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Allotments: Getting Started..
What to do next when you finally get a key 
to the allotment gates.  Follow these links 
to get some ideas:

 
http://www.allotment-garden.org/articles-advice/ 
 
https://www.rhs.org.uk/advice/profile?PID=84  
 
http://www.love2learnallotmenting.co.uk/how-to-
start-an-allotment 
 
http://www.nsalg.org.uk/growing-advice/how-to-
plan-an-allotment/

�1

Important Diary 
Date…

The Annual Show:

4th September 2016

The show will be held 
at Hertford Avenue, 
near the Trading Shed 
on Sunday 4th 
September. Judges to 
be announced.

Please come along to 
meet plot holders, 
show off your produce 
and enjoy a drink and 
a barbecue.. 
 
 
 

BHAS EAST SHEEN ALLOTMENTS                    
NEWSLETTER  
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Enjoy your produce …… 

            Recipe 1: Lemon Courgette Soup  

• 1.25kg courgettes 
• 3 tablespoons olive oil 
• grated zest of 1 lemon 
• 1 clove garlic, roughly chopped 
• 1 shallot, roughly chopped 
• 2 tablespoons white wine [I used a dry vermouth instead]
• 1/2 teaspoon dried or 1 teaspoon fresh thyme 
• salt and pepper to taste 
• 225ml milk [I ended up using more skimmed milk than the recipe says 

in order to make the soup less thick – but it’s a matter of taste]
• 2 tablespoons cream [Instead of cream, I used a medium potato, finely 

diced]

Prep:15 min  ›  Cook:30 min  ›  Ready in:45 min  (Serves 4)

1. Peel the courgette if the skin is bruised or has been treated with 
chemicals. Cut the courgette into thin slices.

2. Heat olive oil in a large pan. Add lemon zest, garlic, shallot, courgettes, 
white wine, thyme and salt and stew 20-30 minutes with the lid on, 
stirring from time to time until all ingredients are cooked.

3. Puree using a hand held blender. Add the milk, cream and thyme and 
season with salt and pepper. Blend briefly to combine. Serve hot. 
 
(Recipe from Susan Moore) 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Recipe 2: Courgettes in Oil

Ingredients:

Any amount of courgettes

Method:

1. Slice the courgettes lengthways to about ¼ inch 
thickness

2. Lightly brush with olive oil and place on a griddle pan for a couple of 
minutes

3. Courgettes should remain firm not mushy
4. Turn over and griddle the other side
5. Pack courgettes tightly, lengthways into jars (jam jars will do)
6. Fill the jars to within a ¼ inch from the top with olive oil and seal the jar 

tightly
7. Place jar in boiling water for 15 minutes to form a seal

Serve courgettes as part of a cold plate or antipasti.

Garlic or chilli can be added to taste  

 Recipe 3: Sweet & Sour Pickled Green Beans 

Sterilise 4 x 250g glass jars
 
These sweet and sour pickled green beans are 
tasty served hot or cold and brighten up a picnic 
hamper beautifully. Serve it as a salad at a 
barbecue or as a accompaniment to a 
deliciously home made game terrine and toasted 
sour dough bread.
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I like a large spoonful of these pickled beans on a slice of freshly baked 
farmhouse loaf with thick slices of cheddar and a cup of tea, mmm lunch fit 
for a queen!

1. 600g green beans, sliced
2. 225ml malt vinegar
3. 3tsp curry powder (I like Sharwoods mild)
4. 1tsp turmeric
5. 225g light brown sugar
6. 225g white onions, diced
7. 1tsp salt
8. Freshly cracked black pepper
9. 15g corn flour
10. 1tsp Coleman’s English Mustard Powder
11. 10g golden syrup
12. 1 clove of garlic crushed

Top and tail the beans and slice the beans on a angle. Bring a large 
saucepan of salted water to the boil and blanch the beans in rapid boiling 
water for 1 minute, refresh in icy cold water.

