers commit to doing
one drawing a day for the duration
of the month, playfully experimenting
with ink and posting the results on
social media.
When I get into the studio I like
to do something that warms me
up, picking up a sheet of paper
or magazine cover lying around
and just drawing.
As well as being seen across the covers
of previous editions of Mess — Geo’s
work can be found in editorials for the
New York Times, a fifteen metre mural
for Facebook’s offices in London and
wall drawings in Tumblr’s headquarters
in New York. His free flowing drawing
style moves playfully across paper,
interiors and shop windows alike,
exploring a variety of surfaces and
responding to different contexts.
Surfaces play a big part in my
work, especially with my murals
as I like drawing around plug
sockets and light switches,
turning them into features
which characters can interact
with. It’s general silliness that
allows something as mundane
as a light switch to be part of the
work. Interactivity is something
I’m always trying to play with
and am focused on enabling
experimentation in the
drawing process.
Having undertaken a degree in Graphic
Design at Nottingham Trent University
Geo was inspired by the work of
illustrator Jon Burgerman, who at the
that time was drawing murals in Berlin
and New York.

After graduating Geo decided to move
back to his hometown of Sheffield and
take some time out to experiment with
the drawing style he loved. Working
in his parents’ restaurant gave Geo a
freedom to experiment that he didn’t
feel he’d had under the watchful eye
of his college tutors. When it was quiet
in the kitchen Geo’s dad would let him
draw between services and when it
was quiet in the restaurant his mum
would let him draw by the cash desk.
For Geo, this was an invaluable time
in which he honed his drawing style
and became the illustrator he is today.
Continuing to draw on a daily basis
is an important part of Geo’s practice,
developing his technique and style
without working to a client’s brief.
I probably spend on average three
hours drawing a day, giving myself
that time to draw freely without
interruptions or working to a brief.
Drawing to me is like running,
sometimes its meditative or it’s
quite calculated — you’re either
constantly thinking or constantly
working unconsciously. I’ve
always seen my style of drawing
as something that’s constantly
evolving but also as a means to
explore things visually when
working on all sorts of projects.
My philosophy with drawing is to
not over think it but use it as a
form of note taking, defragmenting
ideas and observations made in
my day to day life.
The potential for drawing in this
manner to be therapeutic or meditative
is something Geo is keen to
explore further:
I’d like to explore the potential
for how my visual imagery can
be used across more serious issues
such as mental health awareness
and general mental well-being.
You can look at a fun image and
it might buoy you or pull you into
a nice place, if momentarily.
His unique style is centred upon a free
flowing design that is dependent on
a certain level of speed. The speed
of working and the fluid rhythm of
the line often results in an image
developing unexpectedly through
the drawing process.

Depending on what the client
wants and what they are stipulating,
I stick to a basic design that maps
out the way the drawing might
wind across the space and then,
through the drawing process,
I add in other elements, responding
to the space and what comes in to
my head. As you are drawing you
take in information and have new
ideas, and that filters through into
the work I am doing. I might be
drawing on the wall and thinking
about line width or proportion
and then an unexpected idea or
image will evolve, sometimes those
elements might be a little hidden,
a small Easter egg, a mobile
phone, but having the freedom to
be responsive is an important part
of my drawing style and process.
The speed and responsiveness of
Geo’s style echoes with a suggestion
of animation, an area he is currently
moving into more with a new
game project.
I’ve always wanted to see my work
move. I watch a lot of cartoons and
play loads of games and I’d like to
venture into these areas. Currently
I’ve been playing around with
making gifs and I’m working on an
iPhone game using my characters
with a Sheffield Hallam student.
Despite his growing global reputation
a few of Geo’s pieces can still be found
in Sheffield; the front desk of Hair
Candy on West Street is home to one
of his early works, as are the windows
of Chinese supermarket Wa Ying in the
West One Complex and wall pieces in
Bungalows and Bears. Having had a
stall selling some of his work during
the early days of the market, Geo will
be celebrating his love of Peddler by
doing a live drawing on the first night
of December’s market.
If you want to keep an eye on his work
follow him on —
instagram.com/geolaw
twitter.com/getaloadageo
facebook.com/geolawdraws

Featured Trader

PERCY & LILY’S

Percy & Lily’s are a big part of
Sheffield’s food scene and are favourites
at Peddler, trading at the night market
since the early days on Arundel St.
The chefs behind the great flavours are
Trudi Colman and Justine Twigge. Their
adventures in business together started
over a few bottles of red wine on a rainy
day in Queensland, Australia in 2008,
when they drafted their first business
plan. Since then, they’ve channelled
their passion for great food into Percy
& Lily’s, and grown a family business
that’s centred around sharing food with
the people you love.

