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Trinity Gift Vouchers from £5 to £50
Natural remedies and supplements
Eco-‐‑friendly household products
Luxurious body and face products

Delicious Trinity-‐‑made veggie and vegan take-‐‑away food
Free recipe sheets
Chilled and frozen veggie and vegan foods

Extensive range of dried fruits, nuts, seeds and grains
Pre-‐‑order all your Christmas veg with us
Organic fresh fruit and veg all year round

Food

2 for 1  
on ALL  
pizzas*

01424 441 166  l  12 Marine Court St Leonards TN38 0DX  l  www.pizzarelli.co.uk

EXCLUSIVE 
READER  
OFFER

show this voucher 
when ordering 

*offer only available at our  
restaurant or for delivery 

offer ends 31/12/16

Zoya Mathison

I was talking to a friend in none 
other than the dearly loved or 
hated Wetherspoons in town, the 
conversation turned to our 
favourite foods… My favourite 
food, hands down is chips. Make 
mine a large bag of hot salted chips 
slathered with vinegar and some 
fresh mayo on the side and I will 
marry you on the spot. As extreme 
as it may seem, people have 
married for far less than the 
deliciousness that is a well, cooked 
chip. So far gone was I in imagining 
the delightful straw of fried 
potato, that I completely forgot his 
answer to the question. 

Having heartedly, and by no 
means heatedly, thrashed out my 
chip loving ways, I discovered a 
new “favourite” food. Which is 
almost any rice based food, from 
curries to kedgerees, paella to 

risotto, it is rice that is the 
mainstay of the food I love, and no 
more so when it is presented to 
me as a pudding!

Oh yes, the white lumpy goo 
(that makes you either dry heave 
or lick your lips in anticipation, 
depending on your formative 
memories) is the ‘new’ old dish of 
choice. A bit like calling a newborn 
baby Maude or Ernest, the old 
skool is back and it’s more delicious 
than ever. So dust off your Delia 
cookbooks, we’re in for a nostalgic 
ride.

A ‘quick’ rice pudding 
(serves 4)
Ingredients
■ 50g pudding rice
■ 800ml milk
■  1-2 tablespoons 

of caster sugar
Optional flavours
■ Nutmeg 

■ Cinnamon 
■ A glug of cream
■ Fig jam or any fruit preserve

Method
1. Put the pudding rice, milk and 
sugar in a pan and bring to the boil
2. Once boiling turn the heat 
down, pop on a lid and let it 
simmer for 35-40 mins. Keep 
checking and giving the rice a stir, 
so it won’t stick to the bottom of 
the pan. The pudding is ready 
when it develops the consistency 
of thick porridge. 
3. Now for the flavours, if you like 
it old fashioned, grate some 
nutmeg over the rice pudding as 
it cooks, similarly if you want a 
Christmas-y twist, add cinnamon, 
but if like me you want to be bolder 
in your pudding flavour choices, 
I stirred in some fig jam, and added 
a slice on top to turn the pudding 
into a desert. 

The Reluctant Vegetarian

Megan Cronin

These biscuits are very basic, with 
only a subtle almond flavouring 
and spiciness. They are perfect 
to make in December, as the smell 
of cinnamon and ginger drifting 
through the house as they cook 

brings the soul of Christmas 
in… and what is Christmas 
without the smell of cinnamon and 
ginger? 

Ingredients
■ Butter, 125g
■ Caster Sugar, 125g

■ 1 beaten egg
■ Plain flour, 250g
■  A teaspoon of 

ground ginger
■  A teaspoon of 

cinnamon
■  A teaspoon of 

almond extract

For the topping
■  100 grams of dark 

cooking chocolate
■ Icing sugar for dusting

Method
1. Preheat the oven to 180 degrees 
and prepare two baking trays – 
either by lining them with 
greaseproof paper or by flouring 
them.
2. In a large mixing bowl, cream 
the butter and sugar together, then 
add the beaten egg and almond 
extract. Mix together. 
3. Next, sift in the flour, adding the 
ground ginger and cinnamon with 
it and fold this into the mixture. 
4. Bring this together to form a soft 
biscuit dough and roll it out on a 
floured surface to about a quarter 
of an inch thick.  
5. Cut out your biscuits with 
whatever shaped cutter you like. 
I used a small star shaped cutter 

for an extra Christmassy look.
6. When this is done, place them 
on the trays and bake in the oven 
for about 15-20 minutes.
7. Once your biscuits are cooked 
– they should be a golden colour 
– turn onto a wire rack and leave 
to cool. 
8. Set a small pot of water to 
simmer on the stove, with a small 
heatproof glass bowl on top. Don’t 
let the bottom of the bowl touch 
the water. 
9. Break up the cooking chocolate 
and place it in the bowl and leave 
it to melt and occasionally gently 
stirring it.
10. When the chocolate is all 
melted, you can begin coating your 
biscuits in whatever way you want; 
you can drizzle it over them, or go 
for a mix of full and half coats. 
11. Finally, dust with icing sugar 
and voilà! You have your Christmas 
biscuits!

