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Spring Flower Fest ival 

worthy successor  

The Flock grows  
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T 
he Festival of Spring Flowers and Vestments held in 
Saint Peterôs on 20 and 21 September was widely held 
to be a huge success, with visitors numbering in the 

hundreds being universally enthralled by the display. 

The festival had its genesis in the demise of the long-running 
Festival of Flowers in Praise, held for many years in St Paulôs 
Cathedral, but discontinued this year.  In the view of many visitors, 
the new festival was more striking than its predecessor.  In part this 
may be due to the smaller building making it easier to flood the 
church with flowers; in part it may be due to the Spring themeð
who, after all, does not like the bulbs and rhododendrons of this 

season.  In large part though, the 
result is testament to the skill and 
enthusiasm of parishioner Faye-
Noel Brown and her colleagues in 
the Dunedin Floral Art Society. 
Further photographs of the 

displays appear on pages 4 & 5. 
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Saint Peterõs Caversham 

B 
read has 
been a staple 
food in many dietary patterns 
going back at least 30,000 years, 

and in all its various forms is one of the most 
widely consumed foods in the world.  Not 
only is it an important source of 
carbohydrates, itôs also 
portable and compact, which 
helps to explain why it 
has been an integral 
part of the human diet 
for so long.  Indeed many 
words related to bread are 
used as metaphors for basic 
necessities and living conditions in general.  
For example, "bread-winner" and "putting 
bread on the table" relate to a household's 
economy and who contributes to it and has 
little to do with actual bread-provision.  We 
have ñbreadò and ñdoughò in relation to 
money and the phrase "the best thing since 

sliced bread". 

It is thought the development of bread may 
have been accidental, when our ancestors 
experimented with combining cereal grains 
and water then cooking the mixture.  Some 
of the earliest flat (i.e. unleavened) breads, 
are thought to have been made of barley.  
We can still include the descendants of these 
early flat breads in our diets, for instance in 
the form of oatcakes, tortilla, chapatti and 
pita bread.  An unleavened bread, Matzah, is 
traditionally eaten during the week-long 
Passover holiday when the consumption of 
any food made with leavened grain is 

forbidden.  Matzah is the ñbread of afflictionò 
and commemorates the hasty departure from 
the land of Egypt (Deuteronomy 16:3).  It 
could be made from any of the grains 

mentioned in the Torahðwheat, 

spelt, rye, oats and barley. 

It is thought the 
development of leavened 
bread was fortuitous as 

yeast spores are 
everywhereðincluding on the 

cereal grains, so any dough left to rest 
would have risen, giving the possibility 

of a huge variety of breads.  The bread made 
from 100 percent rye flour, which is very 
popular in the northern part of Europe, is 
usually leavened with sourdough as baker's 
yeast is not useful as a leavening agent for 
rye bread, due to its low gluten level.  This 
parallels the most common method of 
leavening in antiquity, which was 
to keep a piece of dough (with 
sugar and water in it) from the 
previous day to act as a form of 
starter.  This method is still used 
today in making genuine 
sourdough bread, which is made 
by a long fermentation of dough 
using naturally occurring 

lactobacilli and yeasts. 

If you do not already have a starter 
culture (sometimes called a bug) 
you can make this in a stepwise 

process over a number of 
days. For example you can 
find clear instructions at 
http://www.weekendbakery.com/posts/

rye-sourdough-starter-in-easy-steps/ . 

A friend of mine who usually makes her 
own sourdough bread is presently 
overseas so has given her ñbugò to 
another friend who will look after it and 
use it to make bread, thus generating 
another ñbugò from the dough.  All this 
sounds fairly complex but is a glimpse 
of the type of effort necessary to make 
some of the earliest leavened breads.  
Unleavened flat bread was certainly a 
simpler preparation option, requiring 
smaller quantities of (often hand 
ground) flour but longer cooking time 
as they were cooked singly or at best in 
batches.  Not for our ancestors a quick 
trip to the supermarket for flour and 
yeast granules or of course safe, ready 
made flat bread or bread, often neatly 

packaged and sliced.  

In medieval times bread was not only a 
staple in the diet but part of the tableware as 
well. The trencherða piece of stale breadð
was used as an absorbent plate, which was 
then eaten at the end of the meal.  Many 
years ago I attended a Dieticians' conference 
in Dunedinðthe theme of the conference 
dinner being ñMedievalò.  It was held in the 
dining room of Knox College and we were to 
come in costume.  A great deal of effort went 
into making the setting, lighting and menu as 
genuine as possible, including the use of 
bread trenchers, which proved very effective 

given the limited cutlery! 

The over 80 different flat breads from 
Europa, Central, South and East Asia, the 
Middle East and Africa and the Americas 
often serve a similar purpose, being dipped 

into a dish or wrapped around food. 