Featured Trader

PERCY & LILY’S

You’ve been serving up delicious
food in Sheffield since 1995. What
inspired you to start up Percy &
Lily’s? Our influences without doubt
are our Grandparents (Percy and Lily)
who encouraged us and taught us most
of the things we know. In addition to
this every good, bad or indifferent meal
we have ever eaten, from the most
incredible Greek salad with fabulously
fresh ingredients made in a beach hut
in Greece to a piece of freshly caught
halibut pan-fried in Vancouver has
influenced our culinary journey.
Many years ago, we developed an
understanding of the street food scenes
in the USA, South America and Asia,
and we knew it would soon hit the
UK. Having our early business —
Homemade in Nether Edge — helped
to sow the seeds for Percy & Lily’s.
We also really wanted a Citroen H-Van!
We had to work hard to reach that target,
which involved selling Homemade in
2013 and doing lots of research. We
now have two beloved Citroen H-Vans:
Percy, 1969 grey H van and Lily, a 1954
rare sunshine yellow split-screen H-Van.
You’ve travelled all over the world
to explore different food cultures.
How have your experiences inspired
your menus? For us, travelling means
culture, food and people and wherever
we go we try the local food, seek out
unusual places, try and eat with the
locals rather than the tourists.
We love trying new foods and flavour
combinations and, when travelling we
like to buy local and cook for ourselves.
During our travels we took a cookery
course in Thailand and learnt to cook

ostrich and other ‘venison’ style meats
in South Africa. We cooked great Indian
food in Fiji, where there’s a huge Indian
population as well as the indigenous
population due to sugar plantations and
the British influence in the South Pacific.
We ate Bunny Chow in Durban back in
2008 and recreated our version of this
with as much authenticity as possible,
debuting the dish at Peddler on Arundel
Street back in 2015.
There’s been a recent shift in
Britain toward a more informal
style of eating, great big sharing
platters rather than individual
portions. Why do you think sharing
food together is a different
experience? At Homemade in 2011,
after a big success with our Friday night
bistro, we introduced a new Saturday
night called Sharing Plates. It was a
themed menu – Asian, Middle Eastern,
Indian – whatever inspired us. You came
and you shared a veggie/vegan plate
in the centre of the table with starters,
and then another with salads, veg, rice,
potatoes but you chose your own meat,
fish, veggie dishes (2 each) a bit like
tapas. We loved this concept and so did
our customers.
For us, that communal style of eating
is second nature. It engages you in the
food, which engages you in conversation
about the food, about your memories,
about travels and experiences — it’s a
great way of connecting.
The radical shift in our Sharing Plates
concept was about a non-rigid,
prescriptive menu; we took direct
choices away from customers by
presenting them with many ‘sharing’

dishes that they could experiment with.
People are sometimes ‘stuck’ in their
thinking about food, and this concept
got them to taste, try and share things
they maybe wouldn’t have chosen.
It was a revelation.
Do you work better together? We
have different strengths and areas of
expertise and so yes, we are better
together! Sometimes it’s hard living
together, working together and staying
sane. Above all, we’re able to pick the
other person up off the floor if we need
to, or enthuse or inspire if required!
For many of us, the festive season
is about sharing great food and
drink with family and the best of
friends. What’s your favourite
festive treat and seasonal tipple?
We love cooking for others and family
is a big part of our lives, even though
we are both a long way from home, so
we always try to see family and cook
for them, and we love to be cooked
for too!
Our favourite Christmas treats are beef
wellington and Trudi’s stepmother’s
homemade sausage rolls with buttery
shortcrust pastry. Our favourite tipples
are Christmas Eve Cosmopolitans and
a good bottle of Tempranillo or Rioja,
both of us are very partial to a
champagne breakfast!

FOR US,
		 THAT
COMMUNAL
STYLE OF EATING
IS SECOND NATURE.
		IT ENGAGES
YOU IN THE FOOD,
THIS ENGAGES YOU IN
CONVERSATION ABOUT 			
THE FOOD,
YOUR MEMORIES,
TRAVELS AND
EXPERIENCES
— IT’S A GREAT WAY
OF CONNECTING

The Yorkshire Riviera

Illustration, Laure Carnet

GEORGINA BARRETT

Images from Prof. Ian Rotherham’s
private collection

When George Orwell visited Sheffield in 1936,
industrialisation continued to lay a thick blanket
of grime over the city. Plumes of factory filth
engulfed the air and industrial effluent spewed
from the steelworks into the Don, raising the
river’s temperature up to a perpetual 23°C.

To understand the ecological history of the Don,
from past to present, Prof. Ian Rotherham is
the go to expert. It is his ongoing interest in
invasion biology that has seen him hosting
conferences such as Loving the Alien and
explains his international fan base of fig fanatics.

Victorian sewers joined the factory pipes
in feeding the river, and so the human and
chemical waste combined to form a noxious
concoction. As Orwell recorded, the Don was
‘bright yellow’, a poisonous place and an unlikely
habitat for anything to survive. Yet a foreign
fruit began to thrive: The Mediterranean Fig.

Over ten years ago, Prof. Rotherham predicted
the resurgence of otters along the river Don
and, indeed today, otters can now be found
living along the banks under the invasive
species, Japanese knotweed. Prof. Rotherham
explains that a combination of sewer updates
over the past 30 years along with climate
change are responsible for today’s diverse
riverside community.

