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A Poem by Mary Mascaro about Eviction of Co-Workers from Botton 

 
As Witches 

CVT 
Please do not 

Evict 
Botton Co-Workers 

Or send away. 
How would 

You be if 
Turned away 

From your place 
Soon law 

Will catch up 
Make sure 
Of drinks 
In prison 

Also singing 
Mirth 

Co-workers do not 
Want to be 

Turned away 
From Botton 

Night 
And day 
Because 

They want 
Them to be 
Employed 

For tax 
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SERIOUSLY THOUGH 
The sketch under the title this week is from my latest (but not recent) holiday in the Highlands. 
It shows the islands of Rhum and Muck seen from the Ardnamurchan peninsula, somewhere 
midway between Ben Nevis and Iona. The midges were not too bad this time. Like Solveig with 
her trip to Devon (reported last week), what I largely remember is the ticks.  

— Timothy Edwards.  
 
 

Ruth, the House of Bread and Botton Buddies 
 

A woman from Bethlehem, Naomi, went with her husband Elimelech and her two sons to Moab, 
a country beyond the Jordan, as there was a famine in Judah. Her two sons married local 
women, but a life-taking spiritual famine took hold of their constitutions and all three men died 
within ten years. Being without income and protection in a foreign land Naomi decided to go 
back home and told her daughters in law to return to their families too. But one of them, Ruth, 
decided to accompany her and said: “Where you’ll go, I shall go and your home shall be my 
home.”  
So when they came to Bethlehem, which translates as ‘House of Bread’, they stayed there, and 
as it was time for the harvest, Naomi sent her out to the fields of Boaz who was a kinsman of 
her, to go gleaning on the fields after the reapers had been. It was tradition that what was left 
over after the main harvest, could be taken home by those who needed it. She worked so hard, 
that Boaz asked his workers who she was and thus he realised, that she actually was a 
kinswoman by marriage and widowhood.  
When the harvest was finished and there was going to be a festivity on the threshing floor 
Naomi advised Ruth to make herself beautiful and when everyone was going to rest, to lay 
herself down at the feet of Boaz and do as she would be asked to do. Boaz awoke in the middle 
of the night and recognised Ruth, but ‘knew her not’. Instead he went in the morning to another 
kinsman who was closer to Naomi than he and asked if he was going to buy Elimelech’s field and 
take over all that belonged to it, but he wouldn’t. Then, in front of witnesses Boaz did and thus 
also became the rightful suitor to marry Ruth. They had a son, Obed who became the father of 
Jesse who was the father of David, the forefather of Jesus.  
This in short is the story of Ruth. Now, we know her name in the Camphill Movement through 
the ‘Ruth Fund’, an account of money which is paid into by all the places and which is available 
to people who don’t have a pension, as in the old days it was assumed that Camphill would 
provide for those who live in Camphill, but can’t work anymore as before. I believe this refers to 
Naomi who was an old widow and Ruth, her daughter in law who was willing to remain with her 
and to help her with her capacity to work and provide.  
But Ruth was not forced by law to do so; she took on this task freely instead of returning to her 
own family in Moab. And this free offering had a blessed result: She became the foremother of 
Jesus, the ‘Being of Love’, who brings Divine Grace into our human affairs.  
Then, let us remember that Jeff Balls who is very ill was one of the prime movers establishing 
the Ruth Fund. Honouring his efforts in a time of spiritual famine may turn things around. A new 
time of plenty can dawn, if we trust that the good will be repaid by the Good. The word Ruth 
means, ‘The Seeing One who is seen’. I believe that also in our times a moral view will be met by 
a spiritual beholding; an offering will be met by grace.  
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In the last weeks the ‘Botton Buddies’ have become a new way to express a willingness to help 
those who find themselves in need of a ’House of Bread‘ beyond legal obligations. Like Boaz 
who recognised Ruth as who she was and took the initiative to ensure that she could become 
who she was meant to become, namely the foremother of Christ, those who read this may 
consider to look with interest and understanding at people in Botton who feel called upon to 
fulfil a potential: The potential to become a bearer of the Being of Love, by rising from the 
famine of the present into the Bethlehem of the future.  
Jens-Peter Linde, 7. III. 2015  

 

 
BOOK REVIEW – A good book to explore at Botton Library 

 
Our library is full of treasure. Shall we go on a treasure hunt there and share our finds in the 
Book Review section here in the Botton Mirror?  
 
Could I have the honour to start first? Thank you.  
 
Animal Farm by George Orwell  
 
Simple in its language, yet thought-provoking, Animal 
Farm tells a story where the animals of Manor Farm rise 
against human beings for freedom, but some of them 
end up behaving like human and deprive their comrades 
of freedom. Intolerant of human’s dictatorship and 
maltreatment, the animals succeed in making themselves 
owners and managers of the farm and agree upon seven 
commandments to run it. One of them is “All animals are 
equal”. Sadly, this commandment is reduced to "All 
animals are equal, but some animals are more equal than 
others". Despite a lot of fun from Orwell’s way of telling 
story, what remains in me is deep sadness: I learnt that 
where there is life, there is inequality and dictatorship.  
 
