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editor's Welcome
This third issue of I Live in SE16
showcases the amazing variety of food
and drink across Bermondsey and
Rotherhithe. Everyone enjoys a good
meal, a cuppa for elevenses or a drink
with friends. We hope this issue
persuades you to spend more time (and
your hard earned money) in SE16 haunts.
We have a great range of places to while
away a few hours over a meal or hold a
party with friends round here. Rather
than heading out, why not try
somewhere local?
In these pages, you can find out all about
our newest restaurant and even how to
grow your own veg. Inside we give you
the low down on where the best craft
beer is brewed in SE16 and how Tesco
are sharing their spare food with
vulnerable people across London. In one
map we have also collected the locations
of all our cafes so that you might try out
some new places for yourself - a cafe trail

rather than a pub crawl perhaps? We've
got some offers from four of our finest
local cafes to tempt you to try them out.
This issue is accompanied by a new
online resource all about eating and
drinking in SE16. Go to our website and
find the Food and Drink section, for our
listing of all the local food outlets - fish &
chips, fast food, restaurants and bars,
pubs, Asian / Indian food and, of course,
cafes. Let us know if we've missed your
favourite out and we'll rectify the
omission. And you can read all we've
written recently about eating or drinking
in Surrey Quays, Canada Water,
Bermondsey or Rotherhithe.
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produce YOUR OWN food
growing food has so many advantages

Many people have decided that
depending on their local supermarket
just isn’t enough. The opportunity to
grow some of your own food and be a
micro-farmer yourself is all around us in
SE16. From the window-box to the
garden, from the allotment to the
community garden and our very own
urban farm, SE16 has many possibilities
to feed yourself and your family from
your own efforts.

Food connections

Gemma Hooper, Farm Manager

Inspiring veg
Making space to grow your own veg can
have so many benefits. Of course we all
know that the fresher the veg, the more
nutritious it is, so picking seasonally
from your own windowsill can’t be
bettered. The cost of food is a major
factor in people taking up microfarming; it’s cheaper and costs less to
transport. Then comes the chance to
swap tips (and perhaps carrots) with
neighbours, to make new friends and
find fresh inspiration from joining in
with other growers.

“The key idea behind the Farm is to
connect people with their food,”says
Gemma Hooper, Farm Manager at
Surrey Docks Farm. “There’s something
for everyone here. Every day is different
with an amazing mix of people from all
parts of the community enjoying the
Farm’s unique range of food growing
activities. Our young people help with
all parts of the Farm, from caring for the
animals to collecting eggs and
harvesting vegetables. Folk from city
firms volunteer to build us raised beds
and local adults can learn what to grow
on their windowsills. Local primary
schools bring classes for practical
workshops such as pressing apples
they've collected from the orchard and
tasting the apple juice, or learning
about dairy products and churning their
own butter. Food on the hoof and in the
ground is our reason for being here!”

Gardens and Allotments
The Farm is only one of many places
dedicated to micro-farming in SE16. We
have three allotment sites in SE16 – two
on the junction of St James Road and
Lynton Road and another next to
Patterson Park. The high demand for
allotments means that there are long
waiting lists at all three sites. But just
because you can’t get an allotment right
now doesn't mean you can’t grow your
own!

Growing your own
It only takes the smallest of pots to have

Visit Food and Drink on iliveinse16.com
for the full story
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Bermondsey Craft Beer Mile
Discover the breweries of SE16 and enjoy a tipple

Craft beer is lovingly made in small
independent breweries around the
world and SE16 is one of the best-known
UK centres of this craft. Today’s SE16
brewers are still making bespoke beers
from grain, yeast, hops and water but
now they do it beneath the rumble of
the rail traffic into London Bridge.