Local amateur naturalists discovered the figs
in the 1970s. This was an era where the Don
ran a kaleidoscope of colour — yellow, blue,
grey and swelling with non-degradable laundry
suds. It was at this time that the urban ecologist
Dr. Oliver Gilbert undertook detailed field
investigations of the Don together with
laboratory experiments of river sediment
samples. Dr. Gilbert determined that the fig
seeds originated from the, mostly untreated,
sewage which flowed into the river.
Although fig cultivation in England can
be traced back to the medieval period,
whereby those with substantial wealth
would grow rare and exotic species in
orangeries as a symbol of their social
status, the Don’s figs are most likely
remnants of fig rolls eaten during the
Victorian era. Fig seeds, like those of
our native raspberries and blackberries,
require the aid of digestive acids to
break down outer layers and to allow
germination to happen.
Having already passed through the digestive
system, out of the sewers and into the Don, the
fig seeds were well-placed to germinate along
the embankment due to the thermally polluted
waters forming a temperate environment,
mirroring that of the Mediterranean.

Today, protected fig forests line the Don, the
Sheaf and even freckle the Porter Brook. Many
of the fig trees are over 100 years old, and
continue to mature into their unlimited lifespan.
Although the trees do bear fruit, the lack of
artificial warmth mean the figs wither before
ripening. Fresh seeds have been recorded as
sprouting, right-up to the present day. These
new generations along with the protection of
the aging forest and the increasing climate will
ensure this cultural species — an imprint of the
industrial revolution — continues to thrive as
an iconic marker along the river Don.
Thank you to Prof. Ian Rotherham from
Sheffield Hallam University for sharing his
passion and expertise on the subject:
Ianswalkonthewildside.wordpress.com
—
All facts above taken from a telephone interview
(2017, Oct 27th) with Prof. Ian Rotherham from
Sheffield Hallam University.

A simple fig jam recipe from
eating-history.co.uk
for one large jar of jam.
12–15 fresh figs 			
washed and chopped
1/4 cup of sugar
1 tsp cinnamon
1 tsp lemon juice
1 cup of water
Place the figs and water in a
thick bottomed pan. Cook on a
low heat for 5 minutes. Add the
sugar and continue to cook for
40–45 minutes stirring regularly.
As the mixture thickens mash
the figs into a pulp. When the
mixture starts to leave the sides
of the pan add the lemon juice
and cinnamon. Stir well and
remove from the heat. Cover the
pan with a clean tea towel or
muslin cloth and let the mixture
cool. Once cool place into a jar.
The jam will keep fresh in the
fridge for one week.

Luxury,
this 				
way
...

...
Austerity,
that
way

In review

S A R S A PA R ILLA:
T H E TA S T E OF SOB RIE T Y

With clean eating on the rise
and a body conscious youth
influencing commercial trends,
there is a growing market for
non-alcoholic drinks and social
sobriety. It’s a market that’s
been coined the Temperance
Renaissance, echoing the 18th
century movement of abstinence that triggered the development of a number of now common fizzy drinks.

consumption of alcohol coincided with the project to seek
out alternative social beverages. These were often marketed for their nutritional and
therapeutic values. Coca Cola,
for example, was launched by
a teetotal pharmacist in 1886
in Atlanta, Georgia as a ‘temperance drink’ and a ‘brain
tonic’ that had medicinal qualities against headaches, anxiety and morphine addiction.

Road, London has produced
a Sarsaparilla Cordial since
1844. You can pick up a bottle in traditional pie and mash
shops in the East End of
London and it is stocked in
some Tescos if you fancy giving it a try. Closer to home in
the North, sarsaparilla is produced by Mawsons, where it
is stocked in more than 300
health stores across the UK.

ban that perhaps more closely echoes the religious fundamentalism at the heart of
the temperance movement.
Where the 19th century’s
aims of ‘healthy soda’s’ resulted in the invention of Coca
Cola and the sugar heavy
sarsaparilla, today’s market
wants options that reflect
clean eating and body conscious trends. In Sheffield,
Shed Soda, a regular at Peddler, produce alcohol free
drinks with fresh fruit and
seasonal herbs while the
Dublin based company Herbal Crest create herbal infused kefir tonic waters sweetened using extract from the
stevia plant. Herbal Crest are
part of a growing number of
artisan businesses hitting the
two trends of fermentation
and sobriety in one. With
more non alcoholic alternatives cornering the market
each month, the temperance
renaissance and its impact
on commercial goods is just
beginning.

I’M ON THE

The temperance movement
was part of a Nonconformist
Christian belief in the need to
reduce alcohol consumption
and redeem those consuming in excess. The earliest temperance societies were inspired by the Belfast professor of
theology, John Edgar, who poured his stock of whiskey out
of his window in 1829. In the
UK, Preston was the birthplace of the temperance movement, with the term ‘teetotal’
coined in the town in a bid to
promote both a religious and
sober lifestyle. Temperance
hotels grew up as alternatives
to local pubs and their associated ‘depravity’. Britain’s first
temperance hotel and newspaper, The Preston Temperance Advocate, were founded in the town by temperance
leader Richard Turner in 1833.
The movement was not confined to the UK but spread
across Europe and the United
States, influencing the countrywide laws of prohibition.

