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EDITORIAL

WELCOME

W
elcome to the May issue of 
Home Farmer. Of course, this 
is the month that features the 
Royal Welsh Spring Festival – 

the original launch pad for Home Farmer 
back in 2008 – and at this year’s show we 
shall be launching Viable Self-Sufficiency, 
the new book from Tim and Dot Tyne. 
Such events are always a great window 
for innovation, especially for smaller 
businesses that rarely get a chance to 
compete according to many of their real 
strengths: the people who run those 
businesses with passion and imagination, and 
the valuable opportunity to communicate 
directly with potential customers. Don’t get 
me wrong here – we all depend on the 
Internet to survive as small businesses today, 
but the chance for businesses and customers 
to exchange a simple smile and occasional 
eye contact is equally important; after all, 
aren’t we all trying to do just that sort of 
thing via social media? But at an event you 
get to experience the real McCoy!

Please make an effort to visit a show or two 
in your own local area this summer, especially 
some of the smaller ones, which are often 
arranged by people probably very similar to you. 
Rest assured it’s a thankless job, where 
you always get blamed for what goes wrong, 
but taken for granted when it all goes well. 
But to lose these shows would be a tragedy. 
Many have real history behind them and 
showcase local heritage, and as you are a reader 
of Home Farmer you’re certain to meet some 

like-minded people on the day. Many shows 
are also balanced on an economic knife-edge, 
in that something as common as bad weather 
could turn them into loss-making events, 
or bankrupt the organisers. Stallholders, too, 
make a great effort to provide stock, get it to the 
event, and then man the stand, and if attendances 
drop, so will the number of stallholders. 
And please, don’t scan the barcode of a product 
with your smartphone and then order it online, 
especially in sight of the stallholder – you might 
save a pound or two, but after the effort he 
made to get there, he probably won’t bother 
coming back next year.

Finally, apologies regarding the missing DIY 
Solar Dehydrator article this month – it will 
definitely appear in a later issue. But in its place 
we feature the closing instalment of Modest 
Designs; congratulations to Dave Hamilton on 
finally getting there.

PAUL MELNYCZUK
Editor

VISIT THE WEBSITE: WWW.HOMEFARMER.CO.UK

NEED AN ISSUE FAST?
If you are having any difficulty locating Home Farmer please call 01772 633444 and we will rush you a copy!
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PUBLIC MONEY AIDS 
BAD HUSBANDRY
EUROPEAN ANIMAL WELFARE 
standards are generally good, but it 
seems a number of our banks and 
export credit agencies are funding 
some of the lower standards which 
exist across the globe. Although 
it is right to strive for higher 
standards of animal welfare, it has 
long been a contentious point for 
our farmers that they compete 
unfairly, as highlighted by the EU 
ban on barren cages and sow 
stalls when a ban proved hard to 
enforce. A damning report by the 
Humane Society International 
(HSI) cites a large pork producer in 
the Ukraine, which received £36 
million from the World Bank and 
the European Bank for expansion, 
although it confines sows to 
retractive stalls for almost their 
entire lives – something which 
is illegal in the EU. Other cases 
involve the provision of millions 
of pounds of insurance by the 
German Export Credit Agency 
to a company exporting poultry 
cages to the Ukraine, and an 
International Finance Corporation 
(IFC) project to provide assistance 
to a Chinese poultry company with 
little information about welfare 

standards. Both the European 
Investment Bank and the 
European Bank for Reconstruction 
and Development do now have 
animal welfare standards, and 
World Bank Safeguard Policies 
are under review, but European 
agencies still support ventures 
which undermine EU standards. 
This caused agriculture ministers 
in Germany, Denmark, Austria 
and the Netherlands to demand 
that any supported investment 

should comply with EU standards, 
not undermine them, and as EU 
states are the World Bank’s largest 
shareholder, their demands should 
carry weight. HSI EU Executive 
Director, Dr Joanna Swabe, said: 
“EU member states should stop 
supporting abusive practices that 
are banned in their own countries, 
and instead help farmers and 
other food industry stakeholders in 
developing countries meet higher 
standards for animal welfare.”