South Bermondsey
Near South Bermondsey station,
Fourpure is located in the industrial
estate so offers lots more space for food
and drinking on a Saturday. A family
business operating since 2014, Fourpure
have taken the unusual step of canning
their core range of beers, a first for UK
craft brewery.
Partizan is once again under the rail
arches but this time near the Blue. The
head brewer Andy Smith started with a
brew kit from the Kernel making cheap
beer at home and now the brewery sells
bottled beer across the UK and online.
Visit Food and Drink on iliveinse16.com
for the full story

Jamaica Road
Opening in 2009, The Kernel is the oldest
of the microbreweries and was first to
start a tap-room opening on Saturdays.
Sadly they recently closed their
Saturday tap-room, but continue to sell
beer that you can enjoy in the comfort of
your own home.
Their near neighbour Brew by Numbers
(BBNo) however, has a strong interest in
showing off their beers on tap and made
in the railway arch; they offer the chance
to meet the brewers themselves each
Saturday and learn more about the
beers and the brewing process.

make a Saturday of it, stop off at
each one and support local business?
SE16 Craft Breweries
The Kernel Brewery
Arch 11, Dockley Industrial Estate, SE16 3SF
Brew by Numbers - Open: 10:00-17:00
79 Enid Street, SE16 3RA
U Brew - Open: Th/Fr 12:00-11:00 Sa/Su 11:00-19:00
Old Jamaica Business Estate 24, Old Jamaica
Road, SE16 4AW
Fourpure - Open: Sat 11:00-17:00
22 Bermondsey Trading Estate, Rotherhithe,
New Road, SE16 3LL
Partizan Brewery - Open: Sat11:00-17:00
8 Almond Street SE16 3LR
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How to butcher a lamb
Buy your fresh meat from our local butcher

Simon Bell has been working as a
butcher for most of his life. He ran a
meat stall on The Blue for decades and
delivered wholesale to butchers around
London and out into Kent. Two years
ago he took on his current shop and now
has a permanent base from which to
serve SE16 with fresh meat.
“All our lamb and pork comes from Hugh
Norris at Plantation Pigs near Brighton; they
were the first in the UK to raise all their pigs
free range. We normally buy about two
lambs and two pigs each week. We get our
beef from Smithfield Market as cuts because
of the limited space in our cold rooms.”

So how do you start cutting up a lamb?

olives and eggs. And of course the season
makes a big difference to the demand. Over
the summer, we had fewer customers but it
always picks up as Christmas appears over
the horizon. Customers are so thankful to
have an independent butcher for the festive
season.”

“We hang our meat for up to two weeks, so
the flavours in the meat develop and it will
cook more tenderly. We normally only cut up
the carcass to supply the day’s demand. I
normally start by cutting below the ribcage
and before the hips and legs. This gives me
two great leg joints for roasting, which I can
then vacuum-pack to keep them at their
best.”

What else do you do with your meat?

“Having the shop, we’ve moved into a wide
range of other goods such as pies, cheese,

Visit Food and Drink on iliveinse16.com
for the full story

“Inevitably there is always a little waste
when butchering meat. Any left overs we use
to make our own Mediterranean sausages
that are gluten free and just delicious. We are
very keen to pass on our knowledge of the
craft of butchery and to help everyone
appreciate where their food comes from.”

Buy your fresh meat from Simon and
support local business
info@bellandsonsbutchers.co.uk
020 7394 1125
www.bellandsonsbutchers.co.uk
Bell and Sons of Bermondsey
13a, Market Place SE16 3UQ
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Simple Fish Pie
from Bermondsey Community Kitchen

Recipe by Mike Donovan

Ingredients
4 large potatoes (boiled and mashed)
1 onion and 1 carrot
2 celery sticks
Tablespoon of mustard
2 cups of grated cheese
Lemon juice
2 boiled eggs (sliced)
2 tablespoons of mixed dried herbs
¾ pint of single cream
1½lb mixed skinless and boneless
fish fillets (salmon, smoked

Recipe

1

Sweat off the onion, carrot and celery in
oil in a large pan.

2

Once soft, add in the mixedherbs, cream,
mustard and salt and pepper to taste.

3

Bring to the boil, stirring constantly and
then take off the heat. Add the cheese and
two teaspoons of lemon juice.

