
 
 

New Committee Member 
The Committee would like to formally welcome 
Ben Scoble, who put himself forward at the recent 
AGM and will take on some communication 
duties.  
 

Welcome  
We are sure that plot holders would like to extend 
a warm welcome to new members Marney Dainty 
(plot 24) and Tony Smith (plots 1 and 2). Tony 
keeps racing pigeons and he will also be repairing 
the pigeon loft so that he can keep and fly his 
birds on site.  Renjith Reghu has now moved from 
plot 2 to plot 31. 
 

Combination Lock 
There has recently been an issue reported that 
the combination locks are not being ‘rotated’ 
away from the unlock combination when locked.  
In one recent instance a Committee member 
found the lower gate on Richmond street 
completely unlocked with no sign of any plot 
holder using the gate. In order to preserve the 
security of our site, please completely disengage 
the combination lock when closing the gate and 
ensure that all site gates remain closed and 
locked when not in use. 
 
 

Open Day 30th June 

After the great success of last year, we are 
hoping to repeat the interest created in the site 
by holding an Open Day again this year! The 
2012 event will be on 30th June and open to the 
public between 12 -4 pm.  

Once again, we hope to have a BBQ on site and 
various points of interest for visitors. Ben has 
agreed to hold demonstrations on making up 
edible hanging baskets which can then be raffled. 
Doug will also be contributing decorative baskets 
for the raffle. We also hope that the ‘Bee Man’ 
may be returning, as he was a popular attraction 
last year. In addition, we hope to secure The 
Staffordshire Wildlife Trust, to do a talk and 
provide an on site presence during the afternoon. 

Plot holders are encouraged to get involved in 
which ever way they can. We are looking for 
volunteers to help with on the day by manning 
the gate and showing the public around plots. We 
also hope to have the very popular food stall up 
and running again and tasty contributions would 
be very welcome. Plant sales were also good last 
year and plants would be very welcome. 
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Trophies 
It’s that time of year again when the Committee 
would request that winners of last year’s show 
trophies return them so that they can be 
engraved ready for this year. To give sufficient 
time, could all trophies please be returned to the 
Committee by the end of June. 
 

 

Rhubarb cake recipe with polenta, 
ginger, spices, almonds! 

 

 

 
The Nature Area 
The Committee is looking into returning part of 
the ‘nature area’ back to useable plots. A number 
of plot holders have expressed their views about 
the condition of the nature area and sizeable 
trees that are now at the top of the site. It is 
proposed that the pond and the area towards the 
blue storage shed would be tidied up and 
improved as a nature area. The area to the right 
of the pond would have the undergrowth stripped 
back and would be returned to plots. The 
Committee would welcome any suggestions on 
this and would also like to encourage volunteers 
to come forward for a working party, either to 
help clear the area or to help maintain a 
meaningful wildlife area afterwards. 
 

Next Meeting 
In response to requests for a change of venue the 
next General Meeting will be held at 7.30 on 
Monday 28th May in The Beehive pub on 
Honeywall.  
 

To Do This Month 

Sowing 

• French Beans 

• Runner Beans 

• Beetroot 

• Broccoli and Calabrese 

• Cabbage and Cauliflowers 

• Kale 

• Kohlrabi 

• Peas 

• Turnips and Swedes 

• Your salad crops should be sown in succession 

• Lettuce and Leaves such as Rocket 

• Radishes 

• Spring Onions 

 

 

Ingredients 
500g rhubarb (washed & dried, if needed) cut into 5mm 
slices 
250g golden caster sugar 
75g crystallised ginger in approximately 5mm dice 
100g plain flour 
50g light rye flour, just use plain flour if you can’t get this) 
1 tsp bicarbonate of soda 
Pinch of salt 
2 tsp ground cinnamon 
1/2 to 1 tsp ground cardamom 
155g fine polenta (cornmeal) 
2 large free range eggs 
1 tsp vanilla extract  
125g unsalted butter, softened 
250g natural bio yoghurt 
100g flaked almonds 
 
You’ll need a 23cm springform tin (or similar) which should 
be lined bottom & sides with greaseproof paper 
 
Pre heat your oven to 180°C (356°F), shelf in the middle. 
Put the rhubarb in a non-metallic bowl with 100g of the 
sugar and the crystallised ginger and stir gently. If you can’t 
get the rest of the preparation complete in under 30 mins, 
do this step later. If you leave longer then the rhubarb will 
give up too much juice to the sugar. 
Sieve the flours, polenta, bicarb, salt, cinnamon and 
cardamom together and stir gently to mix. 
 
Break the eggs into another bowl and add vanilla extract. 
Beat this gently. 
In a mixer or by hand, cream the rest of the sugar with the 
butter. 
 
Gradually add the egg/vanilla mixture to the sugar/butter in 
the mixer, beating. 
Then add alternately a bit of the flour/spice mixture and a bit 
of yoghurt, beating gently to combine until all is mixed. 
Fold in the Rhubarb and ginger until evenly mixed. Pour this 
into your prepared tin and smooth the top. Sprinkle the 
flaked almonds evenly over the top. 
Bake in the oven for about an hour until springy to the touch 
and a skewer comes out clean. 

 

Recipe 
contributed 
by Ben 