In the UK, sarsaparilla became the temperance drink of
choice. Classic sarsaparilla
was not made from the extract of the sarsaparilla plant,
a tropical vine distantly related to the lily, but was made
from a blend of birch oil and
sassafras, the dried root bark
of the sassafras tree. Sassafras was widely used as a home
remedy in the 19th century. If it
was taken in sufficient doses,
it would induce sweating,
which some people thought
had health benefits. Sarsaparilla apparently made its
debut as a patent medicine,
an easy-to-take form of sassafras and the intensely sweet
soda became an optional
alternative to alcohol in temperance bars across the western world. Where sassafras
wasn’t commonly available a
mixture of more than twenty
herbs including licorice and
ginger formed the basis of
the cordial.

The increasing opposition by
various temperance movements towards the excessive

In the UK sarsaparilla is still
produced, albeit on a small
scale. Baldwin’s on Walworth

Today, abstaining from drinking, or cutting back, is not just
about religious beliefs but
has become part of growing
lifestyle trends and, hence,
the source of a burgeoning
industry. The goal of the
British born Temperance Renaissance is to promote healthy living and encourage individuals to reflect on their
relationship with alcohol. In
the United States and Sweden the movement has gone
further than simply non-alcoholic and healthy options for
a night out, with Daybreaker
dance parties and Sober
Raves having a growing audience. At Sober, a new ravestyle party of over 900 guests in Stockholm, bartenders
served near beer and alcohol-free bubbly and bouncers
used breathalysers to ensure
house rules were obeyed. If
being breathalysed for a night out feels a little militant,
the current renaissance in
the UK is focused more on
giving party goers a choice
over what they drink and
how they can socialize, rather
than an out and out alcohol

WAT E R
NO W

Foodbanks and Feasting

R U BY MUNST ON-HIRST

I love food, like, really love
food. Take me to a supermarket and stand me in front of
the cheese fridge and just
looking at blue cheese and
its pasta potential gets my
taste buds popping. So when
I agreed to eat for a week on
minimum wage I knew my
food luxuries (cheese, blue
duck eggs, £2.35 for 6 and
those naughty bags of chocolate where it’s chopped into
bite-size chucks like your
mum used to do for you)
would end and I’d be back to
my student recipe book. How
wrong I was. I had no idea
how minimal the minimum
wage really is. I did my calculations, loosely based on government figures published
this year. Here is the maths:
(all amounts are approximate)
#01 If I work 36 hours per
week and get paid £7.50
per hour, my annual take
home after tax is: £12,092
which equates to £107 a
week
#02 Minimum monthly rent
for a one bedroom flat in
Sheffield is approximately:
£375 per month
#03 Annual Council Tax
based on the lowest band
(A) @ £1103.65 = £99.97
per month

Without any support from benefits or tax credits it’s clear
that my outgoings will be more
than my income. Like so many
other people, I don’t know
what the next step will be.
First I ring the council and
wait in a queue to speak to
someone. Then I look up local
food banks. Whilst there are
lots of food banks advertised,
none of the ones local to me
can support walk-ins. You
have to be referred. Referrals
come from registered professionals and if they aren’t registered with your local food
bank, you could be waiting
two days for a food parcel.
I work with people who use
food banks and their experiences aren’t great. The basic
principle is: you go, get asked what you like and hope
that they have something you
can eat. But normally you get
what you are given. There’s
no gluten-free aisle or specialist diets in this supermarket.
When I speak to a food bank
worker, she explains they are
a crisis food bank. When I ask
what these means, she says
they can only provide 2 food
parcels (which include 3 days
worth of food) per person and
that doesn’t take into consideration the 24 hours you have
to wait for approval to access

the venue. So for every food
bank you register with, you
are waiting at least one day
before you get a parcel which
includes only tinned meat and
veg. They can’t store fresh
fruit and veg so only canned
produce is distributed.
Based on a food bank friendly list of ingredients, you can
count the following foods out:
NO cheese, NO fresh vegetables, NO eggs.
Foodbanks are a hot topic
right now and the Trussell
Trust released data this week
that reported a 13% increase
in foodbank referrals with
587,000 parcels being distributed since April 2017. On the
Sheffield Food Bank website,
20 food banks are listed
across the city covering all
postcodes.
Whilst using foodbanks is not
an ideal scenario, they are a
lifeline; a small dose of relief
in a very bitter battle that has
bureaucratic and systemic
failures at its heart. Although
some people have criticised
the 2 parcel allowance as
inflexible, it is the only thing
that provides people in need
with respite. There are alternatives though and Sheffield
boasts a recognised and
successful scheme called
the Sharehouse Market init-

iated by The Sheffield Real
Junk Food project. Anyone
can go along and buy out of
date/unusable food on a pay
as you feel basis but they
also accommodate those
who don’t have the means to
pay for goods. When I spoke
to the organisation, their Director, René Meijer explained
that people are asked to contribute their time in exchange
for food, volunteering at the
Sharehouse or in one of the
organisation’s pay-as-youfeel cafes.
In the current economic climate, the food crisis is real.
Whilst many of us throw away
food on a daily basis, there
are organisations who can
use this food. Or maybe you
can take direct action: instead of wasting your food,
buy some extra tins and drop
them off at your local supermarket’s food bank collection
point.