Chocolate 
Coated 
Almond 
Spice 
Biscuits
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Richard Price

On 1st September the Hastings 
Harbour Quarter (HHQ) project 
was unveiled to residents, via The 
Hastings Observer, in a press 
release with very little critical 
content.

Under the title of ‘Major £500m 
harbour plan unveiled for Hastings 
seafront’ were quotes by The 
Leader of Hastings Borough Council 
(HBC) Peter Chowney and Amber 
Rudd.

The article was scattered with 
positive phrases such as ‘deliver 
fantastic new opportunities’, 
‘spending power’, ‘additional 

spending’, ‘best interests’ and 
words such; as ‘benefit’ (used seven 
times), ‘New’ (seven), ‘Jobs’ (five), 
‘improvements’ (three), ‘regenerate’ 
(twice), ‘transformational’, 
‘enhance’, ‘provide’, ‘prosperity’, 
‘thriving’, and ‘significant’. 
Negativity is to be overcome; there 
are ‘challenges to be overcome’, the 
council will ‘address these issues’ 
and there will need to be ‘discussion’ 
and ‘consultation.’

The HO website showed a video 
of an interview with Peter Chowney 
in which the excited leader 
proselytised the benefits of the 
project.

The positive hyperbole was 

continued by Chowney and others 
working on behalf of the project 
throughout social media.

Through their quotations Peter 
Chowney and Amber Rudd framed 
the debate that the media and 
public will base their discussions 
on.

On social media Peter Chowney 
wrote that he heard of the project 
a few years ago when he became 
leader of the council. The planning 
department announced that talks 
have just started. The two 
statements seemed to contradict 
each other.

Many were left wondering 
whether in his previous role as 
Head of Regeneration and Planning 
Policy Councillor Peter Chowney 
wouldn’t have known of such a huge 
regeneration project as the 
proposed Hastings Marina. At the 
time he was also on the board of 
Seachange Ltd. Sam Kinch (reporter 
for HIP) discovered that Andrew 
Doyle, a director of HHQ, is loosely 
connected to the same company.

 Perhaps HBC had the marina in 
mind when they allowed The Ice 
House to be built back in 2005. The 
project was opposed by the 

Conservation Officer who wrote a 
report citing concerns about the 
height of the building and its impact 
upon the view of the cliff face. 
Despite this it went ahead, requiring 
a large chain fence between the 
building and the cliff, and has 
suffered serious subsidence.

This press release announced 
the benefits of the planned proposal 
just prior to a vital cabinet meeting. 
The public will be denied the chance 
to organise a fell response as it 
takes place just eleven days after 
the announcement. HHQ Ltd 
recently made available its strategic 
outline business case, which 
includes the timing of the meeting, 
‘HBC Cabinet will decide on 11th 
September whether to grant 
authority for HBC officers to work 
with Hastings Harbour Quarter Ltd’ 
and others. The document also 
states that a funding package will 
be developed for this initial 
programme of work. 

Peter Chowney’s statements 
indicate that the council has already 
decided that it will work with HHQ 
Ltd. He told the public that the 
purpose of the meeting was to 
debate the finer points of the 

project. Most people will not realise 
until it is too late that there is a 
choice and that they can petition to 
speak at the cabinet meeting.

HHQ Ltd and HBC will work 
together in order to obtain funding 
from the government and with 
corporations such as hedge and 
pension funds. The company will 
carry out its work in secret with a 
default position of freedom of 
information (FOI) request refusal. 
Limited companies do not have to 
answer to the Freedom of 
Information Act. There will be no 
transparency. The public will be 
unaware of who is paid and for 
what. They will never learn how 
much of the £500m is public 
relations. Or, how much will be 
spent as additional costs for council 
staff.

What we have with this proposal 
is a rehash of projects such as that 
at Brighton or Eastbourne, except 
those marinas were built away 
from the town’s main historic 
tourist attraction. It is regeneration 
to benefit wealthy people who will 
be able to sit on their yachts looking 
at the locals from within their  
gated area.