4

Mix well until the cheese has melted.

5

Place the fish in a roasting dish, and evenly
pour the creamy vegetable mixture on top.

6

Layer the sliced eggs on top, and finish
with a covering of mashed potatoes.

7

Bake in the oven at 180 degrees or gas
mark 6 until the potatoes are golden on
top (approx. 30 mins).

haddock, cod, whiting or prawns)

Makes enough for four people

Bermondsey Community Kitchen is a
brand new training facility to support
long-term unemployed Southwark 16-23
year olds to achieve Level 2 City and
Guilds in Professional Cookery. Mike
Donovan runs these free courses five
days a week with cohorts of eight young
people. The first course started in
September and takes ten weeks to
complete, and they are still recruiting
trainees! Mike provides much more than
just the training, building the confidence
and skills of his trainees to give them the
best chance in business. Through
SpaceHive, you can help them to raise
funds to continue shaping the young
people of the future.

Donate to help our young people succeed:
spacehive.com/bermondsey-community-kitchen
020 7232 5111
info@bermondseycommunitykitchen.co.uk
www.bermondseycommunitykitchen.co.uk
@BermondseyCK
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Putting Surplus Food to Good Use
Tesco partners Fareshare to reduce waste

A unique experiment is underway right
here in SE16. Our biggest Tesco – the
Surrey Quays Extra – is trialing the
FareShare FoodCloud app enabling local
charities and community groups to
directly access good surplus food.

Partners with Fareshare
Vik showed me the FoodCloud app they
use to tell charities what (if anything) is
available for pickup that day. On the day
I was there, the app showed Tesco
Surrey Quays had four boxes to pick up
mostly of peppers and bananas. Islam
who works in the fresh food department
was making sure the boxes were ready
for one of the community groups to pick
up in the next hour.

Distribution across London

VikSthapit, the Fresh Food Manager,
showed me how they do it. “Three times
each day we decide which items in fresh
goods need to be discounted to ensure
they are sold by the end of the day. We
used to take it down to 10p for a bag of
lettuce just to get rid of the surplus.
Unfortunately that just encouraged a
‘vulture culture’when the aisle became
crowded with customers waiting for the
rock-bottom prices to be posted.’

Once the surplus food is logged, the app
notifies a range of charities, social
enterprises and community groups
across London, and if one of them can
use the food from Surrey Quays that day
all they need to do is turn up at the right
time, and take it away free-of-charge. If
the app proves successful and is rolled
out further, Tesco and FareShare could
very well be making the first step
towards ensuring people in need don’t
go hungry, and in the process tackling
the issue of fresh food waste.
Visit Food and Drink on iliveinse16.com
for the full story

National Pilot
“In May, we took up the offer of being
the first Tesco in the country to trial the
app and pass on our surplus in-date
bakery, fruit and veg to good causes. We
don’t just sling out the worst goods. We
always ensure that it passes the WIBI
test: Would I Buy It? If it would be in my
basket, then it’s good to go to charity."

Tesco Surrey Quays Extra
Fareshare

iliveinse16.com/tesco

020 7394 2478 / 2463
fslondon@fareshares.org.uk
UKFareshare
@FareShareUK
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Hidden Treasures of SE16
Photo Competition
Do you have an eye for a great shot?
Have you already taken photos of SE16
that you really rate?
Here is a chance to let the world know
you can use a camera with the best of
them! We are looking for some stunning
images from people who live or work
SE16 to make all our lives a little bit
better!
Our theme this time is Hidden Treasures
of SE16. Interpret it in your own way but
make sure the viewer can see the
connection in the photo or the title. We
want to show off the best photos we get
in our next edition and on our website
too so we ask you to give us those rights.
The competition is open to any
photographer - professional or amateur
- who lives or works in Rotherhithe,
Canada Water, Surrey Quays or South
Bermondsey. You can send us up to
three photos to consider.