Spiritual Pop

C A I T R I O NA DE V E RY

Abstaining from food completely during part of the day,
or refraining from certain
foods, is central to many
religions. The Muslim period
of Ramadan involves a fast
that begins at dawn and ends
at sunset and asks believers
to withhold food, alcohol, cigarettes, sex, and profane language. Some Buddhists don’t
eat or drink on full-moon days
and other holidays. Catholics
fast during Ash Wednesday
and Good Friday in Lent (to
honour the 40 days Jesus
fasted in the desert) and abstain from meat on Fridays in
Lent (at least). Hindus commonly fast on new moon holidays and Jews fast on Yom
Kippur, when eating and drinking are forbidden for a 25hour period, from sundown to
sundown, as well as on other
significant holidays.
Reasons for fasting vary from
religion to religion; but bodily
purification is one important
motivation. For Catholics, fasting was seen as a way to
tame fleshly desires and repent for sins and human weakness. Similarly, atonement as
well as getting closer to God
is important to Jews. For most
people though, restriction
and scarcity are not particularly popular ideas these days,
certainly not in any spiritual
way. The closest example
might be the 5:2 diet, or a
juice detox.

It is harder than it has ever
been to abstain from food
and drink. We are surrounded
by consumption in a myriad of
forms – perhaps Jesus had
the right idea; there are no
vending machines in the
Judeaus desert.
The varieties of fasting mentioned above are usually tied
to a specific month, week or
day in a given religious calendar. Fasting can, however,
take another form; a moveable
fast that is attached to a pilgrimage to a particular place.
One such pilgrimage, the
three-day Irish Catholic journey to Lough Derg is perhaps
one of the most (in)famous.
Station Island on Lough Derg
in Co. Donegal in the North of
Ireland has hosted Catholic
pilgrims for hundreds of years.
They were driven to suffer
away their sins on the religious rock called St Patrick’s
Purgatory. Reachable only by
boat, the island is laid out as
a route which pilgrims must
traverse each day.
Barefoot the entire time, pilgrims kneel, walk on purposely sharpened rocks - and
pray during a three-day exposure to the unforgiving Irish
elements. This is a modern
day ‘mortification of the
flesh’: the pain of the rocks
on soft soles (and souls) a
modern form of self-flagellation. As well as footwear,

mobile phones and music
devices are banned. Sleep is
strictly rationed. It’s one of
the most gruelling Christian
pilgrimages in the world. In
the past the purpose was
purely religious but now the
fasting is linked to an empathy
with involuntary hunger and
poverty, as the website says,
‘the daily reality that faces
many people in our world
today’.
There are rules about what
can be eaten and when. One
meal is had each day: tea/coffee, dry wheaten bread, toast
or oatcakes. On the third day
the meal is taken after leaving
the Island. Soft drinks can be
consumed throughout the third day. In the 1980s and 90s
my mother frequented Lough
Derg almost annually, whether
that was her idea of a summer
holiday or an opportunity to escape her four children, I have
never asked. On her return
she always brought a 2 litre
bottle of Cream Soda from Pettigo, a village near the island.
It was a fizzy drink we never
had in our Midlands shops
and we jumped on it as soon
as she came in the door. So
for me, Lough Derg is curiously associated with a memory of indulgence: the fizzy,
sickly vanilla-sweet taste of
Cream Soda. Not at all what
was intended, I imagine.

Caitriona is based in Dublin but originally
from the Irish Midlands. She currently works
at University College Dublin. Caitriona
writes mainly about food and the arts, and
has written for a number of publications
including District, Corridor8, and Rabble.
She also contributes to and is associate
editor for Feast Journal.
corridor8.co.uk / feastjournal.co.uk

Interview

T H E C AT HE DRAL
A R C HE R P R OJE CT

Since the 1980s The Cathedral Archer Project has established itself as a city centre
venue where homeless people are welcomed, fed and
offered a network of support
services.
During the 1980s Sheffield’s
industry reduced at an alarming rate, resulting in unprecedented levels of unemployment, poverty and poor health.
The congregation at Sheffield
Cathedral responded by serving a free breakfast to those
in need. What started as tea
and toast has seen The Cathedral Archer Project develop
and expand into a holistic service designed to help homeless people improve their lives.
The offering of free breakfast
is an important back bone to
the organisation’s belief that
everyone is entitled to an enjoyable and fulfilling life, and
how someone can get to that
life from one of homelessness
is what the project is focused
on supporting. Alongside the

