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On 7 February 2011, Afghanaid will celebrate 10,000 days of existence. As this landmark 
approaches, we are taking the opportunity to ask the question: “What makes Afghanaid 
different from other aid agencies?”

The slogan ‘from aid to empowerment’ encapsulates our vision of how development should 
be delivered. For Afghanaid, ‘aid’ is not only about responding to emergencies. It’s about 
building the capacity of Afghan communities to make better lives for themselves. 

Afghanaid has always put capacity development at the heart of its work and many former 
Afghanaid staff members are now to be found in senior positions in international agencies, 
government and the private sector. Older staff members still refer to Afghanaid as their 
‘university’ and even when resources are tight we still give training high priority. At present 
we are building capacity in new areas such as Governance, Disaster Risk Management 
and Micro-enterprise. International experts on short-term contracts are passing on their 
expertise to staff at national, provincial and district levels, allowing those who deliver the 
projects in the villages to gain the expertise and share it with communities.

Self Help Groups which promote savings and fund small businesses are another high 
priority.  Groups of poor men and women are trained in book-keeping and business skills 
and encouraged to save and invest. Afghanaid’s social coordinators assist the groups in 
identifying market prospects which provide sustainable sources of income and link them 
to markets and credit facilities. 

Afghanaid is increasing the technical skills of farmers through Farmer Field Schools, which 
trial new varieties of wheat and of orchard crops. It also helps them to form farmers’ and 
growers’ associations, which spreads the word on new practices and enables poor farmers 
to demand a competitive price for their crops. 

So, “what makes Afghanaid different?” That’s simple – 10,000 days of empowerment.

Registered Charity 1045348, Development House, 56-64 Leonard Street, London, EC2A 4LT, tel: 020 7065 0825, www.afghanaid.org.uk, info@afghanaid.org.uk

Walk for Afghanistan
To celebrate Afghanaid’s 10,000th day 
working in Afghanistan, Afghanaid is 
organising a 10K walk around London 
on Sunday, the 6th February 2011. 
The walk will include tours by experts 
on Afghanistan and visits to London 
attractions with an Afghan connection.

For more details or if you’d like to 
help organise the walk please contact 
Ffion on ffion@afghanaid.org.uk or 
0207 065 0825.

London Marathon 2011
Applications to race in the 2011 Virgin 
London Marathon, Adidas Silverstone 
Half Marathon and BUPA London 
10,000 run in aid of Afghanaid are 
now being accepted. If you’ve ever 
thought of setting yourself a physical 
challenge now is the time to try! We have 
a limited number of spaces available 
and the sooner you start training the 
easier your race will be so why not 
contact Ffion on ffion@afghanaid.org.uk 
or 0207 065 0825.

10,000 days of empowerment
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In the autumn of 2011 Afghanaid plans to embark on an ambitious event linking the UK 
with Afghanistan – the Afghanaid Road Challenge. A number of vehicles, each crewed by 
a team of three, will depart from London and begin the 7,000 mile journey to Afghanistan 
through some of the most fascinating parts of Europe and Central Asia. The aim is to 
provide the participants with the experience of a lifetime and at the end of the journey 
to introduce them to Afghanaid’s own work. 

Among the European destinations en route will be Cologne, Krakow and Prague, with their 
beautiful architecture and distinctive national cuisines. The teams will then enter Ukraine 
and visit Kiev; one of the oldest cities in Europe with a rich history. 

After this the Road Challenge gets really interesting! The teams will move south through 
Russia, including its rarely-visited Samara region, and into Kazakhstan, where they will travel 
through the seemingly endless Kazakh Steppe and camp under the stars. In Kazakhstan the 
participants will also witness one of world’s worst environmental disasters –  the Aral Sea. 

The Road Challenge will then enter Uzbekistan, home to some of the most famous sites of 
the ancient Silk Road. The historic city of Samarqand is a UNESCO heritage site and the 
location of some of the most striking Islamic art and architecture in the world. 