All submissions by midnight 15
November.
Full terms and conditions in
Photography section of iliveinse16.com
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Pull Out
and Keep

THE cafes of se16

Album Gallery

Special SE16 Cafe Offers
Duns Deli

10% off any breakfast before 12 noon
9 Market Pl, SE16 3UQ
020 7232 5111

DJ's Coffee Bar

Free soft drink with
every burger ordered
400 Salter Road, SE16 5LJ
07942 084171

Deli Felice

Spend £5 or more and get
a free brioche or piece of fruit
40 Albion Street, SE16 7JQ
07707 867962

Cantinho da Maya

Free Coca Cola with
every burger ordered
250 Jamaica Rd, SE16 4BD
020 7237 1220

With this pull-out section, you can
create your very own cafe trail through
SE16. Try out somewhere new, stop and
relax over a cuppa or enjoy a great
breakfast. So many options makes SE16
a great place to hang out!
All offers can be used only once per
person and before 30 November 2015.
To use the offer, show the pull-out or
magazine.
Visit Food and Drink on iliveinse16.com
for more great places to eat and drink

This pull-out is produced by I Live in
SE16 a local volunteer initiative that
publishes a magazine, runs a website
and holds events to bring people
together and give us all a pride in what
SE16 has to offer.
shout@iliveinse16.com
iliveinse16.com

TASTI Bar and Restaurant
Pan-Asian Cuisine comes to Canada Water

I met Kelvin Porter, Front of House
Manager at TASTI, the new bar and
restaurant located on the Canada Water
Square. “I only joined the team a month
ago,”explained Kelvin. “But it’s been a
great experience. After more than twelve
years in the UK restaurant industry, it
was a pleasure to join the team here and
help to launch this new style of
restaurant.”

Stunning cocktails
“We serve some stunning cocktails. We
have a changing menu of cocktails to
compliment the menu. We design them
ourselves and they all have an Asian
twist. And if cocktails are not your thing
–and why not? – we also have an
excellent wine list and some really fine
champagnes. Our fully trained bar
tenders are able to mix up for you a
great range of tastes and temptations
that will keep you coming back for
more!”
“We offer a classic spacious experience
of dining surrounded by a range of
textures and cladding. The restaurant is
huge with high ceilings and some
amazing feature walls being painted
now. We want to ensure we can
welcome our neighbours to become
friends of the TASTI bar and restaurant.”
Visit Food and Drink on iliveinse16.com
for the full story

Modern pan-Asian cuisine
This is the first of the new TASTI branded
restaurants and brings food from across
South East Asia to Canada Water. With
dishes reminiscent of Chinese,
Malaysian, Japanese and Thai cuisines,
TASTI offers a modern take on a ‘panAsian’menu. The place has been in
development for over nine months and
they expect to hold their grand opening
in October.

TASTI UK
033 3200 5838
info@thetasti.co.uk
www.thetasti.co.uk
TASTI
@tastiuk
Unit C, Montreal House,
154 Surrey Quays Road, SE16 7AQ
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Street Food Market Comes to SE16
Hawker House SE16 in Canada Water opens in October

May we will be indoors and then for the
summer months, we will also have a
market outside. If our previous
experience is anything to go by, we can
expect a lively crowd each night and
some fantastic food and drink to
compliment the festival setting.”
Henry Dimbleby and Jonathan Downey
run London Union and they are on a
mission to transform the food landscape
of London! Their newest endeavour,
Hawker House in Canada Water opens
on 30th October and brings the best of
street food to SE16. I met up with them
to find out more.

The London Union Approach
“It was 2012 when Street Feast first
started out in Dalston Yard. For the first
time in London, a range of really good
street traders was matched with booze,
music and a festival atmosphere. We
bought into the idea in May and have
been working on developing a semipermanent approach since then. In
Lewisham, we opened up the derelict
Model Market two days a week and were
voted Best Local Venue in 2014
(TimeOut Love London Awards). This
will be our fourth location!”