News

Hastings Marina 
Project Unveiled  
after Years  
of Secrecy
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A. Vasudevan
The Literary Shed

The Exbury Egg is a thing of beauty 
and, after a somewhat epic journey 
along Britain’s highways, byways 
and waterways, it has come to rest 
in the courtyard outside the Jerwood 
Gallery.

The result of a collaboration 
between artist Stephen Turner, 
architect Wendy Perring and master 

boat builder Paul Baker, the Egg took 
six months to construct, is registered 
as a boat and is an impressive 6m 
(19.7ft) by 3.5m (11.5ft). Turner, 
whose work often challenges the 
relationship between natural and 
human-constructed environments, 
says, ‘living comes from either a seed 
or an egg … it is such an archetypal 
form that I felt people would connect 
with it, wherever in the world’. 

The Egg has been placed outside 

the gallery, making it accessible not 
just to gallery visitors, but to the 
general public, too. For about four 
hours each day, visitors can climb 
inside and experience Turner’s world 
firsthand. And, oh, what a world.
n Stephen Turner’s Everything 
Comes from the Egg, 16 
September–15 October 2017, 
Jerwood Gallery,  
Rock-a-Nore Road, Hastings.  
www.jerwoodgallery.org

A. Vasudevan
The Literary Shed

The late Anglo–French artist Roland 
Jarvis considered art ‘play’ not 
work. ‘Play gives you a tremendous 
amount of freedom,’ he said. An 
artist, printmaker, filmmaker, 
horologist and engineer, Jarvis was 
a man of many talents. He died in 
2016, leaving a large body of work 
behind, some of which has never 
been seen before by the public. 
Sophie Mason, Jarvis’s daughter, 
seeks to rectify that. As part of 
Coastal Currents, she is opening up 
her father’s studio in a converted 

chapel in Hastings Old Town and is 
showcasing some of his best work. 

Sophie says that the exhibition 
has given her a greater 
understanding of her father’s work. 
‘I’ve been … enjoying aspects of it 
that I’d never seen before. I’m 
immensely proud of him … He was 
an unusually focused, intelligent 
and multi-talented individual.’
n Roland Jarvis: Exhibition  
of Work, 14–17 September, 
10am–5pm, Tackleway Hall,  
39a Tackleway, Hastings, 
rolandjarvis.com, 07740 941734. 
For further information  
see www.theliteraryshed.co.uk

Nothing could be more fitting to the 
name and location of the Coastal 
Currents Arts Festival than 
Reoccurring Undulation VI, a panel 
made up of 55 ‘tiles’ of salmon skin 
arranged so that their conjoined 
lateral lines resemble the repetitive 
breaking of waves. The work, on 
display at the Shipwreck Museum, 
in Hastings, is by the internationally 
acclaimed, Macedonian-born artist 
Elpida Hadzi-Vasileva. 

Originally commissioned for 
Eastbourne’s Towner Gallery in 2011, 
it was installed in full (960 tiles 
covered the walls). Over her 20-year 

career, Hadzi-Vasileva has built an 
oeuvre of installations and sculptures 
using ethically sourced plant and 
animal matter, from rat skins and 
silkworm cocoons to the testicles and 
digestive viscera of sheep. ‘You have 
to be very methodical when you’re 
working,’ she says, ‘Everything is 
calculated, so that the same quality 
of fish is maintained throughout.’ 
n Elpida Hadzi-Vasileva, 
Reoccurring Undulation VI,  
2 September–1 October, 2017, 
Shipwreck Museum,  
Rock-a-Nore Road, Hastings 
www.shipwreckmuseum.co.uk

Everything 
Comes  
from  
the Egg
Stephen Turner  
at the Jerwood

Reoccurring  
Undulation VI  
Shipwreck Museum

FOR JAZZ FANS
The Lynda Murray Quartet will 
be joined by special guests at the 
Palace on 23 September. 
Seasoned musicians will play 
their favorite tunes by John 
Coltrane, Miles Davis, Chick 
Corea, Duke Ellington, Wayne 
Shorter, as well as some originals. 
According to Lucas Howard, in 
his review of their concert at 
Hastings Stade, these are the real 
highlights: 

‘The bounce of the bass, the 
theatre of the keys, with melting 
sax draped over beats tighter 
than Lynda Murray’s curls, their 
energy flourishes, both wild and 
expertly controlled.’
n Lynda Murray Quartet  
plus guests, 23 September,  
Palace Bars, White Rock 
www.palacehastings.com  Doors 
open 8pm. Tickets: £10.
SPECIAL OFFER: 
2 FOR £5 WITH THIS ARTICLE

