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We’re always up
for new ideas to
promote recycling,
clean energy, less
consumption and
the like. If you
have news and
views to share,
please let us know.
*STOP
PRESS*
Zero Waste Mann
is still hunting for a
v o l u n t e e r
Treasurer. It’s not a
lot of work so if
you’re interested,
please
contact
Muriel on 664796.
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When the bees came to the Green Centre….by Phil Corlett of IoMFoE
In September, one of
Iceland’s Chester Street staff
pointed out that I should ‘take
a look’ under a bush by the
stairs leading up to Well Road
Hill, only yards from the Green
Centre entrance. Much to my
surprise I found myself looking
at hundreds of bees flying in
and out of a small crack in
the concrete, hidden away
under one of the bushes, right
by the side of the stairs.....so
perhaps word got round the bee community that IoM FoE was a safe place to be
with our ‘BeeCause’ campaigning?
For several months they were very active, constantly flying out during daylight
hours and buzzing past people’s heads in a busy thoroughfare without bothering
anybody. I find it fascinating that a colony like this (and in a bee hive there’s up to
50,000 bees in peak summer), can survive quite happily in the middle of town and
not disturb the busy public going about their daily business. I sat & watched a few
times as a matter of interest to see if anyone noticed them, and very few did, with
no one panicking or swinging their arms around in fear.
I completed a beekeepers course a year or so ago, and highly recommend it to
anyone who likes honey—bees are fascinating and you learn all about their
lifecycle, how a colony is structured and works, bee hives, how honey is made—
and also what they need to survive, something that is important today as bees
worldwide are under threat from things like the varroa mite, insecticides like
neonicotinoids, and all sorts of stressors. Fortunately the Island is Varroa free and
is constantly monitored to keep it so. Insecticides are used here, we hope not in
such large amounts as to do harm; but we still need to campaign for certain ones to
be banned altogether. Let’s hope our indigenous Manx Black bee isn’t too stressed,
and that our varied agriculture means they can forage on a variety of different
plants rather than the sad monoculture farming that exists in so many countries
now. To protect our local bees an importation ban of foreign bees has been in
place for over 25yrs now, this also covers importation of 2nd hand beekeeping
equipment to stop any chance of mites or diseases.
If you want to do a beekeepers course (which doesn't mean you have to then get
yourself a hive), take a look at the IoM Beekeepers site for the next one - http://
www.iombeekeepers.com/learn-beekeeping/ . Friends of the Earth have run their
excellent ‘BeeCause’ campaign for nearly 2yrs now, highlighting how important
pollinators like the honey bee are, to not only nature but to our lives too !
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Green Centre News
Survey of 2000 UK homeowners on heating by Roger Tomlinson

According to the above survey, carried out by Adey Professional Heating Solutions in September of last year, a massive four out of five people expected
to turn their heating on between October and November.
Energy costs have risen by 37% in just 3 years, and understandably a sizeable number - 64% - of homeowners were concerned that they would rise
again this winter.

An investment in
servicing your
boiler might
sound costly—
but in the long
run it could save
you both cash
and worry.

The survey found that whilst 41% of homeowners had fears over how much
keeping their home warm would cost them, and 55% said that they were
worried about turning on their heating for winter, still only 15% of homes had
their heating checked by a professional installer.
Furthermore, 38% of homeowners hadn’t had their boilers serviced ahead of
winter, but at the same time 42% didn’t know if their boiler warranty was valid
without an annual service. And 15% of homeowners weren’t bothering with a
boiler service because their boiler was between 1-5 years old.
This is quite a risky approach, some would say, and a lesson that many have
learned the hard way is - don’t let your replacement boiler be a ‘distress purchase’ - it could cost you dearly!
Did you, dear reader, have your boiler checked and serviced before turning
it on for the winter? The annual cost of servicing will be seen as a cost by
most people, but in fact in the long term it’s likely to save money through improved performance efficiency.
If you've got a boiler which is more that 10 or 15 years old it, could, conceivably, stagger on for another few years - but it's likely to let you down in the
middle of a cold snap. The decision you have to make then is whether to
spend money on replacement parts, or to invest in a complete new unit.

Many people worry
about the cost of
staying warm in
winter, but at the
same time fail to
ensure their boiler is
kept in optimum
condition

A replacement at that stage could be classed as a costly distress purchase. Much better, in the spring and summer months, to have your heating
system checked by a professional installer. The boiler is only one part of
a system which needs to be maintained, so you’d be well advised to start
with a thorough system clean.
If your boiler is, at that stage, recommended for replacement, consider the
guarantee offered by various manufacturers. These can range from 2 years
for an oil boiler to 7, or even 10 years, for a gas boiler. For peace of mind,
it's a big advantage if the warranty covers both parts and labour. To qualify
for a claim under the guarantee, it's likely that there’ll be a condition that the
unit has to have an annual service.
At the same time as fitting a new boiler, you might also want to consider upgrading the controls for your system. Precise electronic control, and the resulting potential energy savings, could pay for itself over a period of time.
Stay warm and secure, and make sure your kit’s ready for the job next winter
by giving it a thorough overhaul this spring.
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“No Waste In Braddan” update by Muriel Garland
Cat and I have been busy working with Braddan Commissioners, to increase recycling in
the kerbside boxes and get less waste in the wheelie bin

We meet the clerk Colin

Whiteway and deputy clerk and finance officer Moira Radcliffe every month to make plans
and keep in touch. So far, we have launched the campaign with the help of Infrastructure
Minister Phil Gawne MHK - and delivered a leaflet to virtually every household in the
parish, which stretches from Port Soderick up to Injebreck. Bill Dale and the Beach Buddies
helped us do a Beach Clean at Port Soderick and installed the big orange bin. Now when
people go for a walk on the beach they can pick up some litter and deposit it in the ZWM
sponsored bin.