Hawker House, SE16
“We’re planning on 12 food traders–
some more permanent and others on a
rotation - and will be open Friday and
Saturday 17:00 to midnight. Through to

Benefits for SE16
“Model Market in Lewisham has been a
real hub for locals to come out and meet
up. We are also creating 65 new
hospitality jobs and we hope as many as
possible will be taken up by people from
SE16.”
Hawker House in Canada Water is
located in the former What!!! Store
on Surrey Quays Road, opposite
Decathlon.
Visit Food and Drink on iliveinse16.com
for the full story
London Union
Henry Dimbleby
henry@londonunion.com
www.londonunion.com
@LondonUnion
Studio 4, 19-23 Kingsland Road, E2 8AA
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Help out Your Community
In partnership with Community Action Southwark, the Volunteering section on
iliveinse16.com provides a guide to donating your time and skills locally. Here are a few
such opportunities.

Host an International Student with HostUK
Invite a carefully-matched adult
international student to stay with you. Learn
about their culture, show them your local
area and invite them to experience your
home life. The student can experience ‘real’
London, away from university and heavy
tourism. You’ll get to meet new people and
learn about another culture. Choose how
often you host, how many people you invite
(individuals, pairs or families) and if you like
the specific country from which they come.
HostUK London Regional Organiser
020 7739 6292

Make a difference to your fellow man with
Working With Men (WWM)
Men and boys often seek help at the
transitions in life such as starting school,
getting a job or becoming a parent. WWM
works with boys and men who are socially or
economically disadvantaged to empower
them to achieve their full potential and
become productive and active members of
society.
Working with Men (WWM)
020 7237 5353 / 020 7394 9333
info@workingwithmen.org

the ‘People Care at Christmas’ Party– 25 Dec
Staff the Shop at Surrey Docks Farm
Shop Volunteers provide a welcoming point
of contact for our visitors. Their tasks include
serving customers, handling money,
answering phone calls, taking room
bookings, updating the notice boards as well
as assisting with basic administration. We
look for people who are friendly and polite,
professional on the phone and with a basic
IT knowledge and/or experience using a till.
Gemma Hooper - Surrey Docks Farm Manager
020 7231 1010
gemma@surreydocksfarm.org.uk
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Southwark People Care at Christmas holds a
Christmas Day Party at Bacon's College,
Rotherhithe. We welcome over 200 lonely
elderly people from across the borough and
provide a full Christmas meal, entertainment
and a friendly festive atmosphere.
Everything depends on volunteers. Donating
your time on Christmas Day is a big sacrifice
to make but our volunteers keep coming
back year after year. Limited volunteering
places available so get in touch as soon as
possible.
Southwark People Care - Amber
amberjay01@hotmail.com

Sharing time over food
Gain credit and share skills

Do you enjoy food? Most of us do! But it’s
sometimes difficult to get a good square
meal when you need it –which is most
days! Some enjoy cooking and gardening
for food and others can gain from their
interest and knowledge. We all have time
and skill we can offer and there are
always ways we can be helped by
neighbours and friends.

Timebank round here. She has been
talking to people across Bermondsey
and Rotherhithe encouraging them to
join the Timebank and then to link up
the offers and requests. “Food comes up
again and again in these conversations,
”says Kim. “What the Timebank offers is
a way to value the normal parts of life
and giving everyone a chance to be both
a giver and a receiver.”

Sharing skills and time

Valuing your time
Now there is a simple way for us to help
each other and be recognised for it too.
In a ‘Timebank', everyone’s time is
valued equally regardless of the skills
being exchanged and no money
exchanges hands. So for every hour you
spend helping someone else –for
example picking up their groceries –you
get one time credit. You can then spend
that credit getting help from another
member of the Timebank – for example
digging over your vegetable garden. It
helps people get stuff done, pick up new
skills, meet new people and feel good
along the way!