Thomas Denman interviews 
artist Elpida Hadzi-Vasileva

Roland Jarvis,  
an Artist at Play  
Coastal Currents  
Open Studio
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News

Zelly Restorick

Alan Simpson, sustainability 
advisor to the shadow cabinet, 
renewable clean energy advocate 
and the man responsible for the 
solar feed-in tariff came to 
Hastings on Tuesday 5th 
September to support the 1066 
Local Energy initiative at a pre-
launch gathering at The Beacon. 
Author of the June 2017 pamphlet, 
Transformation Moment: Can 
Britain Make It To The Age Of 
Clean?, Simpson believes that we 
are at a time of profound change, 
where people within local 
communities can transform the 
current energy market from 
dirty to clean and from 
unsustainable to renewable.

The 1066 Local Energy 
campaign is supported by many 
local organisations that include 
Energise Sussex Coast, Citizens 
Advice 1066, Seaview, Transition 
Town Hastings, Heart of Hastings, 
Hastings Borough Council and 
the Diocese of Chichester among 
others. The campaign’s vision for 
Hastings and St Leonards on Sea 
is both impressive and 
innovative: the local generation 
of clean, renewable energy; local 
ownership for community 
benefit; affordable energy 
through lower price of locally 
generated energy, innovative 
finance and efficiency measures 
– and the sharing of knowledge 
and information. In his talk, 
Simpson ent husiast ic a l ly 
supported this initiative, citing 
examples from all around the 
world, where local communities 

are transforming their energy 
generation systems, offering 
more choice of suppliers to 
citizens, creating jobs, catalyzing 
and inspiring innovation and 
initiatives, positively benefitting 
the economy and transitioning 
humanity to a “lighter footprint 
on the planet – the only one  
we have”.

Simpson began his talk by 
comparing the present day with 
1066, both periods of profound 
change surrounding culture and 
power. He believes “we sit at the 
edge of a revolutionary, scary and 
exciting time,” where huge 
change is possible due to 
technological developments and 
people power. The core values of 
this transformation, he says, will 
be accountability, inclusivity and 
sustainability.

Fuel poverty and those 
affected by low incomes are 
issues, close to Simpson’s heart, 
on which he campaigned during 
his near 20 years as an MP for 
Nottingham South. In his new 
role as sustainability advisor, he 
feels that a transition to clean, 
renewable energy will, right from 
the start, benefit the poorer 
people of our country as the price 
of locally generated, locally 
owned electricity will be much 
more affordable.

Instead of consumers, citizens 
would become ‘prosumers’ – both 
consumers and producers. 
Currently, solar powered 
electricity can be sold back to the 
National Grid, but at a much lower 
rate than it is sold. The rate 
would be much more reasonable 

once the energy is locally 
produced and owned. Simpson 
talked of citizens in other 
countries, who feel they are both 
doing something positive for the 
environment and are themselves 
benefitting financially. “For 
people to financially benefit from 
being virtuous is a good thing,” 
said Simpson. “And once the 
public see themselves as 
stakeholders, the government 
has to follow or risk losing votes.”

In Wilpoldsreid, a village in 
Germany, for example, they now 
have 11 wind turbines, 5 biogas 
plants, a hydropower system and 
4983 kW of PV producing more 
than 500% of its energy. New 
York and California have both 
ignored Trump’s attitude to 
climate change and are catalyzing 
massive changes in their power 
production and legislation. 
Britain is lagging behind with a 
system that is rigged in favour of 
the big energy corporations.

Currently British legislation 
doesn’t allow the right of local 
supply. A license is needed to 
supply power – and this costs 
around £3-4million. “Currently 
the market supports polluters 
and dirty energy. Market rules 
and regulations would need to 
change,” Simpson said. “We need 
a whole new way of dancing 
together, including partnerships, 
sharing and storing of energy, 
smart grids, whole system 
planning, the pursuit of less CO2 
and a legal right to local supply. 
We need to learn to live within 
our carbon budget, to learn new 
skills in the field of energy 
efficiency, reduce food miles, 
develop clean t ranspor t 
infrastructure… it’s a liberating 
process.”

Simpson understands that 
some people might feel in denial 
about the threat of climate 
change – or feel pessimistic about 
our future – or want to just carry 
on with life as normal. Yet he 
himself feels a sense of hope and 
optimism – and he is connected 
with many individuals and 
organisations around the globe 
who share this positive outlook.