Bread is consumed regularly, often daily, by 
most New Zealanders.  According to the 
findings of the 2008/09 New Zealand Adult 
Nutrition Survey (ISBN 978-0-478-37348-6 
(online) www.moh.govt.nz) bread is the main 
contributor to our energy intake (11%), 
carbohydrate intake (17%) and dietary fibre 

(17%) and contributes to the intake of 
several micronutrients.  Due to the high 
frequency of consumption across all age 
ranges of the population, bread was chosen 
as the vehicle for iodine fortification.  
Because of the naturally low iodine soils in 
New Zealand it is currently difficult for most 
consumers to obtain adequate iodine from 
their normal diet, which is why commercially 
prepared bread must now have iodine added 
to it. The re-emergence of iodine deficiency 

appears to be due to: 

Ý the increased consumption of 
commercially-prepared foods 
(manufactured mostly with non-iodised 

salt) 

Ý the declining use of iodine-containing 

sanitizers by the dairy industry 

ό/ƻƴǝƴǳŜŘ ƻƴ ǇŀƎŜ оύ 

bǳǘbǳǘǊƛǝƻǳǎǊƛǝƻǳǎ 
Bread of ages  

By Alex Chisholm 

PHOTO.: HTTP://FORWARD.COM/  
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Charity  

By Ian Condie 

 

D 
ocks were usually built in ñworking classò areas and 
dockside pubs were certainly not places 
well brought up girls went into or even 

knew about. 

On the other hand, young men in the Merchant 

Navy did go into them. 

The youths were accepted by the locals 
without comment so long as they behaved 
themselves and came to no harm.  The regular 
clientele was used to a variety of races and 
levels of society coming and going with the ships.  
Strangers were effortlessly assimilated, to some extent, into 

the local society. 

One lunchtime the door of a crowded bar opened and a Salvation 

Army lass was more or less pushed through it.  She was a pretty girl 
in her late teens wearing the uniform complete with old fashioned 
bonnet.  She was carrying a collecting tin and she was obviously 
terrified.  Before the door swung shut behind her there was a glimpse 

of a male Salvation Army minder outside. 

No doubt expecting to be abused, sworn at and gang raped by the 
uncouth dockers, labourers, seamen and other members of the lower 

orders, she approached the nearest menacing male, 
timidly offered him a copy of the War Cry and braced 

herself for the worst. 

Detaching his attention from a passionate 
discussion of the recent Arsenal versus West Ham 
United clash, he turned to her, declined the War 
Cry politely then, unasked, pulled out some coins 
and dropped them into her tin.  His actions were 

followed by every man in the room as the lass worked her 
way through the crowd and not once was she offered any 

offence. 

Perhaps the most striking thing to observe was the change in the 
girlôs expression from terror to wonder as she progressed through the 

crowd and eventually joined her grinning minder outside. 

Synod  

T 
he Diocesan 
Synod met in 
Oamaru this 
month and the 
Vicar says the 

major topic for discussion 
was the Bishop's proposal 
for reorganising the 

diocese. 

As the diocese reshapes for a new emphasis on replanting the Christian faith and 
developing new faith communities in areas where it has receded, it will be necessary to 
garner resources to support these mission 

initiatives. 

An obvious source is the sale proceeds of 
redundant churches.  The hope is that 
remnant groups of extinguished parishes 
would consent to handing over their assets to 
a mission fund for support of the pioneering 
work of the church planters, whose task would 
be to restart a new kind of Anglican Church in 

the south.  

Bread of ages  

Ý less salt being used in home prepared foods 
as a response to the health messages to 

reduce salt intake. 

Since September 2009, iodised salt has been 
added to bread in New Zealand to address the re
-emergence of iodine deficiency. The salt 
iodisation level is in the range of 25-65 mg of 

iodine per kg of salt. This range is the same as 

the current iodised (table) salt range. 

For generations, white bread was the preferred 
bread of the rich while the poor ate dark (whole 
grain) bread. However, in most western societies, 
this changed in the late 20th century, with whole 
grain bread becoming preferred as having 
superior nutritional value while white bread is 
seen as less nutritionally desirable. Some of the 
more recent issues around bread relate to its 
composition, the proportion of wholegrain, the 
amount of dietary fibre, and its glycaemic index 

(the effect on blood glucose levels). 

I will discuss these and other health related 
issues, including adding nuts to breads, in a 

following article. 

ό/ƻƴǝƴǳŜŘ ŦǊƻƳ ǇŀƎŜ нύ 

4ÈÅ #ÏÌÌÁÔÉÏÎ ÏÆ #ÁÒÄÉÎÁÌÓ ÏÆ 3Ô 0ÁÕÌȭÓ 
#ÁÔÈÅÄÒÁÌ ÁÔ Á 3ÙÎÏÄ ÓÅÒÖÉÃÅ ÉÎ /ÁÍÁÒÕ ÔÈÉÓ 
ÍÏÎÔÈȢ  /ÕÒ 6ÉÃÁÒȟ &ÁÔÈÅÒ (ÕÇÈ "Ï×ÒÏÎȟ ÉÓ 

ÆÏÕÒÔÈ ÆÒÏÍ ÌÅÆÔȢ 
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Present this advertisement for a 20% discount on flat glass 

&ÁÔÈÅÒ (ÕÇÈ ÁÄÄÒÅÓÓÉÎÇ ÔÈÅ 
3ÙÎÏÄȢ 
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Images from the Festival of Spring 

Flowers and Vestments, held in Saint 

Peterõs this month, demonstrate the 

variety and excellence of the displays.  

Everywhere you looked were flowers 

PHOTOôS: INFORMATION SERVICES OTAGO LTD. 