If you want to get involved just get in
touch with Kim. First register as a
member of the Timebank and then you
can log credits as soon as you like.
Perhaps you’d be happy to put together
someone's flat-packed wardrobe; maybe
you want to learn guitar or need a cake
for your daughter’s birthday. There are
so many ways to earn a time credit –your
imagination is the only constraint! And
on the way, you meet new people and
make friends across SE16!
Visit Food and Drink on iliveinse16.com
for the full story

Join the Timebank NOW!
Phone Kim Dexter on:
020 7232 5661
kimdexter@timeandtalents.org.uk
www.timebanking.org
Time and Talents, The Old Mortuary,
St Marychurch Street, SE16 4JE

Giving credit where it's due
Kim Dexter is working at Time and
Talents in Rotherhithe to set up a
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Kappacasein
Making cheese in Bermondsey

There is no mistaking what is made at
Kappacasein! The wonderful aroma of
cheese wafts into your nostrils as soon as
you approach. But a cheese producer in
the midst of urban SE16 seems out of
place. Not so, when you find out the
history and practice of Bill Oglethorpe
who runs Kappacasein with a clear
passion and dedication that belies his
gentle nature.
“I began Kappacasein at Borough Market
in 2001. I moved here to SE16 with Neal's
Yard Cheese about five years ago and set
up in a pair of nearby arches. I had to
completely gut and renovate the arches
for cheese-making as the hygiene
needed is demanding. I built the dairy,
had new drains installed and created the
store for maturing the cheese.”

Chiddingstone, Kent. I add the lactic
cultures that ripen the milk in the churn
on the journey to the Bermondsey dairy.
We put that day’s skimmed milk in our
cheese vat, heat it carefully and add the
rennet to create the famous curds and
whey. Depending on the sort of cheese
we are making we mould, press and
ripen the curds using the natural
processes inherent in our ingredients.
We store some of our cheese for up to
eighteen months to bring out the
flavours and texture we want.”
Visit Food and Drink on iliveinse16.com
for the full story
Buy some cheese from Kappacasein and
support local production

How do you make cheese then?
“Well, I make eight different cheeses as
well as yoghurt, butter and ricotta. Each
day we are making cheese, I set off to
pick up the milk at 05:00 still warm from
the cow from the Common work Organic
Farm – a social enterprise - in

Bill Oglethorpe
bill@kappacasein.com
www.kappacasein.com
kappacasein
@kappacasein
The Kappacasein Dairy,
1 Voyager Industrial Estate, SE16 4RP
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The Annual Hop
Hop-picking holidays from Bermondsey

Bermondsey’s past is often told in terms
of the Thames-side wharves, where
specialised food and spices arrived to fill
‘London’s Larder,’ from Britain's
imperial trade. Whilst the riverside was
the place of male employment, in
summers past the women and children
took a different path, travelling out to
Kent for the Annual Hop. A highlight of
the docker family year, the hop harvest
gave many a youngster an amazing
family holiday - whole streets would up
sticks and move to the same farm each
year, setting up home in the same
configuration as back at home. It was an
event families looked forward to every
year, but that’s not to say it was all fun
and games - the work of picking the
hops was hard and demanding, not
much like a real holiday!

hundreds of thousands of Londoners
worked in the fields of Kent and Sussex
to bring in the crop.
The majority of this seasonal labour
force was put up in hopper huts,
initially just thrown up timber shacks
with an earth floor, lit by either candles
or paraffin lamps, but over time and as
regulation grew, the huts became more
substantial.

Positive memories

Thousands needed
Hops are the female flowers (also called
seed cones or strobiles) of the hop plant
(humulus lupulus). They are used
primarily as a flavouring and stability
agent in beer, to which they impart a
bitter, tangy flavour. The harvest
happens in early September and
between the 1920s and the 1950s

Many older residents of Bermondsey
today remember their days in the fields
of Kent with nostalgia and delight. But
compared to earlier in the century, by
the 1970s only a mere handful of
seasonal jobs in hop-picking were still
available. The beer industry was moving
on and the lives of those families who
once picked the hops were changing out
of all recognition.
Visit Food and Drink on iliveinse16.com
for the full story
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thanks

Our next issue will be published in the first week of January with
a theme of arts and culture in SE16. If you would like to feature
or advertise in this edition, please get in touch. Deadline for
inclusion: 13 November 2015.