“The locus of power has 
shifted from the local to the 
national and technology is 
changing, both at a rate that it is 
hard for us to keep up with. Now 
is a moment in time when the old 
order is broken beyond repair 
and we need to transition to a 
new, sustainable and secure 
future, sharing freely our ideas 
and looking at what people in 
other countries are doing. In 
many ways, this is not just about 
an energy revolution, but also a 
democratic revolution.”

1066 Solarbration!

Hosted by
Lucas Howard

Featuring performances from
Henry Maddicott
and Sophie Barker

Thursday 28th September 7-10pm atThe PrintWorks
£3 for slammers/£5 for all others

Slam Dunk National Poetry Day Special

DOGS ON THE PIER
From Monday 4th September 2017, 
Hastings Pier Charity will extend 
the areas in which dogs can go on 
Hastings Pier.

From this date - in addition to 
promenading the whole pier 
decking - well behaved dogs on 
short leads will be allowed in The 
Deck building (visitor centre) and 
Upper Deck bar & viewing platform.

Dogs must be accompanied by 
responsible owners and on a lead 
at all times.

CELEBRITY ON THE RIDGE
A Hastings care home had writer 
and TV personality Lady Colin 
Campbell as its guest of honour to 
open new facilities for people 
needing residential care.

Royal biographer Lady Colin, a 
Sussex resident, cut the ribbon on 
Wednesday to the Bluebell suite on 
the second floor of the home on The 
Ridge.

WALK ALONG  
THE SEAFRONT
Stephen White recently completed 
a seafront trek with the aid of two 
good friends Chris O’brien (82) and 
Colin Turner (65) to raise awareness 
of Alzheimer’s, to promote 
Alzheimer’s UK and all the work 
they do. Furthermore, Stephen 
wanted to promote the health 
benefits of regular exercise and 
socialising to try and reduce the 
risk of developing Alzheimer’s and 
Dementia amongst the over 65s.

Stephen was supported by Cllr 
Peter Chowney who met him at 
Hastings pier. The seafront trek 
commenced from the De la Warr 
Pavilion in Bexhill and concluded 
at Porters in the old town. It was a 
great success and they managed to 
raise just over £400. Stephen 
wished a huge thank you too to Cllr 
Peter Chowney for attending and 
supporting.

BEACH HUTS FOR RENT
Hastings Borough Council are 
making 30 new beach huts and 
chalets available to rent in five 
locations across the Glyne Gap, 
Bulverhythe, West St Leonards and 
White Rock areas.

The council said prices for the 
buildings would range from £1,200 
to £1,500 per year.

A lottery will be held for the huts 
if the council receives more 
applicants than available places.

Applications for the lottery draw 
opened last Friday (September, 1) 
and will close at midday on 
September, 15.

FISH ON THE STADE
The hugely popular Seafood & Wine 
Festival is back, showcasing the 
excellent quality and variety of fish 
sustainably landed here in Hastings.

Organised by Hastings Borough 
Council, the event will be held  
at the Stade Open Space in  
the heart of Hastings Old Town,  
over the weekend of 16th and  
17th September.
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A. Vasudevan
The Literary Shed

The Exbury Egg is a thing of beauty 
and, after a somewhat epic journey 
along Britain’s highways, byways 
and waterways, it has come to rest 
in the courtyard outside the Jerwood 
Gallery.

The result of a collaboration 
between artist Stephen Turner, 
architect Wendy Perring and master 

boat builder Paul Baker, the Egg took 
six months to construct, is registered 
as a boat and is an impressive 6m 
(19.7ft) by 3.5m (11.5ft). Turner, 
whose work often challenges the 
relationship between natural and 
human-constructed environments, 
says, ‘living comes from either a seed 
or an egg … it is such an archetypal 
form that I felt people would connect 
with it, wherever in the world’. 

The Egg has been placed outside 

the gallery, making it accessible not 
just to gallery visitors, but to the 
general public, too. For about four 
hours each day, visitors can climb 
inside and experience Turner’s world 
firsthand. And, oh, what a world.
n Stephen Turner’s Everything 
Comes from the Egg, 16 
September–15 October 2017, 
Jerwood Gallery,  
Rock-a-Nore Road, Hastings.  
www.jerwoodgallery.org

A. Vasudevan
The Literary Shed

The late Anglo–French artist Roland 
Jarvis considered art ‘play’ not 
work. ‘Play gives you a tremendous 
amount of freedom,’ he said. An 
artist, printmaker, filmmaker, 
horologist and engineer, Jarvis was 
a man of many talents. He died in 
2016, leaving a large body of work 
behind, some of which has never 
been seen before by the public. 
Sophie Mason, Jarvis’s daughter, 
seeks to rectify that. As part of 
Coastal Currents, she is opening up 
her father’s studio in a converted 

chapel in Hastings Old Town and is 
showcasing some of his best work. 