basic survival need for food
and shelter — sharing a meal,
eating breakfast with others,
is an important, step in helping someone feel connected.
Sharing a meal is a means to
build up relationships, a sense of community and most
importantly, trust. During the
breakfasts, staff, volunteers
and the centre’s users sit
down to eat at the same time,
starting conversations that
let people know what support
is available through the project and finding out about
someone’s particular needs.
Staff at the project are there
to help, but in order to accept
help the centre’s users need
to feel that they can trust the
staff, that they deserve to
have the time and support
the project can offer.
‘It’s a way of making sure
we touch base with everybody and can do vital one
to one work with people
who are experiencing crisis.
We believe that life should
be enjoyable and fulfilling,

how do we get from homelessness to that enjoyable
quality of life?’
In addition to the breakfasts
at the project’s base in the
Cathedral, they give out weekly food parcels to the homeless and to individuals who
have had their benefits cut or
are experiencing a temporary
crisis. Once people get into
secure accommodation the
project continues to give
them food parcels for the first
four weeks to help with negotiating the step into dealing
with how to manage a home
— budgeting for food and bills.
The parcels also help with a
sense of security and familiarity, if someone has been
sleeping on the street the shift
into accommodation is a huge
step. Having something familiar every week can help with
the transition and serve as a
reminder that the Cathedral
Archer Project are still supporting them and will continue
to support them on their journey into a better life.

The project hands out roughly
50 parcels a week made up
of donations from local business, schools and city residents. Throughout October,
November and December
the project has an increased
number of donations due to
the abundance of school and
church Harvest Festivals. Harvest donations make a big
difference to the project but
they often find themselves
having to shop to make up
the parcels. Something the
organization finds difficult is
having to balance the constant demand on their services
with seasonal fluctuations in
donations. Homelessness affects people throughout the
year, all year long, not just at
harvest time or the festive
season. The demand for their
services is the same at the
height of summer as it is
during Christmas and New
Year, with between 70-90 people visiting the projects
premises in Sheffield Cathedral a day, every single day of

H O ME LE SSNESS AFFEC T S
P E O P LE THR OUGH OUT T HE
Y E A R , A LL YEAR LONG, N OT
J U S T AT HARVEST T IME O R
TH E FESTIV E SEASON.

the year. Each season brings
its particular difficulties, extreme cold, wet or heat, but people’s own traumas, own struggles and the day to day life
of being homeless does not
change.
In supporting people from
homelessness into a fulfilling
and enjoyable life the project
looks at the different issues
that have contributed to someone finding themselves without a home and provide vital
one on one support to help.
‘We work with other organisations in the city who are
focused on homelessness
building a network of support services for users.
We work closely with drug
and alcohol teams, housing
associations, landlords –
whatever is the best agency
and the best way forward
for the people we are working with’
The Cathedral Archer Project
works with people from sleeping bag to employment which

is often a long and complex
journey, for some it can take
up to 10 years. There are battles, difficulties and set backs
at every turn but the project
is committed to helping those
engaged in their services and
experiencing crisis. In addition to the support of food and
nourishment the project also
offers volunteering opportunities for those who have experienced their services to come
and help in the kitchens, preparing, cooking and cleaning
away the breakfast meals.
The volunteer structure is an
important way for individuals
to maintain contact with the
project and continue to feel a
sense of trust, ownership and
community connected to all
those who have supported
their transition from homelessness to a secure and safe
home.
Last year, The Cathedral Archer Project developed a branch of their organisation Just
Works, a social enterprise that
can provide employment for

many of those who have been
through the project’s services
from sleeping bag to temporary accommodation and secure housing. Just Works deliver cleaning contracts, clear
-arance work and screen printing for different partner organisations in the city. It is a means to give service users
employment, a sense of worth and importantly wages for
them to continue to live a self
sufficient and fulfilling lifestyle. Just Works has been running for less than a year, but it
looks like it is on target to
break even and The Cathedral Archer Project are committed to continuing to develop
the enterprise.
‘We do the early morning
cleanup of the doorways in
the city centre, some of
those doorways are where
the people doing the cleaning used to sleep – now
they are being employed to
look after the city, they
have come full circle.’

Free breakfasts are still an
important part of the project’s
outreach but they now offer a
range of services from food
parcels to literacy and numeracy workshops, from one
to one support for individuals
experiencing crisis, to volunteering and employment opportunities.
To continue to deliver their
services The Cathedral Archer Project needs year round
support from generous city
residents and businesses. If
you are interested in supporting their work or are able
to make a donation please
visit their website www.
archerproject.org.uk/get_
involved.php

A BR I E F HI ST ORY
O F FA M I N E

YEAR

.... COUNTRY .... EXCESS MORTALITY (MILLIONS) .... CAUSES
….

1876 — 79

….

1921— 22
1927

….

1932 — 33
1942 — 44

….

….

india

…. 7 …. Drought, policy failure
…. 9 …. Drought, civil war

ussr

china

ussr

…. 3 — 6 …. Natural disasters

…. 5 — 6 …. Stalinism, harvest shortfall
…. 2 …. War; policy failure, supply shortfall

bengal

1946 — 47

….

soviet union

1959 — 61

….

china

…. 15 …. Drought; floods, Great Leap Forward

1972 — 75
1974 — 75

….