The road then leads into to the little-known nation of Tajikistan. After an exhilarating 
crossing of the Aznoob Pass the teams will arrive at a remarkable lake surrounded by 
mountains known as Iskander Kul. The legend has it that here Alexander the Great lost 
his horse during his great campaigns in the region. Finally, teams will enter Afghanistan, 
visiting the town of Ishkashim, not far from the city of Faizabad and Afghanaid’s many 
projects in the region. 

Though the Road Challenge offers many delights, it also lives up to its name. Road 
conditions vary from excellent in Europe to “moderate” in Russia but in Tajikistan they have 
ceased to fulfil even the most liberal definition of “road.” There will be soaring temperatures 
in some areas, whilst cold winds and rains will whip around the teams in the Pamirs. 

Afghanaid Road Challenge 2011
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Afghan Cricket Team

When the Afghan Cricket team played 
their first international game in Division 
5 in 2008 they were ranked 81st in the 
world – now they play in Division 1 and are 
ranked 13th. During the course of their 
rise they played and beat teams from the 
US, Canada and the Netherlands. The story 
of the national side’s rapid rise through the 
world rankings - from 90th, the worst in 
the world, to the top 20 - is the subject of 
new feature-length documentary, Out of 
the Ashes, which will be released on the 
29 October 2010 at the ICA in London. 
Other screenings scheduled in Chichester, 
Guildford, and St Heliers. 

Please check 
www.independentcinemaoffice.org.uk/
outoftheashes-playdates.htm for the 
complete screening details.

Afghanistan: Crossroads of 
the Ancient World
For centuries, Afghanistan was the point 
where civilisations crossed paths, a critical 
point for trade and where great powers 
met. Its unique location, at the heart of 
the Silk Road, resulted in a legacy of 
extraordinarily rare objects highlighting 
the country’s historical connections with 
ancient Iran, Central Asia, India, China and the 
more distant cultures of Greece and Rome.

This major exhibition is the first of its 
kind to be seen in the UK in over 40 
years. It features over 200 objects from 
2000 BC to the 1st century AD, the 
earliest of which are from a gold hoard 
reflecting links with Central Asia and 
eastern Iran. The exhibition runs from 
3 March - 3 July 2011.

The objects are all on loan from the 
National Museum, Kabul. 

Tickets go on sale from November 2010 
for £9 www.britishmuseum.org
+44 (0)20 7323 8181

Save the date 
Afghanaid will host a gala on 10 March 
2011 to celebrate our accomplishments 
and to honour those who have made 
our work possible. Please mark this date 
on your calendar. More details to come 
this winter

Afghanaid Success Stories
Savings Groups (SGs)
Afghanaid’s Savings Groups engage in a variety of lending schemes and are helped by 
Afghanaid experts to run them efficiently. Some have chosen a profit/loss sharing scheme 
which adheres to Islamic law. This means that the individual receiving the loan will keep 50 
% of the profit and share the remaining 50% with the group. 

In Samangan province, members of a women’s savings group make monthly contributions 
of 160 Afs (£2.50) to the group’s communal fund. So far they have given two loans to 
local entrepreneurs outside the group: 10,000 Afs (£145) to a carpenter and 20,000 Afs. 
(£190) to a shop keeper, who have remitted to the group a percentage of their profits. 
They have also used their savings to support members in an emergency. One member 
named Zinad had a son who was sick. The Savings Group lent her 2,000 Afs (£19) to 
pay for the doctor and the medicine he needed. She then paid this back to the group over 
a time frame she could afford.

Micro-Hydro Power (MHP)
Micro-hydro power uses water to generate electricity for rural villages without any other 
means for electricity. A MHP pump has a lifespan of approximately 20 years. Before MHP, 
households used kerosene lamps which are smoky and dangerous. During the day the 
pump is used for irrigation, while in the evening the homes in the village are lit. Children 
are free to study, and women can spend time doing handicrafts.