Sophie says that the exhibition 
has given her a greater 
understanding of her father’s work. 
‘I’ve been … enjoying aspects of it 
that I’d never seen before. I’m 
immensely proud of him … He was 
an unusually focused, intelligent 
and multi-talented individual.’
n Roland Jarvis: Exhibition  
of Work, 14–17 September, 
10am–5pm, Tackleway Hall,  
39a Tackleway, Hastings, 
rolandjarvis.com, 07740 941734. 
For further information  
see www.theliteraryshed.co.uk

Nothing could be more fitting to the 
name and location of the Coastal 
Currents Arts Festival than 
Reoccurring Undulation VI, a panel 
made up of 55 ‘tiles’ of salmon skin 
arranged so that their conjoined 
lateral lines resemble the repetitive 
breaking of waves. The work, on 
display at the Shipwreck Museum, 
in Hastings, is by the internationally 
acclaimed, Macedonian-born artist 
Elpida Hadzi-Vasileva. 

Originally commissioned for 
Eastbourne’s Towner Gallery in 2011, 
it was installed in full (960 tiles 
covered the walls). Over her 20-year 

career, Hadzi-Vasileva has built an 
oeuvre of installations and sculptures 
using ethically sourced plant and 
animal matter, from rat skins and 
silkworm cocoons to the testicles and 
digestive viscera of sheep. ‘You have 
to be very methodical when you’re 
working,’ she says, ‘Everything is 
calculated, so that the same quality 
of fish is maintained throughout.’ 
n Elpida Hadzi-Vasileva, 
Reoccurring Undulation VI,  
2 September–1 October, 2017, 
Shipwreck Museum,  
Rock-a-Nore Road, Hastings 
www.shipwreckmuseum.co.uk

Everything 
Comes  
from  
the Egg
Stephen Turner  
at the Jerwood

Reoccurring  
Undulation VI  
Shipwreck Museum

FOR JAZZ FANS
The Lynda Murray Quartet will 
be joined by special guests at the 
Palace on 23 September. 
Seasoned musicians will play 
their favorite tunes by John 
Coltrane, Miles Davis, Chick 
Corea, Duke Ellington, Wayne 
Shorter, as well as some originals. 
According to Lucas Howard, in 
his review of their concert at 
Hastings Stade, these are the real 
highlights: 

‘The bounce of the bass, the 
theatre of the keys, with melting 
sax draped over beats tighter 
than Lynda Murray’s curls, their 
energy flourishes, both wild and 
expertly controlled.’
n Lynda Murray Quartet  
plus guests, 23 September,  
Palace Bars, White Rock 
www.palacehastings.com  Doors 
open 8pm. Tickets: £10.
SPECIAL OFFER: 
2 FOR £5 WITH THIS ARTICLE

Thomas Denman interviews 
artist Elpida Hadzi-Vasileva

Roland Jarvis,  
an Artist at Play  
Coastal Currents  
Open Studio
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The Exbury Egg in situ at the Jerwood Gallery
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Roland Jarvis’s Studio 

Hadzi-Vasileva in front  
of her installation
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Literature

Pete Donohue

The award-winning LGBT 
literary salon Polari is 
celebrating a decade of 
delighting audiences around the 
nation. Originating from 
London’s Southbank Centre in 
2007 this rainbow collective of 
acclaimed authors, poets and 
performers do like to be beside 
the seaside. So where better to 
pop up as part of its Tenth 
Birthday Tour than Hastings.

Polari is no stranger to The 
Printworks, one of our most 
welcoming and energetic local 
venues for spoken word events, 
having already performed there 
with two six-event seasons and 
a couple of one-off salons. This 
latest extravaganza on 
Wednesday 13th September 
features Hastings-based author 
VG Lee and Polari founder and 
organiser Paul Burston. Here is 
the full line-up:

JAKE ARNOTT
Jake Arnott is the author of six 
novels including the bestselling 

and critically acclaimed The Long 
Firm which was adapted as an 
award-winning BBC2 drama 
serial. His latest novel is The Fatal 
Tree: London, the 1720s. Welcome 
to ‘Romeville’, the underworld of 
that great city. The financial crash 
caused by the South Sea Bubble 
sees the rise of Jonathan Wild, self-
styled ‘Thief-taker General’ who 
purports to keep the peace while 
brutally controlling organised 
crime. Only two people truly defy 
him, Jack Sheppard, apprentice 
turned house-breaker, and his 
lover, the notorious whore and 
pickpocket Edgworth Bess.