DAIRY
DOWN-
GRADE
PUBLIC HEALTH ENGLAND 
uses the ‘eatwell plate’ to 
highlight different types 
of food, and breaks them 
down into the proportions 
required to provide a 
healthy, balanced diet. 
However, a decision to 
reduce the dairy food 
group was described as 
baffling and disappointing 
by Dr Judith Bryans, Chief 
Executive of Dairy UK. 
She pointed out that many 
countries, including France, 
Canada and Australia, 
have three-a-day dairy 
consumption programmes, 
and highlighted a robust 
body of science-based 
evidence stressing the 
importance of dairy 
consumption at all ages, 
together with the fact that 
the Chancellor exempted 
dairy products from 
the forthcoming sugar 
tax. The Dairy All-Party 
Parliamentary Group also 
expressed its frustration, 
having just released a 
report highlighting the 
essential role of dairy 
products as a source of key 
nutrients, from calcium 
and protein, to iodine and 
vitamin B12. The Group 
described the decision as 
at odds with their own 
recommendations, and 
plans to take up the matter 
with the Department of 
Health and Public Health 
England.

EVERY YEAR THE National 
Society of Allotment and Leisure 
Gardeners (NSALG) runs National 
Allotments Week to celebrate and 
promote allotments and their 
important role for communities. 
This year’s event takes place 
from 8th–14th August, and the 
theme is ‘growing together’, to 
emphasise the inclusive nature 
of allotment gardening; it can 
be enjoyed by people of all 
ages, cultures and abilities, 
and creates a growing 
awareness of the importance of 
gardening with wildlife in mind. 
The Society encourages sites to 
hold a community event during the 
week, and to open the gates so that 
local people can appreciate the 

benefits of having a site within their 
locality – and the support of the 
community will certainly be needed 
if the site is ever targeted for 
disposal. It’s vital for communities 

to work together to protect 
sites by monitoring local 
and neighbourhood planning 
applications, and to register 
sites as Assets of Community 
Value – a critical status for any 
site fighting for its existence! 
The NSALG will supply A4 
posters and a publicity guide 
(available from the end of May) 
to any association supplying 
details of their planned event, 
and they will be encouraging 
people who want an allotment 
to sign up and not be put off by 

lengthy waiting lists – it’s really the 
only way to measure demand. Visit 
www.nsalg.org.uk/news-events-
campaigns/national-allotments-
week/ to find out more.

Sow stalls. Photo courtesy of Compassion in World Farming.
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AROUND THREE YEARS ago 
Hayley Simpkin of Hartshill School 
read an article about Tracey 
Bretherton and the British Pig 
Association’s Junior Pig Club. 
The school had already started 
keeping a couple of weaners each 
year for meat, but they had no idea 
that just a few years later they would 
be helping with a major conservation 
project! The British Landrace is 
apparently now the rarest breed 
of pig in the UK, and described as 
‘endangered’ by the Rare Breeds 
Survival Trust (RBST). Consequently, 
the British Pig Association (BPA) 
and the RBST have imported 
six extremely rare female British 
Landrace pigs from Deerpark 
Pedigree Pigs in Northern Ireland, 
each with its own bloodlines, and all 
from lines that no longer existed on 
the UK mainland. Understandably, 
staff and students at the school were 

delighted when approached about 
becoming involved, and the school 
now has two of these very important 
pigs on loan. Even ex-students 
enrolled on construction courses 
at North Warwickshire & Hinckley 
College have been brought in, and 
are due to start construction on a 
brand-new pig house at the school, 
as both gilts are due to give birth 
in May. Some of the piglets will be 
returned to the BPA and RBST for 
distribution to other keepers, while 
others will be sold for breeding, and 
any which do not meet the breed 
standard will be raised for meat.

Pigs have been kept at Hartshill 
School for about five years as part 
of various Land Studies courses, 
and students in Years 9, 10 and 11 
can opt to complete qualifications 
in Environmental and Land-based 
Science, and a BTEC in Animal 
Care. There are also plans for Year 

HARTSHILL SCHOOL VIPS
7 and 8 students to have regular 
lessons in the subject, which is 
very unusual, even for schools 
with their own farms. The school 
has also launched its own branch of 
the Young Farmers’ Club, federated 
to Warwickshire YFC, and students 
attended their first agricultural show 
in 2013, and have since attended 
several more in the Midlands area, 
with some success and much 
enjoyment. The pigs will be travelling 
to the Three Counties Showground 
during the Easter holidays, with a 
team of students competing in the 
National Young Stars competition 
for young handlers, and later in 
the year they will be appearing at 
Fillongley Show. The school also 
hopes to hold an open afternoon in 
June so that visitors can meet the 
pigs and their piglets.

Apparently, students enjoy taking 
part in Junior Pig Club activities such 
as the sausage competition at the 
English Winter Fair in Stafford, and 
an artificial insemination workshop 
at Harper Adams University in the 
summer holidays. The Junior Pig 
Club runs a fat stock competition at 
the English Winter Fair, and Hartshill 
School will be exhibiting home-bred 
pigs at the 2016 event in November. 
It has also recently been asked to 
develop a sausage recipe for the 
Urban Herbs Company, using more 
unusual plants, so pupils and staff 
are certainly being kept busy! 
Each year around ten students 
from Hartshill go on to study in 
a land-based sector at various 
providers of further education. 

