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Sunday 
spind!e 
sp1n?1ng 
session 
ON SUNDAY people can try 
their hand at hand-spinning 
Oax using a drop spindle. 

Pedal power for 
GRNs new project 

The full-day, free 
workshop open to everyone 
is part of Christine Borland's 
Flax Turns project, which 
explores the history of 
Huntly's flax and linen 
industry. The artists 
involved - Christine, Lynne 
Hocking-Mennie and 
Daisy Williamson - are all 
connected through their 
interest in textiles but come 
to this project with different 
knowledge and skill sets 
and their process of co­
learning will be shared in the 
workshop. 

The workshop will also 
include an easy walk around 
Huntly collecting sticks to 
use as DIY distaffs. 

The session starts at 
10am. Places are limited 
and must be booked via the 
events section on Deveron 

Projects' website. Christine 
Borland has supported over 
30 people across Scotland, 
growing Oax, many for the 
first time. At the end of 
the season, she collected 
harvests from across the 
country and prepared them 
for spinning. 

By Pat Scott 
pat.scott@hnmedia.co.uk 

THE Huntly project which makes 
bikes affordable will pedal off to a 
new base in April. 

The Bike Shack is to become part 
of Gordon Rural Action's (GRA) op­
eration, creating jobs, training and 
volunteering opportunities as the 
advice and information organisa­
tion continues to widen its remit. 

The transfer allows Networks of 
Wellbeing (NoW), who founded the 
Bike Shack, to concentrate on its 
mental health and wellbeing work. 

The Bike Shack was set up to 
meet demand for low cost, afforda­
ble bikes - the refurbishment of 
donated bikes, supported people to 
improve their physical and mental 
wellbeing and learn new skills. 

But the success of the Bike Shack 
has seen it develop from supporting 
people on a mental health recovery 
journey, to a project focused on the 
servicing and sale of bikes. 

Last year, NoW employed a com­
munity wellbeing worker to take 
on the mental health recovery ele­
ment of the Bike Shack and began 
to look for a longer-term sustaina­
ble future for it to keep it in Huntly 
and continue it as a service to the 

Gordon Rural Action and Networks of Wellbeing have agreed a new 
arrangement for the Bike Shack. Picture: Becky Saunderson 

community. Fiona Alderson, ser­
vice manager at NoW explained: 
"NoW have run for some time two 
very separate activities. 

"The Bike Shack was concerned 
with the repair and sale of donated 
bikes, providing a cost effective ser­
vicing operation for the community. 

The project encouraged volunteers 
to work with bikes and had a strong 
recycling emphasis and this is what 
will transfer to GRA. 

"NoW's community worker, Tim 
Bowden, will focus on providing 
opportunities for people to improve 
their mental health by participating 

in cycling activities such as led bike 
rides and new cyclist training. 

"Tim has worked closely with 
the Bike Shack to run bike mainte­
nance classes and we are delighted 
that G RA and Tim, as part of his 
role, will work alongside each other 
to maintain these activities. 

"NoW's expertise is in mental 
health support and proactive pre­
ventative initiatives. We ,viii con­
tinue to support individuals to use 
cycling as a wellbeing activity and 
a full programme will be provided 
shortly:' 

The Bike Shack will move to 
GRA's base on Gordon Street giving 
it a town centre presence. 

Mrs Alderson added: "We'd like 
to thank all our customers, staff 
and volunteers for building the 
Bike Shack to the successful opera­
tion that it has been and wish GRA 
every success in the next stage of its 
growth:' 

A spokesman for GRA said: "We 
will bring the Bike Shack within the 
framework of our current activities. 

"The intention is an expansion 
of the services already successful, 
and sales of new bikes, enhanced 
training initiatives, leasing of bikes 
and to be a focus for cycling," they 
added. 

BE WARMER 
AND GREENER 

Heat rises in cook book bid 
THE six remaining cooks competing to win 
a publishing deal on Channel 4's The Great 
Cookbook Challenge with Jamie Oliver 
have been revealed - and Sarah Wordie 
from Glass is one of them. 

Eighteen cooks started the competition 
to find the next best-selling cookbook 
author. 

Sarah hopes her cookbook concept, 
based around the versatility of lasagne and 
layering will impress the judges. 

On Monday, Jamie Oliver will support the 
cooks as they create two dishes. 

Their first challenge is to cook a week­
night meal which has to be quick and 

simple to make. Viewers will watch as a 
chicken tikka lasagne battles it out against 
a Filipino stew, a chilli tofu stir-fry, a vegan 
take on beef noodles, a creamy coconut 
dahl and a chicken and black bean stir-fry. 

The next challenge for the cooks is to 
create a weekend feast and the meals 
created by the finalists include a roast 
pork dinner, lemongrass lamb chops and a 
venison and fig pasta-free lasagne. 

In the first round, Sarah, a junior 
doctor, won through with a lasagne 
which incorporated all the elements of a 
Christmas dinner. 

The programme is at 8pm on Channel 4. 


