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Message from the committee 
Well, we’re approaching the end of another successful year for our allotments. We have a full 

site but a lengthy waiting list. In the past week we have let two plots to people who have been on 

the list for some fifteen months. As it will soon be time for renewing the rents we wish to 

remind everyone that the committee has a legal duty to ensure that plots are gardened in 

accordance with the Tenancy Agreement. If you have not been able to manage your plot and will 

not in the future then please consider giving up your tenancy and allow us to shorten the waiting 

list. 

 

Here’s hoping the weather gets warmer to allow us to lift some of those parsnips and leeks for 

our Christmas dinners. Wishing everyone season’s greetings and a prosperous gardening new 

year. 

Contacts for the committee 

Derek: 413110      Mandy: 07920 400551      Paul: the_ackroyds@yahoo.co.uk      Penny: 07773 853374 

 

General Meeting 
The next general meeting will be on Monday 

31st January, 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.  

 

Rent invoices 
Rents invoices for 2011-2012 will be issued 

with the January newsletter. As was stated in 

the February 2010 newsletter, the rent should 

be paid by 28th February 2011. This is so that 

new tenants taking over an allotment are able 

to have a full year of cultivation. If you are 60 

before the end of February, please let Penny 

know, as you will be entitled to a discount. 

 

Christmas tree shredding  
Our annual Christmas tree shredding event will 

take place on Saturday 8th and Sunday 9th 

January. We are happy to receive trees from 

allotment holders, friends and neighbours in 

the run up to the weekend – please leave any 

trees by the top gate. Alternatively, you can 

drop your trees off between 10am and 12noon 

on either day. If you’re able to spare some 

time to assist with the shredding over the 

weekend, your help would be greatly 

appreciated. Please contact Penny or one of 

the other committee members if you are able 

to lend a hand. 

 

Winter on the allotment 
As another year draws to a close, there’s a 

new growing season just around the 

corner…and still plenty of work to be done 

before sowing can start in earnest in the 

spring. The weather can always be relied upon 

to throw a spanner in the works, so remember 

to plan your tasks accordingly. 

 

Top tips for December: 

� Begin pruning established apple and pear 

trees now that they are dormant and 

before they come into growth in early 

spring. Cut out diseased and crossing 

shoots and any suckers arising from the 

stem. Stems growing skywards can be 
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removed to leave a framework of more 

horizontal fruiting branches.  

� Give your brassicas some TLC. Stake or 

earth up any Brussels sprouts stalks that 

look leggy and vulnerable to wind rock. 

Loose soil around the roots leads to 

Brussels sprouts not hearting up 

properly. Remove any yellowed leaves – 

this will help prevent the development of 

mould and mildew.  

� Lift winter vegetables like parsnips and 

leeks while the soil is workable, and then 

heel in crops in a sheltered spot where 

they are less likely to become frozen 

into the soil.  

� Get organised for the spring and start 

collecting plastic bottles for cloches. 

The sawn-off plastic bottles will protect 

individual young plants from slug damage.  

� Feed the birds. Many smaller birds in 

particular suffer in cold spells, so 

providing an easily available source of 

food can be vital in boosting their energy 

levels. Birds like robins and blue tits are 

a great help to gardeners in the spring, 

when caterpillars and greenfly hatch.  

� Give your hard working tools some care 

and attention. Scrub spades, forks and 

hoes with hot water, then dry thoroughly 

and wipe over with an oiled cloth to 

prevent rusting. Blades can be sharpened 

too, but don’t overdo it.  

 

Wildlife on the allotments  
Derek Bolton writes… The recent snow has 

allowed us to witness just how many foxes 

there are on site and how widespread they 

are. Paul reports that he regularly sees two 

together near the tops gates. Birds obviously 

find extensive cold spells difficult, especially 

in finding drinking water, but it’s pleasing to 

see how many seem to be surviving. This is due 

in part to the food that Carl and Dawn put our 

daily on their allotments, supplemented by the 

many local residents who feed the birds in 

their gardens. There is one bird to look out 

for and that is a buzzard. Margaret and I have 

had sightings of a bird in the local 

Hartshill/Penkhull area, twice sitting in a tree 

and then being mobbed by crows. We feel that 

this may be resident rather than one passing 

over. 

 

Seasonal recipe 
Love them or loathe them, there’s no escaping 

Brussels sprouts at the moment. But if you’re 

not a fan of the soggy and overcooked variety, 

then maybe this recipe – for creamy Brussels 

sprout gratin - will change your mind. To do 

the recipe justice though, make sure you 

choose small, young sprouts with tightly 

packed leaves. And if Brussels sprouts really 

aren’t your cup of tea, then the recipe works 

just as well with leeks…use four washed and 

trimmed leeks, cut into 2cm wide slices and 

simmered for five minutes. 
 

400g Brussels sprouts 
A little butter 

1-2 slices good white bread 
225ml double cream 

Salt and black pepper 
 

Prepare the sprouts by trimming off the tough end and 
removing the outer layers of leaves. Add to a 
saucepan of boiling water, and simmer for 5-6 
minutes, until they’re only just tender. Drain the 
sprouts and let them cool for a few minutes. Roughly 
chop them into quarters and place in a greased 
baking dish. Season with salt and black pepper, and 
then pour over the cream. Blitz the bread into small 
crumbs in a food processor, then sprinkle the crumbs 
over the sprouts mixture. Dot the breadcrumbed top 
with butter, then bake in the oven (Gas Mark 5/190°C) 
for 20-25 minutes until the top of the mixture is 
browned, and the cream is bubbling.  

 
Serves 4. Great with roast chicken or sausages.  
 

 

 