AK BENEDICT
Described as ‘one of the new stars 
of crime with a supernatural twist’ 
by the Sunday Express, A K 
Benedict’s first novel, The Beauty 
of Murder, was shortlisted for the 
eDunnit award and is in 
development for an 8-part TV 
series for Sky Atlantic. Her second, 
The Evidence of Ghosts, came out 
in paperback in July. Her poetry 
and short stories have appeared 
in Magma, Great British Horror 

and Best British Short Stories 
among others. She has written a 
novel for Patrick Ness’ Class series 
and her audio drama includes full 
cast episodes of Torchwood and 
Doctor Who. Formerly a punk-
cabaret singer and composer, with 
music played on BBC 1, Radio 1, 
Radio 2, Radio3, XFM, Sky and in 
award-winning films, AK now 
writes full time and lives in St 
Leonards-on-Sea with her dog, 
Dame Margaret Rutherford.

PAUL BURSTON
Paul Burston is the critically-
acclaimed author of five novels and 
the editor of two short story 
collections. His latest novel, The 
Black Path, was longlisted for the 
Guardian’s Not The Booker Prize 
2016 and was a bestseller at WH 
Smith. He is the host of the award-
winning LGBT literary salon Polari 
at the Southbank Centre, and 
founder of the Polari First Book 
Prize.

ALEXIS GREGORY 
Alexis Gregory is an actor, 
playwright and producer. His plays 

Polari Returns with  
All-Star Literary Salon  
and Writers Workshop

Today a small dolphin was washed 
up on the beach, dead. It smelt of 
seaweed. Dull metal grey with a 
cream distended stomach, its nose 
rested sideways on the sand. Its eye 
was closed and sand was caught in 
its eyelashes. Its lips were slightly 
parted, turned upwards in a smile. 

The tail didn’t look right. It stuck 
out stiff and straight, pointing 
upwards towards the blue sky like 
black plastic, not touching the sand, 
making it look like a wind-up bath 
toy. But it wasn’t a toy – it was real. 
There was a little hole under the 
smooth cream-coloured stomach. 

At school we once had to dissect 
a dog-fish and that too had a little 
hole underneath. The teacher stuck 
a steel spike in the hole and twisted 
it round and round with a grating 
sound - “This is the cloaca,” she 
announced. No one spoke.

Once I came across a dead 
motor-cyclist in the road. It was 
before they all wore helmets. 
Dressed in black leather, his face 
was white, and he was only a boy. 
Like the dolphin his eyes were 
closed, but he wasn’t smiling. We 
all stood round, wondering what 
to do. Afterwards, I wished I had 
held his hand, even though he was 
dead. 

As we contemplated the dolphin 
an old man was leaning on the sea-
wall, slowly unwrapping a sweet: 
“The next tide’ll wash it away, 
shouldn’t wonder”. He was right, 
but I haven’t forgotten – not 
everything gets washed away. 

Dead Dolphin

HIP  SHORT STORY by Gillian Metcalfe

PETE &  
THE POETS
Sunday 3rd September 7-10pm
On The Rocks 4 Claremont Hastings TN34 1HA

A Free-Entry Event 
brought to you  

by Hastings Fringe  
Festival 2017

Raising money for Seaview Project
Spoken Word is a true voice,  

live performance genuine communication.   
Hastings poet, writer and editor,  

Pete Donohue, assembles some of the  
most exciting and diverse local grass-roots  

performance poets to say their piece: 

l Brian Docherty l Dillon Jaxx 
l Gavin Martin l Dave Hempshall 
l Lilith Newson l Pete Donohue

Expect raw emotions, hard-hitting socio-politics,  
surrealism and laugh-out-loud humour, along  

with expressions of love for our amazing  
community and each other

l Literary Fanzines stall  
l Seaview information 
l Local poets & authors  

books for sale
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Trinity Gift Vouchers from £5 to £50
Natural remedies and supplements
Eco-‐‑friendly household products
Luxurious body and face products

Delicious Trinity-‐‑made veggie and vegan take-‐‑away food
Free recipe sheets
Chilled and frozen veggie and vegan foods

Extensive range of dried fruits, nuts, seeds and grains
Pre-‐‑order all your Christmas veg with us
Organic fresh fruit and veg all year round