1972 — 73

1975 — 79

ethiopia

….

1980 — 81

….

….

….

1998

….

….

…. 0.06 …. Drought, poor governance
…. 0.5 — 0.8 …. Human agency
…. 0.03 …. Drought, conflict

sudan

…. 0.25 …. Drought

…. 0.6 — 1 …. War; human agency, drought

somalia

….

…. 0.1 …. Drought

…. 0.5 …. War, floods, harvest shortfall

uganda

ethiopia

1991 — 92

1995 — 2000

india

cambodia

1984 — 85
1985 — 86

….

bangladesh

….

…. 1.2 …. Poor harvest, policy failure

sudan

north korea

…. 0.3 …. Drought, civil war
…. 0.07 …. Drought

…. 0.6 — 1 …. Poor harvests, policy failure

….

malawi

…. Negligible …. Drought

2005 ….

nigeria

…. Negligible …. Drought

2002

Sources: Lachiver 1991, de Waal 1997, Devereux
2001, Devereux 2002, Davis 2001, O Grada 2007
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Matt Edgar is a writer, designer, educator, documentary
filmmaker and cook. He teaches graphic design at
Sheffield Institute of Arts. He is interested in the obscure
and would one day like to live in obscurity.

HA N S E L & GRE T E L
Hard by a great forest dwelt
a poor wood-cutter with his
wife and his two children.
The boy was called Hansel
and the girl Gretel. He had
little to bite and to break, and
once when great dearth fell
on the land, he could no longer procure even daily bread.
Now when he thought over
this by night in his bed, and
tossed about in his anxiety,
he groaned and said to his
wife: ‘What is to become of
us? How are we to feed our
poor children, when we no
longer have anything even for
ourselves?’ ‘I’ll tell you what,
husband,’ answered the woman, ‘early tomorrow morning
we will take the children out
into the forest to where it is
the thickest; there we will
light a fire for them, and give
each of them one more piece
of bread, and then we will go
to our work and leave them
alone. They will not find the
way home again, and we shall
be rid of them.’

Hansel, however, little by little, threw all the crumbs on
the path. The woman led the
children still deeper into the
forest, where they had never
in their lives been before.
Then a great fire was again
made and the mother said:
‘Just sit there, you children,
and when you are tired you
may sleep a little; we are
going into the forest to cut
wood, and in the evening
when we are done, we will
come and fetch you away.’
When it was noon, Gretel
shared her piece of bread
with Hansel, who had scattered his by the way. Then
they fell asleep and evening
passed, but no one came to
the poor children. They did
not awake until it was dark
night, and Hansel comforted
his little sister and said: ‘Just
wait, Gretel, until the moon
rises, and then we shall see
the crumbs of bread which I
have strewn about, they will
show us our way home again.’

When the moon came they
set out, but they found no
crumbs, for the many thousands of birds which fly about in the woods and fields
had picked them all up. Hansel said to Gretel: ‘We shall
soon find the way,’ but they
did not find it. They walked
the whole night and all the
next day too from morning till
evening, but they did not get
out of the forest, and were
very hungry, for they had
nothing to eat but two or
three berries which grew on
the ground down beneath a
tree and fell asleep.
When it was mid-day, they
saw a beautiful snow-white
bird sitting on a bough, which
sang so delightfully that they
stood still and listened to it.
And when its song was over
it spread its wings and flew
away before them, and they
followed it until they reached
a little house, on the roof of
which it alighted; and when
they approached the little

house they saw that it was
built of bread and covered
with cakes, but that the windows were of clear sugar.
‘We will set to work on that,’
said Hansel, ‘and have a
good meal. I will eat a bit of
the roof, and you Gretel, can
eat some of the window, it
will taste sweet.’
Suddenly the door opened,
and a woman as old as the
hills, who supported herself
on crutches, came creeping
out. Hansel and Gretel were
so terribly frightened that
they let fall what they had in
their hands. The old woman,
however, nodded her head,
and said: ‘Oh, you dear children, who has brought you
here? Do come in, and stay
with me. No harm shall happen to you.’ She took them
both by the hand, and led
them into her little house.
Then good food was set before them, milk and pan-cakes, with sugar, apples, and
nuts. Afterwards two pretty

Illustrations, dust
‘Wohlfahrtsmarke’ or welfare stamps are a special type
of surcharge stamps that have appeared in Germany
since 1949 . In addition to the pure postage amount,
a ‘surcharge’ is charged, which is passed on to charity.
They are typically Christmas stamps. The Hansel and
Gretel wohlfahrtsmarke series here was designed for
Deutche Bundespost by Bert Jäger in 1961.