In a separate medium saucepan mix the malt vinegar and corn flour till 
smooth. Add the rest of the ingredients and bring the mixture to the boil. 
Reduce the heat to a gentle simmer for 5 minutes.

Add the refreshed blanched beans; bring the mixture back to the boil for 1 
minute.

Transfer the pickled beans to the sterilised jars.
Keep for up to 2 months in the fridge. Delicious served hot or cold.
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Food Fanatics Tips:
After I made this recipe my head started spinning and I thought how 
delicious this would have been if you had added a 1/3 of cooked haricot 
beans and a 1/3 of cooked butter beans to this recipe, it gives three bean 
salad a completely new meaning!

(Recipes 2 & 3 from Adrienne Cleasby)

Recipe 4 - Rocket Pesto

2 tablespoons pine nuts
20oz (50g) rocket leaves
2 cloves garlic peeled
4fl oz (110ml) olive oil
salt and freshly ground pepper
2oz (50g) grated parmesan cheese
2 tablespoons pecorino romano cheese

Toast the pine nuts for 10mins in low oven 250 degrees F (120 degrees C)
Combine garlic, rocket, pine nuts, oil, salt & pepper in blender/food 
processor and process at high speed until evenly blended.
Turn the mixture into a heated serving bowl and stir in the cheeses. Check 
the seasoning.

Use with pasta or fish.

(Recipe 4 from Brenda Lattimer)
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     Summer Reads : 

Having done all the hard work on your plot, sit back and relax 
with a good read.  All of these are books with gardening as 
the theme. 
 
 

For the kids.. 
 
Eric Carle       Frances Hodgson-Burnett  Michael Morpurgo  Philippa Pearce

 
                                                                       

                                                                                  

For the adults… 
 
 Katie Fforde             Erica James               E.L.Swann              Julia Williams
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Having a good time:  Open Day 22nd May 2016!

 

The sun shone on our very successful Open Day, with a great turn-out from 
our plot-holders and the wider community.  Plant sales, the cake and bric-a-
brac stalls, a raffle plus a delicious barbecue lunch all contributed to nearly 
£700 profit for the Society.  The kids were entertained with i-spy bingo and 
the opportunity to meet the rabbits and the chickens!    
 
Some pictures of the event:
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It was lovely to see everyone having such a 
good time at the May Open day 
as later in June the constant rain flooded some plots on Priory site.

Remember the next event is the Annual Show on Sunday 4th 
September. We hope to see you there.                                 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BHAS AGM 26 June 2016

We had a good turnout on the 26th June and for those who were unable to 
attend, the minutes will be up on the website shorty. Although your 
committee and site reps remain much the same as last year, there are some 
changes: 

Mark Gourlay was elected Trading Shed Manager 
 
Derek Lawrence-Brown will now act as site rep for both sides of the path   
Hertford Avenue

Brenda Lattimer assumes the role of Newsletter Editor 

Derek and Duncan will assist Mark with the Trading Shed, and in particular,   
Derek will look after the rota. We do appreciate the efforts of shed volunteers 
so please continue with your support.
 
A full list of your Committee members and Site Reps is at the end of this 
newsletter.
 

Bonfire rules – change to your Terms & Conditions
 
You may have seen the recent notice from the Council displayed on the  
sites stating that bonfires are only permitted Monday – Friday from 1st 
October – 31st March. BRAG will contest the Council’s decision which is 
seen as a heavy handed and non-targeted response to an alleged increase 
in complaints.  Limiting bonfires to weekdays when our two biggest sites are 
adjacent to schools seems ill-thought-out. Because this is a change to your 
Terms & Conditions, and any contravention may be dealt with via the 
termination policy, I would suggest that you comply with the notice.  
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BRAG (Borough of Richmond Allotment Group) 

At the last BRAG meeting on the 11th July we received an update on a 
number issues raised at the BRAG/Council meeting held in February.  The 
Council  is now preparing site maps for the Briar Road allotments and 
pressure will be applied for the same to be provided for other sites in the 
borough. 