P29 Photos local families from Sands Films Photo Library
with thanks

Cover Beans at Surrey Docks Farm Photographer: Suzie Bedo
Used with permission

A huge thanks to Keelinks who designed our pull-out map
for us – a local web design and visuals firm and a gem for
SE16. Find them at the City Business Centre SE16 2XB T: 020
3723 2293

P4-5 Photos from Surrey Docks Farm with thanks
P11 Mike Donovan with trainees at Bermondsey CK opening with
two staff from ASDA Old Kent Road, Claire Gager (Community
Life Champion) and Store Manager Used with permission
P15 Album Gallery Photographer: Paul Bridge Used with
permission
P23 Portrait JD and Henry and Street Feast Photographer: Jon
Cartwright
P25 _MG_7932 by babbagecabbage CC Flickr
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All other photos by member of the I Live in SE16 team.

This Magazine
If you want to order more copies of the magazine, please
email shout@iliveinse16.com or phone 0203 6060 380.
This magazine is produced by a small group of resident
volunteers. Our aim is to build a stronger community, to
help us all take pride in SE16 and to stand up for what
matters to make SE16 even better. If you would like to join
the group, please email or phone as above.

What’s on in SE16
Find the up-to-date listing online at iliveinSE16.com
If you are holding a non-weekly public event, please take a moment to drop us a line to let
us know. shout@iliveinse16.com

october
3 October
The Rails - folk-rock duo
19:45 - Canada Water Culture Space
Tickets: £10 in adv; £12 on the door
4 October
Maths on Toast: Festival of Triangles
14:00-17:00 - Dockland Settlements
Free for all the family
7 October
Community Growing Workshop
Field Trip to the London Harvest Show
12:00-15:00 - Time and Talents
Free
8 October
Half Blood Blues by Esi Edugyan
Evening Book Club
18:45-20:00 - Canada Water Library
Free
9 October
Projections of: Miles
19:45 - Canada Water Culture Space
£10 in adv / £12 on the door
11 October
Mushroom and Fungi Tour
14:00-16:00 - Galleywall Nature Reserve
Free
11 October
Growing Masterclass
14:00-16:00 - Drummond Road
Community Garden
Free

14 October
TunedIn London: Shirley Smart (cello)
and Maurizio Minardi (accordion)
19:45 - Sands Film Cinema
Tickets: £14 + £1 booking
18 October
Maths on Toast: Shape Parade - Hexaflexagon
14:00-17:00 - Dockland Settlements
Free for all the family
19 October
The Gods Themselves by Isaac Asimov
Science Fiction over Six Decades
18:00-19:00 - Canada Water Library
Free
24 October
Music of War
Pieces by Pärt, Reich, Barber and Shostakovich
Spiritoso String Quartet
19:00 - Holy Trinity Church
Tickets: £10 / £7
28 October
Black Plumes and Victorian Sentimentality
Talk by Robert Stephenson
Rotherhithe and Bermondsey Local
History Society
19:45-21:30 - Time and Talents
Free to members
28 October
TunedIn London: Tuna Coskun
and Guy Schalom
19:45 - Sands Film Cinema
Tickets: £14.00 + £1 booking
30 October
SE16Hour MeetUp
19:30 - The Ship Rotherhithe
Free
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®

Osteopathy & Sports Massage Clinic
Suite 13, First Floor, Dock Offices, Surrey Quays Road, London, SE16 2XU

10% OFF
if booked
online

FREE 15 minute osteopathy consultation
Osteopathy

Cranial Osteopathy

Paediatric Osteopathy

Sports Massage

Pregnancy Massage

Deep Tissue Massage

0203 6060 493
bodytonicclinic.co.uk
bodytonicUK

PROFESSIONAL MEMBER

*10% off only valid on first appointment
*Not in conjunction with any other offer
*10% discount is not available on osteopathy treatments

