
 
 
Message from the Committee 
As the cold approaches, we enter one of the less active times on the allotment when, let’s be honest, 
the majority of people would rather be on the sofa than standing either cold or damp (or both!) on 
their plot. However, now is a great time of the year to re-assess your plot, tidy-up and make repairs; 
all those little jobs that accumulate over the year. The 12th December will see our Christmas meeting 
and festive quiz; we hope that you can all find time to join us! 
 

Rent Invoices 
You will find attached to your Newsletter your 
plot invoice for next year. We would ask that all 
rents are paid by the 31st January 2012; you can 
do this at the shop, or at the meeting in January 
or by passing your rent to any committee 
member. Now is also a good time to consider the 
time that you have for your plot and decide if you 
wish to give up your plot before you pay for next 
year! Obviously we want people to stay on their 
plots, so if you are having problems with the up-
keep of your plot for any reason then please 
contact the Committee and let us know. 
 

Questionnaire 
Attached to your Newsletter you will also find a 
‘Your Choice’ questionnaire. We are looking to 
the future of the site and trying to come up with 
a programme of improvements. We would be 
extremely grateful if you could find time to read 
and complete the attached questions. Depending 
on the responses we get we will then do a more 
detailed consultation on favoured ideas. Please 
feel free to add your own ideas or comments 
onto the return sheet. 

Skips 
Please note that no more skips will be on site for 
the foreseeable future. We would all be grateful if 
consideration was shown when disposing of plot 
waste. The area by the blue storage ‘tardis’ on 
the top path is not a general dumping ground, 
please be responsible about your rubbish. 
 

Christmas Tree Shredding 
Unfortunately due to health and safety concerns 
there will be no Christmas Tree shredding on site 
this year. Sorry. 
 
Water Turn Off 
Plot holders should be aware that the water on 
site was turned off on Sunday 27th November to 
try and limit frost damage to the pipes. 
 

Next General Meeting 
The date of the next General Meeting will be 
Monday 12TH December at Grey’s Corner pub. 
The meeting will be at 7.30pm and a Christmas 
Quiz has been organised. We hope it will be a fun 
evening and the more people we have for teams 
the better! 
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December 

NEXT MEETING: MONDAY 12TH DECEMBER, 7.30, GREY’S CORNER CHRISTMAS QUIZ! 



Scrap Metal 

Please leave any scrap metal at the back of the 

tardis as soon as possible, as we hope to have 

this collected soon. 

Plot Alterations 

If you are planning alterations to your plot 

(addition/removal of structures etc) please inform 

the Committee of your plans in advance. It is a 

condition of your tenancy agreement that you do 

this, so that we can ensure that we comply with 

our site licence with Stoke City Council. 

To do this month 

Digging can continue, when weather allows. 
However, particularly with clay soils, digging 
when the soil is wet and sticky can do more harm 
than good. It's also more hard work! 

As with October & November, as ground 
becomes vacant, you can dig it over and spread 
manure over the surface. Leave the soil roughly 
dug in large clumps and the worms will break 
these up as they get the manure. The freezing 
and thawing of water in the soil will cause the 
soil to break up finely so becoming easier to 
handle in the spring.  

Stake any young trees and tall brassicas to 
prevent wind rock damaging them by loosening 
the soil around their roots.  

Ensure compost bins are covered to prevent 
excess rain leaching the nutrients and to keep 
some of the heat of decomposition in. 

You can still plant your garlic cloves now. They 
actually benefit from a period of cold, which 
prompts growth later. They don't like to sit in 
water, so if your soil is heavy and holds water, 
try dibbing a hole with an old spade handle or 
suchlike. Put about an inch of sand into the base 
and plant the clove on top, filling above with fine 
compost. This ensures good drainage and stops 
rotting. 

 
 

Brussels sprouts gratin with bacon, 
cream and almonds 

 

 

 

     Ingredients 

• 900g/2lb Brussels sprouts, trimmed 
• 20g/¾oz butter 
• 4 tsp sunflower oil 
• 150g/5oz bacon lardons (or rindless back bacon, 

cut into short fat strips) 
• 20g/¾oz flaked almonds 
• 400ml/14fl oz double cream 
• 2½ tsp lemon juice 
• 5½ tbsp fresh white breadcrumbs 
• 4 tbsp freshly grated parmesan cheese 
• salt and freshly ground black pepper 

     How to Make it 

1. Preheat the oven to 200C/400F/Gas 6. 
2. Place the sprouts into a saucepan of simmering 

salted water and cook for 4-5 minutes, until 
almost, but not quite, cooked. Drain thoroughly, 
allow to cool slightly, then cut in half. 

3. Place the butter and oil into a wide frying pan over 
a medium heat. Add the bacon lardons and 
almonds and sauté for 3-4 minutes, until lightly 
browned.  

4. Add the sprouts and sauté for a further 2-3 
minutes, stirring constantly. 

5. Add the cream and bring the mixture to the boil. 
Boil for 2-4 minutes, until the cream has reduced to 
a rich sauce. Season to taste with salt and freshly 
ground black pepper. 

6. Remove from the heat, add the lemon juice and 
spoon into an ovenproof gratin dish. 

7. Mix the breadcrumbs and parmesan cheese 
together in a bowl, then sprinkle evenly over the 
top of the sprout mixture. 

8. Place into the oven and bake for 18-20 minutes, 
until the top is golden-brown and the cream visibly 
boiling. 

9. Remove from the oven and serve in the gratin dish 
(when the dish has cooled slightly). 

 

Have a Great Christmas! 