little beds were covered with
clean white linen, and Hansel
and Gretel lay down in them,
and thought they were in heaven. The old woman had only
pretended to be so kind; she
was in reality a wicked witch,
who lay in wait for children,
and had only built the little
house of bread in order to entice them there. When a child
fell into her power, she killed
it, cooked and ate it, and that
was a feast day with her.
Witches have red eyes, and
cannot see far, but they have
a keen scent like the beasts,
and are aware when human
beings draw near. When Hansel and Gretel came into her
neighbourhood, she laughed
with malice, and said mockingly: ‘I have them, they shall
not escape me again!’ Early
in the morning before the children were awake, she was
already up, and when she
saw both of them sleeping
and looking so pretty, with
their plump and rosy cheeks

she muttered to herself: ‘That
will be a dainty mouthful!’
Every morning the woman
crept to the little stable, and
cried: ‘Hansel, stretch out
your finger that I may feel if
you will soon be fat.’ Hansel,
however, stretched out a little
bone to her, and the old woman, who had dim eyes, could
not see it, and thought it was
Hansel’s finger, and was astonished that there was no
way of fattening him. When
four weeks had gone by, and
Hansel still remained thin,
she was seized with impatience and would not wait any
longer. ‘Now, then, Gretel,’ she
cried to the girl, ‘stir yourself,
and bring some water. Let
Hansel be fat or lean, tomorrow I will kill him, and cook him.’
‘Creep in,’ said the witch, ‘and
see if it is properly heated, so
that we can put the bread in.’
And once Gretel was inside,
she intended to shut the
oven and let her bake in it,
and then she would eat her,

too. But Gretel saw what she
had in mind, and said: ‘I do
not know how I am to do it;
how do I get in?’ ‘Silly goose,’
said the old woman. ‘The door
is big enough; just look, I can
get in myself!’ and she crept
up and thrust her head into
the oven. Then Gretel gave
her a push that drove her far
into it, and shut the iron door,
and fastened the bolt. Oh!
then she began to howl quite
horribly, but Gretel ran away
and the godless witch was
miserably burnt to death.
At length they saw from afar
their father’s house. Then
they began to run, rushed
into the parlour, and threw
themselves round their
father’s neck. The man had
not known one happy hour
since he had left the children
in the forest.
The woman, however, was
dead. Gretel emptied her pinafore until pearls and precious stones ran about the
room, and Hansel threw one

handful after another out of
his pocket to add to them.
Then all anxiety was at an end,
and they lived together in
perfect happiness. My tale is
done, there runs a mouse;
whosoever catches it, may
make himself a big fur cap
out of it.

Our story starts deep under the
ground on the other side of our
planet, a tale forged in the fires
of Mount Tarawera on New Zealand’s North Island 700 years
ago. The resulting ash thrown
into the atmosphere is thought
to have precipitated the Great
Famine of 1315-17 in Medieval
Europe. The famine caused millions of deaths, led to a wave of
crime, disease, cannibalism and
infanticide. Population levels
were at record highs, weather
patterns unpredictable, and decentralised administrations struggled to manage food production. The origin is of the folktale
we know as ‘Hansel & Gretel’
are thought to have originated
from this catastrophe. Retold
by Jacob and Wilhelm Grimm
and published in Kinder und
Hausmärchen in 1812, the tale
is preoccupied with a dearth
and abundance of food. To our
eyes it is startlingly misogynistic;
stepmothers and lonely old widows cast as rabid psychopaths,
though Gretel does provide a
female role model of sorts as

The Indian diplomat Binay Ranjan Sen, when director of the UN
Food and Agricultural Organisation (FAO), stated that “a
huge portion of the human
race lives one drought, one
flood, one crop failure away
from starvation”. Sen had witnessed the devastation of famine close up as Relief Commissioner for Bengal in 1943. War,
policy failure and a supply shortage conspired to create an
excess mortality of two million
lives. In 1960, as Director of the
FAO, Sen initiated a global campaign against hunger and poverty, declaring; “Hunger is
neither inevitable nor irremediable, it is within our

she bundles the blind old witch
into the fiery oven. The central
allegories of scarce scattered
breadcrumbs and the saccharine oasis of the little house
made of confectionery sit deep
in the imagination. As a story of
hunger and survival it is a compelling and persistent story that
continues to resonate.

90% of postal administrations
responded to the initiative, putting an estimated billion individual stamps into global circulation. For graphic designers
the stamps present a wonderful
mixture of global iconographic
modernism alongside a regional
illustrative and typographic
expression distinct to each culture. The identifying symbol of

power to bring this old affliction under control.” A key part
of Sen’s strategy was to develop a coherent and connected
communications campaign. The
most notable of these was the
Freedom-From-Hunger stamp
plan. The aim was to raise awareness and foster political support
through the U N. It was a philatelic undertaking on a global
scale. It was a key part of Sen’s
five year plan to combat malnutrition and want. The FAO invited all governments to issue commemorative postage stamps
on March 21, 1963, designating
it ‘World Freedom-fromHunger Day’.

the campaign, heads of wheat,
symbolised a universal concern
to raise nutritional standards.
The wheat emblem had two
major qualifications; it is culturally sensitive, being a type of
food which could be eaten by
peoples of all religions and was
acceptable even to those postal administrations that forbid
the portrayal of human figures
on postage stamps. This spectacle of global unity helped create
an economic and political momentum that has had a significant
impact on the way famine is
now internationally managed. A
selection of the stamps have
been collated here and link to a
short history of famine.

Matt Edgar
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