Two years ago in Marzar village in Badakhshan Province, the community council purchased 
a MHP pump at a cost of $3,600 and Afghanaid engineers provided the technical 
advice to set up the scheme.  The council charges each household 20 Afs per bulb/
month. Households were previously paying 25 Afs per night for kerosene/diesel lamps. 
The money raised goes into the council bank account earmarked for future village needs. 
Two years on, the MHP pump serves 134 households, 200 families and 1,000 individuals 
and is the only source of electricity for the entire village.

To learn more about Afghanaid’s success stories visit our homepage www.afghanaid.org.uk 
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Through April and May of this year, four intrepid explorers led by Sophie Ibbotson of 
Maximum Exposure Productions (the documentary maker and logistics provider that has 
helped make the Road Challenge possible) began what was known as the Road Challenge 
Recce. This was a six-week journey covering the route the Road Challenge will take in 
2011. Their task was to map the route, locate and check important resources such as 
hotels, fuel stations, hospitals and also to write a blog on their experiences – definitely 
worth a read through Recce blog at www.roadtriptoafghanistan.com.
 
Ultimately these joys and privations are for a worthy cause – to raise £250,000 for 
Afghanaid and also to gain greater awareness of its work. The funds raised will have 
a huge impact on Afghanaid’s work and we hope that the 4x4s will strengthen our 
capability to tackle food insecurity in one of the poorest countries in the world. 

To find out more about the Road Challenge, please go to our official website: 
www.afghanaidroadchallenge.com

It’s something we all know in the back of 
our minds but fortunately, living as we do in 
a country renowned for its plentiful rainfall, 
it’s a matter we rarely have cause to reflect 
on. For me, it was only when I was brought 
face to face with the extraordinary change 
water brought to a drought prone village in 
Badakhshan that I appreciated for the first 
time what an incredible and often over-
looked boon our water supply really is.

I arrived in Nechem village, not far from 
Ishkashim, in the early afternoon on May 
28th, 2010. I’d intended to travel straight 
on to the provincial capital, Faizabad, that 
morning, but, as is often the case with 
these things, fate intervened to grant me 
one of the most memorable experience 
of my time in Afghanistan. 

Water brings life From a distance, Nechem is a village 
like any other. The single-storey mud 
brick houses melt into the burnt brown 
landscape along the valley floor, and 
scrawny goats munch on what little 
vegetation can be found under the 
watchful eye of their school-age shepherd. 
Along the dusty track, a mother guides her 
young son on a donkey, and a mongrel dog 
trots contentedly alongside.

We pulled up in the centre of the 
village and straight into the heart of the 
community.

Ten years ago, Afghanaid built a water 
pipe leading to Nechem. It changed life 
utterly and gave the village a focal point. 
Nechem’s inhabitants did not know we 
were coming, so nothing we saw on 
our visit was pre-planned: everything 

happened as it has each and every day 
for the past decade.

Where the pipe left the earth, two young 
girls struggled to fill yellow plastic jerry 
cans that were almost the same size that 
they were. Freed from the chore of walking 
two miles each way to collect water from 
the stream, they and their friends have 
been given the chance to go to school. 
Once our cameras came out, the same two 
girls appeared again and again, posing at 
the pipe for their pictures.

A few feet downhill, a man and his small 
son stood washing their pride and joy: a 
shiny red and blue motorbike. It was the 
only bike in Nechem, there was not a 
speck of dust on it despite the environs, 
and they had scrubbed and polished it until it 
gleamed. This bike was Nechem’s treasure.
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The apple is often seen as a 
quintessentially English fruit – grown 
typically in orchards in the West Country 
and harvested in the autumn to be made 
into delicious crumbles and tarts, juices 
and ciders. But did you know that apples 
are believed to have originated from the 
Tien Shan Mountains between Kazakhstan 
and China – just 500 miles away from 
Afghanistan? And, although archaeologists 
believe we have been eating apples 
for 8500 years, this area remains the 
world’s most fertile area for apple 
growing. Afghanistan plays its part in this 
phenomenal harvest –climatic conditions 
in certain areas of Afghanistan are perfect 
for apple cultivation and apples are still 
grown by many of the farmers whom 
Afghanaid works with.