Food

2 for 1  
on ALL  
pizzas*

01424 441 166  l  12 Marine Court St Leonards TN38 0DX  l  www.pizzarelli.co.uk

EXCLUSIVE 
READER  
OFFER

show this voucher 
when ordering 

*offer only available at our  
restaurant or for delivery 

offer ends 31/12/16

Zoya Mathison

I was talking to a friend in none 
other than the dearly loved or 
hated Wetherspoons in town, the 
conversation turned to our 
favourite foods… My favourite 
food, hands down is chips. Make 
mine a large bag of hot salted chips 
slathered with vinegar and some 
fresh mayo on the side and I will 
marry you on the spot. As extreme 
as it may seem, people have 
married for far less than the 
deliciousness that is a well, cooked 
chip. So far gone was I in imagining 
the delightful straw of fried 
potato, that I completely forgot his 
answer to the question. 

Having heartedly, and by no 
means heatedly, thrashed out my 
chip loving ways, I discovered a 
new “favourite” food. Which is 
almost any rice based food, from 
curries to kedgerees, paella to 

risotto, it is rice that is the 
mainstay of the food I love, and no 
more so when it is presented to 
me as a pudding!

Oh yes, the white lumpy goo 
(that makes you either dry heave 
or lick your lips in anticipation, 
depending on your formative 
memories) is the ‘new’ old dish of 
choice. A bit like calling a newborn 
baby Maude or Ernest, the old 
skool is back and it’s more delicious 
than ever. So dust off your Delia 
cookbooks, we’re in for a nostalgic 
ride.

A ‘quick’ rice pudding 
(serves 4)
Ingredients
■ 50g pudding rice
■ 800ml milk
■  1-2 tablespoons 

of caster sugar
Optional flavours
■ Nutmeg 

■ Cinnamon 
■ A glug of cream
■ Fig jam or any fruit preserve

Method
1. Put the pudding rice, milk and 
sugar in a pan and bring to the boil
2. Once boiling turn the heat 
down, pop on a lid and let it 
simmer for 35-40 mins. Keep 
checking and giving the rice a stir, 
so it won’t stick to the bottom of 
the pan. The pudding is ready 
when it develops the consistency 
of thick porridge. 
3. Now for the flavours, if you like 
it old fashioned, grate some 
nutmeg over the rice pudding as 
it cooks, similarly if you want a 
Christmas-y twist, add cinnamon, 
but if like me you want to be bolder 
in your pudding flavour choices, 
I stirred in some fig jam, and added 
a slice on top to turn the pudding 
into a desert. 

The Reluctant Vegetarian

Megan Cronin

These biscuits are very basic, with 
only a subtle almond flavouring 
and spiciness. They are perfect 
to make in December, as the smell 
of cinnamon and ginger drifting 
through the house as they cook 

brings the soul of Christmas 
in… and what is Christmas 
without the smell of cinnamon and 
ginger? 

Ingredients
■ Butter, 125g
■ Caster Sugar, 125g

■ 1 beaten egg
■ Plain flour, 250g
■  A teaspoon of 

ground ginger
■  A teaspoon of 

cinnamon
■  A teaspoon of 

almond extract

For the topping
■  100 grams of dark 

cooking chocolate
■ Icing sugar for dusting

Method
1. Preheat the oven to 180 degrees 
and prepare two baking trays – 
either by lining them with 
greaseproof paper or by flouring 
them.
2. In a large mixing bowl, cream 
the butter and sugar together, then 
add the beaten egg and almond 
extract. Mix together. 
3. Next, sift in the flour, adding the 
ground ginger and cinnamon with 
it and fold this into the mixture. 
4. Bring this together to form a soft 
biscuit dough and roll it out on a 
floured surface to about a quarter 
of an inch thick.  
5. Cut out your biscuits with 
whatever shaped cutter you like. 
I used a small star shaped cutter 

for an extra Christmassy look.
6. When this is done, place them 
on the trays and bake in the oven 
for about 15-20 minutes.
7. Once your biscuits are cooked 
– they should be a golden colour 
– turn onto a wire rack and leave 
to cool. 
8. Set a small pot of water to 
simmer on the stove, with a small 
heatproof glass bowl on top. Don’t 
let the bottom of the bowl touch 
the water. 
9. Break up the cooking chocolate 
and place it in the bowl and leave 
it to melt and occasionally gently 
stirring it.
10. When the chocolate is all 
melted, you can begin coating your 
biscuits in whatever way you want; 
you can drizzle it over them, or go 
for a mix of full and half coats. 
11. Finally, dust with icing sugar 
and voilà! You have your Christmas 
biscuits!

Chocolate 
Coated 
Almond 
Spice 
Biscuits

BANNER
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