Apparently work has now begun on the Council’s next Allotment Strategy 
(the last one having expired in 2015), and David Allister (Head of Parks, 
Richmond Council) expects to invite BRAG’s comments later this year.

Meeting attendees were unanimous in expressing disappointment that, 
having sought advice from BRAG, the Council has imposed changes to 
bonfire rules which go against our recommendation.  Bonfires will from now 
on be permitted only on weekdays between October and March.  This 
completely disregards the needs of weekend allotmenteers. It was agreed 
that bonfires are needed in certain circumstances such as destroying 
diseased or invasive vegetation, where even disposal at the local tip would 
not be good environmentally.  

The new rules also seem to contradict logic in some cases – winter bonfires 
may not have water on hand for emergencies, weekday bonfires will have an 
impact on neighbouring schools. It is clear that David Allister is not prepared 
to discuss this further so we will try other avenues in the Council in an 
attempt to restart proper consideration of this issue.                                                                      

Duncan Hoadley (Chair BHAS)
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Self seeding shrubs and trees:

As part of our role as Allotment Committee Secretaries, we walk around the 
allotments with each of the Site Reps responsible for the site.  Together we 
check that reasonable standards are being maintained and if we spot any 
problems we can help deal with them. For example, in Spring we noticed 
that there were several sloping paths between plots at the Pavilion site, 
making them rather dangerous for plot holders, especially when the ground 
was muddy.  So we arranged for these to be levelled off.
 
One of the things we certainly notice is self-seeding shrubs and trees on or 
between plots.  This year has seen perfect weather to encourage vigorous 
growth.  Once they have grown over a certain height it becomes very difficult 
to get them taken down and in no time the shade they cast is a nuisance to 
crops.  

Council policy stipulates that “trees on individual plots can only be 
pruned providing the branches do not exceed 3 inches in diameter, no 
power tools are used and the branches must be reached from the 
ground”.  It therefore seems sensible to keep an eye on these and remove 
them as soon as possible from on or between our plots.  If you have any 
concerns, get in touch with your Site Rep to see what can be done. 
      
(Susan Moore - Joint Allotment Secretary)
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Key Contacts:

Chair: Duncan Hoadley  

Allotment Secretaries - Joint Secretaries: Susan Moore and Aileen Izett

Membership Secretary: Janet Bostock   

Treasurers: Sophie & Alistair Kennedy

Minutes: Adrienne Cleasby

Events Organiser: Nicolette King  

Newsletter Editor: Brenda Lattimer

Trading Shed Manager: Mark Gourlay

Site Reps:

Hertford - Derek Lawrence-Brown Plot 26 

Palewell Park - Paul Edelin (plot 15)  
 
Palewell Fields/Pavilion - David Abel 

Priory - Donal Douglas 

Priory - Keith Norton  

Triangle - John Bentham   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Membership Information:

Trading Shed News  

Your last chance!  We are open between 1100 - 1200 on 
Sunday 24 July and Saturday 30 July.  We are closed for the 
whole of August. Open again on Saturday 3 September.

Anyone who can spare an hour on a Saturday or a Sunday 
about 3 times a year and would like to volunteer to join the rota, 
please contact: Derek Lawrence-Brown 

Remember 50% discount from King’s Seeds using your BHAS membership
Kings Seeds 

Also, 10% from Adrian Hall Garden Centre Sheen.

Useful links: click on the links in red for more information 

East Sheen Allotments Website

Facebook link

Twitter link
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https://www.kingsseeds.com
http://adrianhall.co.uk
https://eastsheenallotments.com
https://en-gb.facebook.com/East-Sheen-Allotment-Society-614429581905157/
https://twitter.com/eastsheenallos
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Happy Gardening! 

 

Editor: Brenda Lattimer 

If you have any comments or suggestions about the 
newsletter, please email me. 

For contact details please see the newsletter emailed to 
BHAS members. 
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