Below is the review from Common Sense Media.  
 
“Animal Farm is a biting satire of totalitarianism, written 
in the wake of World War II and published amid the rise 
of Soviet Russia. Although it tells a fairly simple story of 
barnyard animals trying to manage themselves after 
rebelling against their masters, the novel demonstrates 
how easily good intentions can be subverted into 
tyranny.”  
 
Cheers!  
 
Vivi for the Library Team 
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THE NEW IMPROVED, BOTTON COMMUNITY 

LIBRARY LAUNCHES 

 

NO MORE SHHHHHHH! 

 

NOW WITH FREE TO USE COMPUTERS, FREE WIFI  

(Please be aware that we are not experts in computers, advice and guidance is limited)  

KNIT AND NATTER GROUP  

FREE OF CHARGE BOOKS TO LOAN 

WHAT MORE COULD YOU WANT! 

CHECK US OUT SATURDAYS 2.30-4.30pm 
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Guess Who! 
Guess Who is proving to be a popular feature! This week, we recreate our two childhood 
photos from the 6th March issue of the Village News.  
 

 
 
 
 
 
 
 
 
                    
 
 

 
 
 
 
Two more childhood photos …. can you guess who they are?  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Do you have any childhood photos that you could send in? Send by email or the photo itself to 
Lydia at Martin House (lydia.gillwaring@cvt.org.uk). I will return any original photos to you.  
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Botton Cook-A-Long with Mrs Cornfield  
 

Celeriac  
 
Celeriac may be an ugly and unassuming looking vegetable, but I think it has to be one of my 
favourite vegetables: Here are a few suggestions that you can do with the Larchfield celeriac 
available in the store.  
 
Celeriac remoulade with homemade mayonnaise  

 2 large free-range eggs, yolks only  

 2 tsp Dijon mustard  

 1 tsp English wholegrain mustard  

 3-4 tsp white wine vinegar or to taste  

 150ml/5fl oz sunflower oil  

 50ml/2fl oz good-quality extra virgin olive oil  

 pinch salt  

 1 -2 small celeriac  

 1 bunch fresh dill, chopped  
 
Preparation method  
1. For the celeriac remoulade, place the egg yolks, mustards and vinegar into the bowl of a food 
processor and blend until well combined.  

2. With the motor still running, gradually add the sunflower oil in a thin stream, until the 
mixture thickens and becomes smooth and glossy. (If the mayonnaise starts to thicken too 
quickly, loosen it with the tiniest drop of warm water, then continue.)  

3. Add the olive oil in the same way, until the mixture is creamy in texture. Taste and add a drop 
or two more vinegar, if necessary. Season to taste with salt.  

4. Peel the celeriac, then slice to a 1mm thickness using a mandolin or very sharp knife. Pile the 
celeriac slices on top of each other, then cut the slices into thin strips using a sharp knife. Work 
as quickly as possible to prevent the celeriac from discolouring. Alternatively, grate the celeriac.  

5. Mix the celeriac with the dill in a large mixing bowl, then add enough mayonnaise to bind it 
together. Serve  
 
Celeriac and apple soup  
INGREDIENTS Serves 6  

 2 good splashes olive oil or knobs of butter  

 1 medium onion, chopped  

 2 celeriacs, peeled and chopped into large chunks (about 1.2kg total)  

 1 apple, peeled and cored  

 2 fresh thyme sprigs, plus extra leaves to garnish  

 Good grating nutmeg  

 1 bay leaf  

 500ml light vegetable stock  

 2 tbsp wholegrain mustard  
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 Cream for drizzling  
 
METHOD  
Heat some olive oil or butter in a large heavy-based pan. Fry the onion until soft but not 
coloured. Add the celeriac, apple, thyme, nutmeg and bay. Pour in the veg stock and 500ml 
water, then bring to the boil. Simmer for 15 minutes, covered, or until the celeriac is tender. Put 
the soup into a food processor and whizz until smooth (or use a stick blender). Add the mustard, 
taste and season.  
 
Celeriac, potato & rosemary gratin  
Ingredients Serves 6  

 6 rashers bacon, chopped (optional)  

 350ml cream  

 420ml milk  

 2 garlic cloves, sliced  

 1 tbsp rosemary, finely chopped  

 1 red chilli, deseeded and sliced  

 1 tbsp Dijon mustard  

 1 celeriac (about 500g) peeled, quartered and thinly sliced  

 500g potatoes, peeled and very thinly sliced  

 2 apples cored and thinly sliced  
 
Method  
1. Heat oven to 180C/160C fan/gas 4. Grill the bacon, if using, until cooked and lightly brown, 
then set aside.  

2. Bring cream, milk, garlic, rosemary, chilli and mustard to the boil in a medium saucepan, then 
turn off.  

3. Pour a little of the cream mixture onto the bottom of an ovenproof gratin dish. Arrange a 
layer of celeriac and apple, scatter with bacon, then season. Pour over some more of the cream 
mixture and repeat the same process, alternating potato and celeriac and apple, finishing with a 
layer of potato. Cover with the remainder of cream mixture, then bake for 1-1¼ hrs, until golden 
and vegetables are tender when a knife is stuck in. Leave to sit for 5 mins, then serve.  