More than 80% of the population of 

Apples for Afghanistan Afghanistan is dependent on agriculture 
but due to of harsh weather conditions, 
soil erosion and climatic changes including 
repeated cycles of natural disasters such 
as droughts, rural Afghans are finding it 
increasingly difficult to feed their families 
and make a living in this way. In Shuhada 
District, Badakhshan Province, Mohamad 
‘Zaree’ – an Afghanaid employee for 
13 years who is known locally as ‘the 
cultivator’ – has been teaching farmers at 
Afghanaid-run Farmer Field Schools. His 
courses last around 6 months during which 
time participants learn, among other things, 
how to graft trees, select the best seeds 
and control pests. As a result the village 
is trialing and observing the progress of 
16 varieties of wheat, 13 types of new 
varieties of vegetables with high nutritional 
value and 6 types of fruit and nut trees, 
from apples and peaches to almonds 
and apricots. Local course participant, 
Mahomed Alim, who has been a farmer 

Sophie Ibbotson co-owns a media, 
marketing and logistics company, 
Maximum Exposure Productions 
(MEP), which focuses on Central 
Asia and the Indian Subcontinent. 
In May, Afghanaid and MEP 
collaborated to complete an overland 
journey from London to Afghanistan.  
The journey was a recce for the 
Afghanaid Road Challenge to be 
launched in 2011. Read about the 
journey www.roadtriptoafghanistan.
com and stay tuned for more 
information about next year’s event. 

sophie@maximumexposureproductions.com 
+44 (0) 7947 412 612 
www.maximumexposureproductions.com

for 30 years, estimates that his yield 
has increased by 50% since employing 
some of the techniques learnt through 
the Afghanaid-run course. To ensure that 
the  increased yield from such projects 
does not result in food rotting and being 
wasted, Afghanaid also teaches women 
from the farming families fruit drying and 
preservation techniques, such as making 
excess fruit into sauces, chutneys and 
jams. These techniques help to reduce the 
period when families have sufficient food 
to eat and enable them to sell the surplus 
in the local markets.

Helping poor Afghans to increase their 
fruit yield ensures that farmer’s children 
have a better, more nutritious diet. 
The health benefits of eating apples are 
talked about in many different cultures 
from the popular nineteenth century saying 
“an apple a day keeps the doctor away” to 
Norse myths linking apples with eternal 

With the dull thudding of tiny hooves on 
baked ground, half a dozen brown and 
white calves arrived for an afternoon drink. 
They splashed and slurped and pranced 
around whilst a small boy endeavoured to 
keep them in line with his stick. He had 
only limited success.

Furthest away from the pipe, making use 
of the shallow stream, the village women 
squatted on their haunches whilst washing 
their clothes in flat metal pans. Their 
cotton dresses and scarves were almost 
garishly bright: they stood out starkly from 
the surrounding terrain. As they did the 
washing they kept watch on the smallest 
of the children - tiny boys and girls gingerly 
taking their first steps or being co-opted into 
rough and tumble games by older siblings.
There were both men and women in our 
party but it seemed to matter little to 

these women; they did not retreat inside, 
out of view, and there was not a burqa 
(veil) in sight. The men and women in 
Nechem had their separate roles and 
separate tasks, but this division seemed 
far more the result of practicality than any 
overarching ideology.

Nechem’s children are unbelievably 
photogenic and, luckily, very keen to be 
photographed. Initial shyness before 
the camera broke down into hysterical 
giggles as soon as they saw their own 
photos on the screen. The well-ordered 
groups of little girls quickly deteriorated 
into a scrum the England rugby team 
would be proud of as they battled to be 
next on the screen. The water pipe has 
released these children from the endless 
search for water. It has given them back 
their childhoods.

Shortly before leaving Nechem, we were 
met by one of the village elders, a school 
master with a few words of English. He 
had heard of our arrival and hurried home 
to give us a message for Afghanaid. With 
a toothy grin and the utmost sincerity 
he said, “On behalf of myself, on behalf 
of my village, and on behalf of the 
Afghan people, I want to say thank you 
to Afghanaid.” 