We enjoyed the Womble Walk Litter Pick around the parish too. That was part of the Keep
Britain Tidy’s 60th Anniversary Diamond Jubilee Big Tidy Up. The Wombles were out and
about in Braddan that weekend, and were spotted at various places including the
playground in Strang Close. In November ,we went to talk to the members of the Port
Soderick Women’s Institute about the project, and heard about the plans to build a car park
next to the Recreation Hall. It’s a lovely venue, and the addition of a car park there should
ensure that it is used more by the local people.

At the beginning of December we had a response to our appeal for a Super Hero—
somebody local who will exchange ideas about recycling and reducing waste. Neal Mellon
and his wife Jane have agreed to take part.; they live in Ballaoates Roads, near the Strang
Shop and are already keen recyclers. So let’s see if we can help reduce the waste in their
bin even further, and perhaps inspire the people of Braddan to follow their example. It’s
good to have some “real people” involved, because up to now we seem to have been
sending out the No Waste in Braddan message - and we can’t be sure that anybody is
listening. If you want to follow our Super Heroes, you can see Braddan Commissioners’
facebook pages….. www.facebook.com/braddancommissioners

Campaigning for the Island’s environment
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Food Fit for Friends—By ZWM’s Sarah Calverley

Friends share recipes, and several of my friends have been asking for bean
recipes this year.
Sometimes
this
is
for
health
reasons,
based
on
medical
advice, or as part of a weight loss diet. Others want them because they’re good
money-saving alternatives to meat, or for ethical reasons (to reduce greenhouse gas or cruelty to animals). For whatever reason, beans are currently
in demand, and as we’re all friends here, I’ll share some with you too.
Ann's ayurvedic recipe for humus:
Ingredients: 5oz cooked chickpeas, 2oz tahini, juice of 1 lemon, 3 fl oz orange
juice, 1 tsp soya sauce, 1 clove of garlic (minced), paprika to taste, 1 teaspoon chopped coriander.
Instructions: Place chickpeas in a mixer or using a pestle and mortar. Mix/
crush until smooth. Add remaining ingredients and serve chilled.
Kathleen's Butterbean Croquettes
Ingredients: 4oz dried butterbeans, 1 onion, 1 tbs vegetable oil, 1 tbs lemon juice, 1tsp grated lemon rind, 1 free range egg (beaten), 4oz fresh breadcrumbs, sage, salt and pepper, (flour for coating).
Instructions: Soak the butterbeans overnight, cook until soft, drain and
mash. Finely chop the onion and saute until soft, add butterbeans with other
ingredients,
form
into
croquette
shape,
dust
with
flour
and
shallow fry until crisp.
Naz's Black Eye Bean recipe
Ingredients: 150g black eye beans, 300ml oil, 2 medium onions
sliced, 1 tsp fresh ginger root finely chopped, 1 tsp garlic crushed, 1 tsp chlli
powder, 1 1/2 tsp ground cumin, 1 1/2 tsp ground coriander, 2 red chillies finely
chopped, 150 ml water, fresh coriander leaves, 1tbs lemon juice.

Next Newsletter
due April 2015—
please let us know if
you’ve any feedback
on this one at
greencentre@manx.
net!
Don’t forget—we collect

printer cartridges for
recycling with Recycle
4 Charity? Last year
we raised £30 to help
Zero Waste Mann. We
can take Hewlett
Packard, Lexmark,
Canon, Neopost,
Samsung and Dell, but
NOT Epson or Kodak.

Instructions: Soak beans overnight, boil for 30 mins. Heat oil in pan add
onions fry until golden, add ginger, garlic, chilli powder, salt, ground coriander
and cumin and stir 3-5 mins. Add water and cook until water evaporates, add
the beans, chilli slices and coriander leaves, serve with lemon juice sprinkled
over.
Mike's Aduki beans in wine
Ingredients: 8 oz aduki beans (soaked overnight), 1 onion, 2 cloves, 3 cloves
garlic, 1 carrot cut into 3, 8 peppercorns, 2 sticks celery chopped, 2 tbs olive
oil, 8oz pickling onions, 8oz potatoes sliced, 8 oz courgettes sliced, 3tbs tomato
puree, 3tbs red wine, 3 tbs cognac, salt and pepper.
Instructions: put beans in pan with water to cover, add onion,
cloves, garlic, carrot, peppercorns, celery and half the olive oil, boil for 10
minutes and simmer for 20. Drain the beans, and discard the onion, garlic and
peppercorns. Mash the carrot and celery. Put the stock aside. Heat remaining olive oil in pan and cook the pickling onions, potatoes and courgettes for 4-5
mins, add beans and cook for 5 mins, pour in bean stock; add tomato puree,
wine and cognac and stir, bring to boil, simmer 35 mins until thick. serve hot.
So whether it is for health, weight loss, to save money, or for ethical reasons
more and more people are sharing their bean recipes and I hope you enjoy
these few.