4. (If the cream and milk is too rich for you, I also make this using just vegetable stock and follow 
the above method).  
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CHOOSE 
 

THE single clenched fist lifted and ready,  
Or the open asking hand held out and waiting.  

Choose:  
For we meet by one or the other. 

Carl Sandburg (1878 – 1967) 
 
 
 

 
 
 
 
 
Contributions to the Botton News Please send to Lydia by 1pm Tuesday. If you are able to 

email, it is much appreciated that you do so! lydia.gillwaring@cvt.org.uk . Please note that Lydia 
compiles the Diary Sheet and Forthcoming Events every week, the information for which she takes 
from the cultural diary. If you need to make last-minute changes, please contact her directly, and by 
Wednesday morning at the latest.  
 
Editorial Guidelines Any material whose suitability is questionable will be subject to the discretion of the 
editorial group. All opinions expressed in this newssheet are those of the authors and do not necessarily 
represent the official views of the Botton community.  
 
Editorial Group: Lydia Gill-Waring • Kathryn von Stein • Nick Poole • Erwin Wennekes  
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ROTAS 

 
Gift Shop 
Saturday 14th March Rosie 
Saturday 21st   March  Allan  
 
 
Botton Shop 
Saturday 14th March Hall South  
Saturday 21st  March  High Farm   
 
 
Coffee Bar 
Saturday 14th  March Hall South + Falcon   
Sunday  15th  March  Castle House + Trefoil   
Wednesday  18th March  Cherry House   
 
 
Duty Driving 
 
Week of 16th March   Lodge/ Tour   
Week of 23rd  March   ?   
 
Dentist Run Contact 
 
Every Thursday Klara Brzobohata (213) 

 
Camphill Bible Readings 
Sunday 15th March     ……………………………………. Matthew 6: 16-23 
Sunday 22nd March     ……………………………………..  Matthew 7: 1-8 
 
 
Christian Community Gospel Readings 
Sunday 15th March …………………………………….. John 6 
Sunday 22nd March  …………………………………….. John 8 
 
 
Library Opening Times  Saturday 2.30pm-4.30 pm  
 
Saturday 14th March   Paule and Mary   
Saturday 21st March   Alma and Rosie   
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DIARY 
 

FRIDAY      

13th March   6.00pm  Swimming Group C 

  7.30pm  ASG, KH room   

 
SATURDAY      9.30am – 12 noon  ASG, KH room   

14th March   

      

SUNDAY   9.30am  Children’s Service  
15th March  10.30am Act of Consecration of Man  } With Douglas  
 8pm Castalia Quartet   
  

MONDAY    8.00pm Botton Commons 

16th March    

       

TUESDAY    4.30pm  Eskdale Trust Council Meeting    

17th  March  6.30pm FC Supper and Evening 

  7.00pm Swimming Group A 

 7.30pm Play rehearsal, JOAH, Class 6/7 Parents Evening 

 8.00pm Gospel Study * Change to start time * 

     

WEDNESDAY   
18th  March 9.00am  Foundation Course 

 8.00pm  Camphill Community   

 

THURSDAY     
19th March  8.30am  Act of Consecration   
 9.45am  ASG, KH Room  
 3.45pm  St Bride’s Performance   
 7.30pm  Choir, TDS 
 7.45pm  Stories and Stuff at Coffee Bar  
 
FRIDAY      

20th March   6.30pm  Swimming Group D 

  8.00pm  Class lesson, St Brides   

    

       

SATURDAY      Vernal Equinox  

21st March  9.00am  Class lesson, St Brides 

     

SUNDAY   9.30am  Children’s Service  
22nd March  10.30am Act of Consecration of Man  } With Douglas  
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FORTHCOMING EVENTS 

 

Mon 23 Mar  Good Friday Play Rehearsal, JOAH 

 

Tue 24 Mar Last FC Supper for this term 

 Gospel Study 

 

Wed 25 Mar Last Foundation Course 

 Eurythmy Performance  

 

Thu 26 Mar AoC 

 ASG, KH room 

 St Bride’s Performance 

 End of Term Festival (School) 

 Choir, Top Doll Shop 

 Stories and Stuff 

 

Fri 27 Mar Karl Koenig d. (1966) 

 Botton School finish 

 Film JOAH 

 

Sat 28 Mar NESTT in Botton Village School  

 

Sun 29 Mar Palm Sunday 

 Church services 

 Holy Week Begins  

 Circle 

 NESTT  

 WMEA Eurythmy  

 

Mon 30 Mar Holy Week 

 Rudolf Steiner d. (1925) 

 AoC 

 NESTT 

 

Tue 31 Mar NESTT  

 AoC 

 Good Friday Play Rehearsal 

 

Mon 1st April WATCH THIS SPACE  

 

 

 
 