One small investment – the gift of a 
water pipe - had changed this man’s 
life. Afghanaid stopped working in this 
village some years ago but ten years on 
he was still grateful and not only that, he 
remembered exactly who was responsible 
for the gift. This is a legacy Afghanaid 
can be proud of.

By Sophie Ibbotson
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Stuffed apples
Your party’s deliciously different 
main course?

Ingredients
6 cooking apples, cored and skins 

pricked 
225g cooked chicken or turkey, cut 

finely or minced (for a vegetarian 
alternative aubergines or 
mushrooms work well)

6 cloves 
1/4 tsp cinnamon 
1/2 tsp ground ginger 
50g walnuts, chopped 
1 tbsp raisins or sultanas 
1 tsp honey 
1 tsp sugar 
margarine 
salt & pepper

Muraba-E-Saib 
(Afghan Apple Jam)
Prepare this dish now and it will be 
ready in time for your party! Or make 
Afghan Apple Jam for friends and 
family for Christmas?  This would 
make a great stocking filler! 

Makes about 2 jars
Helen Saberi, author of Noshe 
Djan: Afghan food & cookery says, 
“Afghans usually enjoy eating this jam, 
which is actually more like a compote, 
as a dessert with yoghurt. Royal Gala 
apples are good for this recipe. The 
apple should not become mushy 
but remain in firm slices. It does not 
really matter if the syrup does not 
set like jam, and whether or not you 
use cardamom or rosewater, it is 
quite delicious.”

youth and fertility. Research suggests 
that apples may reduce the risk of cancer 
and heart disease and aid in controlling 
cholesterol. Their texture and juice 
content mean that apples can be used 
as a ‘natural toothbrush’! 

To celebrate our approaching 10,000th 
day working in Afghanistan we would like 
you to host an Apples for Afghanistan 
party. Simply invite friends and family 
around to your home and serve up some 
delicious apple based dishes. 

Afghanaid will provide you with an Apples 
for Afghanistan party pack. All we ask 
is that you take time to talk to your 
guests about Afghanaid’s work and take 
a collection on the night.

Our Apples for Afghanistan party 
pack includes 10 apple recipes from 
Afghanistan and around the world, 
Afghanaid case studies and a range of 
apple based games and entertainment. 

So if you enjoy entertaining, baking or 
have a budding young chef in the family 

Method
1. Heat oven to 180C/350F/Gas mark 4. 
2. Place the cored apples in an oven-proof dish and pour in enough water to cover 

the base of the dish. Partially bake for 20-30 minutes until they begin to soften. 
3. Meanwhile, mix the chicken in a bowl together with the cloves, cinnamon, ginger, 

salt & pepper. 
4. Add the nuts, raisins and honey. Combine well. 
5. Take the apples out of the oven and carefully spoon some of the mixture into the 

centre of each apple. 
6. Sprinkle the sugar over the apples and put a small knob of margarine on each. 
7. Return to the oven and cook for 40 minutes or until the apples are cooked 

through. 
8. Serve with Basmati Rice.

Recipe adapted from Traidcraft - http://www.traidcraft.co.uk/buying_fair_trade/
recipes/main_courses/stuffed_apples

Ingredients
5 – 10 cardamom pods, according to taste, or 1tbs rosewater
4 dessert apples
1 tbs lemon juice
Sugar to equal weight of the apples
75ml of water
Pinch of saffron

Method
1. Remove the seeds from the cardamom pods, but do not crush them, leave them 

whole. 
2. Peel and core the apples. Halve, then quarter them, then cut into two again 

(making eight slices) and sprinkle with lemon juice. 
3. Place the apples in a pan along with the lemon juice, sugar and water. Bring to the 

boil removing any scum which may form. 
4. Boil gently until the apples are just soft and take on a sort of translucent look. 
5. Add a good pinch of saffron and the cardamom pods or rosewater to the apples 

and their syrup. 
6. Boil for a few more minutes until the syrup is starting to set, then remove from the 

heat and start to cool. Place in clean, dry jars and store in a cool place or in the 
refrigerator. 

