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Message from the committee 
It’s sow thistle time again! One of the most invasive weeds on the allotments, their yellow 

flowers will soon be turning into white fluffy seeds. Being wind-blown the seeds can travel quite 

a distance, will colonise adjoining gardens by germinating readily in any cultivated soil and 

growing next year into tall plants that can take over a plot. Please check your allotment, dig up 

any sow thistles and compost them, it’s for your benefit as well as your neighbours.  

 

Some sad news in that Sue Howie who has served on the committee for over 18 months has had 

to stand down for personal reasons. We would like to thank Sue for all the work she undertook 

on the committee, especially keeping immaculate minutes of all meetings.  

 

Finally here’s looking forward to another successful Produce Show, hoping to see you all on the 

day. 
Contacts for the committee 

Derek: 413110    John: 07768 878427    Mandy: 07920 400551 

Paul: the_ackroyds@yahoo.co.uk     Penny: 07773 853374 
 

General Meeting 
Because of the bank holiday, the next general 

meeting will be on Monday 23rd August, 7.30pm 

at the Marquis of Granby pub in Penkhull. 

Come along to find out what’s happening on our 

allotments, and to have your say.  

 

It’s almost time for the 

Produce Show!  
If you’re a newcomer to the site and think 

that the annual produce show is just for 

experienced gardeners, then think again. 

Whether you’ve got a few beans or 

courgettes, a jar of jam, a cake or a whole 

host of produce, it’s great fun to take part in 

the show – the highlight of our allotment year. 

Here’s one first-timer’s experience of last 

year’s show:  
 

I really hadn't considered that I would enter any 

produce in the show, as I would never have thought 

we'd have grown anything that would cut the 

mustard alongside all the pro's exhibits. However 

Penny persuaded (told!) me that surely I must have 

some tomatoes in that greenhouse that are 

suitable for entering. So I turned up with two lots 

of cherry toms and looked around at other exhibits 

and found myself thinking, I've got peas that are 

just as good as that etc etc...and so there it began. 

I can honestly say I'm hooked now and can't wait 

for next year. I thought it would be too 

intimidating and a pointless exercise to enter 

anything we'd grown, being newcomers to the 

allotment way of life. This was not what we found 

at all and I would encourage everyone who has not 

been to the show, or entered anything before, to 

do so next year. 
 

With just a week or so to go, final 

preparations are well under way. As well as 

entering your produce, there are other ways in 

which you can help make the day go with a 

swing. After its success last year, we will be 

running the tasting session again. As well as 

jams, chutneys and scones, any donations of 

sweet and savoury nibbles (made with 
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allotment produce of course!) would be 

gratefully received. Please bring along your 

tasty delights on the morning of the show. 

Raffle prize donations would also be much 

appreciated; please wrap prizes and bring 

along on the day. Monies raised from the 

taster session and the raffle will be shared 

between the allotments and the Staffordshire 

Air Ambulance (the White Lion’s landlady’s 

charity).  

 

On the day (Saturday 21st August), the 

marquee will be open for entries between 9am 

and 11am (NB £1 entry fee per entrant). From 

11am-1pm, the marquee will be closed so that 

the judging can take place. At 1pm, the 

marquee will re-open for viewing, and the 

popular sale of produce will take place at 

2.30pm. Finally, the presentation of prizes will 

take place in the marquee at 3.30pm.  
 

Help keep our site secure 
We have heard that Campbell Road allotments 

have suffered another spate of break-ins 

recently. It is in all our interests to help make 

our site as secure as possible, so please 

remember to close the gate padlock and 

shuffle the numbers on the lock every time 

you enter and leave the allotments. 
 

Wildlife on the allotments 
Derek Bolton writes…I recently included the 

allotments in a national survey of butterflies. 

Make Butterflies Count, an initiative of the 
charity Butterfly Conservation, supported by 

Marks and Spencer, ran for week in July when 

volunteers recorded all butterflies seen during 

fifteen minute walks. We are losing many of 

our butterflies due to climate change and 

habitat destruction, so surveys of this nature 

are vital in assessing what butterflies we have 

and where. The survey had several target 

species and one session on the allotments I 

saw three of these - the meadow brown, holly 

blue and gatekeeper. In fact the most 

numerous butterfly on the allotments at 

present is the gatekeeper, which can be seen 

along the paths; in a single 15-minute walk I 

counted 10. Gatekeepers are best identified 

as being medium sized and appear to be 

orangey/brown. On closer inspection they have 

darker edges to the wings with a dark spot on 

the upper wings. Other butterflies seen during 

the survey included peacock, green veined 

white, small copper and speckled wood. If you 

see any of these fascinating creatures, but 

not sure of their identity, then please get in 

touch or catch me when I’m on site. 

 

Seasonal recipe 
With the annual courgette harvest in full 

swing, I find it’s often a challenge to cook 

something other than ratatouille or soup. This 

Nigella Lawson recipe for courgette fritters 

has stood me in good stead over the years, and 

has even become a favourite with my meat-

loving other half.   
4 courgettes (approx 750g) 

5-6 spring onions, finely chopped 
250g feta cheese 

Small bunch fresh parsley, chopped 
Small bunch fresh mint, chopped 

1 tbsp dried mint 
1 tsp paprika 

140g plain flour 
Salt and pepper 
3 eggs, beaten 

Olive oil for frying 
3-4 limes 

 
Coarsely grate the courgettes, spread them out over a 
clean tea towel and leave for around 20 minutes to get 
rid of excess moisture. Crumble the feta cheese into a 
bowl, add the spring onions, herbs and paprika and 
stir to mix. Add the flour and season with salt and 
pepper. Add the beaten egg and mix thoroughly, then 
stir in the grated courgettes. The mixture will be 
lumpy, but this is fine. Heat a few tablespoons of olive 
oil in a large frying pan and drop heaped dessert-
spoons of the mixture into the oil, flattening the fritters 
down with the back of the spoon as you go. Cook for 
about two minutes on each side until golden, then 
transfer to a warmed plate until all the mixture is 
cooked. Serve warm, with a squeeze of lime juice (a 
yoghurty minty sauce also works well).  
 
Makes about 25 

 

Congratulations 
Many congratulations to Ivan and Sarah on the 

recent arrival of their baby daughter Joplin, 

who made her first visit to the allotments at 

just three days old.    