Adapted from Noshe Djan: Afghan food & cookery by Helen Saberi.

why not join us to celebrate the success 
of Afghanaid’s work.

Host your party on 21 October (UK Apple 
Day) or 31 October (a date on which 
apples are often used to celebrate 
Halloween), but if these dates are not 
convenient please host it when it’s 
best for you.

Below is a sneak preview of some of the 
delicious recipes you’ll receive if you sign 
up to host an Apples for Afghanistan party. 

For more information and to 
register please contact Ffion on 
Ffion@afghanaid.org.uk or call 
0207 065 0825. 
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The Afghanaid Education Packs aim to give children and young adults in the UK a wider 
perspective on Afghanistan within a structure which supports existing educational curricula. 

Three Education Packs will soon be available from Afghanaid. The first is the Food Security 
pack, which investigates the fundamental issue of food security faced by rural communities 
in Afghanistan. Geared towards Key stage 3/4 Geography module, it demonstrates 
the links between Afghanistan’s geography and climate and the limited resources and 
technology available for the development of agriculture. The pack includes a video 
slideshow presentation as well as video clips integrated into a classroom game to deliver 
key learning elements.

The second Education Pack is on the Rights of the Child. Suitable for students of Key 
stage 3 Citizenship module, this pack provides background information on the UN 
Convention on the Rights of the Child and encourages critical analysis of its provisions.  
The pack employs dynamic and interactive teaching techniques, including pictorial 
representations, a video quiz and optional role-play activities.

The third pack deals with the History of Afghanistan and offers an understanding of the 
current conflict from political, religious and international relations perspectives. Compatible 
with Key stage 4 Religious Education module, this pack aims to challenge the students’ 
prior knowledge of Afghanistan and provides them with the opportunity to evaluate 
critically various theories on the conflict. Educational tools include visual analysis, a 
questionnaire and an interactive project/classroom debate.

Each education pack contains ‘warm-up’ exercises as well as main activities around the 
issue. The emphasis is on learning by doing. 

These education packs are free of cost from Afghanaid. They have been designed to 
be compatible with specific school modules but they can also be utilized for educational 
purposes in any community group. An additional pack for younger learners (aged 6-7) 
is also available. 

For more information, please email community@afghanaid.org.uk or visit 
www.afghanaid.org.uk/educationpacks.

Education Packs
This year’s Christmas card includes 
artwork (featured below) by Veronica 
Doubleday. Veronica accompanied her 
husband, John Baily, to Afghanistan and 
lived there with him during the mid-1970’s. 
It was during this time that Veronica’s 
appreciation for Afghan poetry, art and 
music grew. 

Afghanaid is honoured to display her artwork 
on the cover our 2010 Christmas card.  

Pack of 10 cards and red envelopes 
£6 (plus £1 p&p). Blank for your 
own message. Two packets for £10 
(plus £2 p&p).

Browse our online shop for more gifts. 
www.afghanaid.org.uk/shop

‘Heart to Heart’ Cards 

With its stunning archive images and 
evocative folk poetry, ‘I cried on the 
mountain’ top presents a compelling 
portrait of the remarkable culture 
of Afghanistan. Men, women and 
children appear in ordinary and 
extraordinary settings – magnificent 
rural landscapes, war-torn streets, and 
intimate domestic interiors.

“The shepherd’s cry
A lover is fearless, caring nothing for his life –
fearless of prison and the chain-block.
A lover’s heart is like a hungry wolf,
fearless of the shepherd’s cry.”

Complemented by especially 
commissioned calligraphy, this volume 
offers rare insights into the soul 
of Afghanistan.

“A cry from the heart of a people who hope
for a fairer and more secure future” 
David Page, Afghanaid

On sale in November. 
Visit www.afghanaid.org.uk/shop or call 
us at +44 (0) 207 065 0825 to pre-order 
your copies today.

Images from the Afghanaid archive (1980-2010) with traditional 
Afghan poetry selected and translated by Veronica Doubleday.

“I cried on the mountain top”