ROYAL
WELSH
SPRING
FESTIVAL
A CELEBRATION OF 
smallholding and rural life, 
and the largest gathering 
of smallholders in the UK, 
the Royal Welsh Spring 
Festival takes place on 
21st–22nd May. With over 
1,300 livestock, poultry and 
horses, hundreds of trade 
stands, the only Premier 
Open Dog Show in Wales, 
children’s activities, a food 
and drink quarter, vintage 
machinery, an auction, 
country leisure, and much, 
much more, the event has 
something for everyone. 
The two-day festival, with its 
action-packed programme 
of entertainment and 
educational activities, free 
workshops, displays and 
main-ring performances, 
offers the perfect family day 
out, or a way to stock up with 
everything you need, from 
a couple of point-of-lay 
birds, to an antique garden 
implement. There are great 
innovations this year, too, 
and families will be over 
the moon to discover that 
children aged 16 and under 
have free entry, and there 
are also special eTickets for 
just £13 in advance online 
– a saving of £2 on the gate 
price. Even well-behaved 
dogs are welcome, as long 
as they are kept on a lead at 
all times, and do not enter 
the buildings. As usual, 
Home Farmer will be in the 
Smallholder Zone, and the 
event will be host to the 
launch of Tim and Dot 
Tyne’s new book, Viable 
Self-Sufficiency. Visit www.
rwas.wales/spring-festival/, 
or telephone 01982 
553683, to find out more.
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According to recent NASA data, January and February 2016 broke 
temperature records, with averages exceeding typical monthly norms 
between 1951 and 1983 by 1.35°C. Given the Paris commitment to 
keep rises below 2°C, this sounds alarm bells, especially alongside the 
fact that 2015 saw the biggest jump in CO2 on record. Apparently, this 
winter was the warmest on record in England (and the wettest in many 
parts, too), and the third warmest ever in the UK, with temperatures in 
the South about 2°C above average. As a so-called strong El Niño year, 
it was expected to be warmer than average, as the Pacific Ocean tends 
to absorb less heat, but the temperatures did break records set during 
the last one. The hottest month on record was July 2015, but only time 
will tell if this is to be exceeded in 2016.

OMINOUS CLIMATE 
CHANGE INDICATOR

HARTSHILL SCHOOL VIPS

ROYAL
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MEPs HAVE VOTED in favour 
of a draft law banning collective 
and preventive antibiotic 
treatment of animals, and backed 
research into new medicines. 
They argued that veterinary 
medicines should not be used 
to improve performance or 
compensate for bad husbandry, 
and that a revised law should 
allow the EU to designate certain 
antimicrobials as exclusively for 
human use. Françoise Grossetête 
of the European People’s Party 
said the fight against antibiotic 
resistance must start on farms, 
but we must also put an end to 
availability of antibiotics through 
online sales, too. She described 
the proposal as not intended to 
reduce options available to vets, 
but to facilitate their work. 
To emphasise this and the 
oft-cited fact there has been little 

recent innovation in the field from 
the pharmaceuticals industry, 
MEPs also backed incentives to 
improve and develop new active 
substances. The proposals now 
have to go before the European 
Council before real negotiations 
can begin.

On a related matter, experts 
recently warned that antibiotics 
used to treat common infections 
in children could soon become 
useless. Their research revealed 
that common antibiotics are 
ineffective in almost half of all 
British children, with 48 per 
cent with a common bladder 
problem carrying germs resistant 
to ampicillin. Although the 
problem affects all nations, it 
is even greater in developing 
countries, where many such 
drugs are readily available over 
the counter. 

VOTE ON FARM 
ANTIBIOTIC USE

LIVING ON 
ONE ACRE 
OR LESS
LIVING ON ONE ACRE OR 
LESS, by Sally Morgan, was 
launched at The Edible 
Garden Show. She is editor of 
the Soil Association’s Organic 
Farming magazine, and runs 
an organic farm where she 
teaches courses on running a 
smallholding or homestead. 
As an organic practitioner 
she is emphatic about 
getting the soil right through 
composting and the use of 
green manures. It’s her aim to 
get people with reasonable-
sized gardens or allotments 
involved, so making the 
most of limited space is 
important, for example by 
growing vertically. The book 
is divided into three parts: 
planning and getting started; 
growing fruit and vegetables, 
wood for fuel, and a forest 
garden; and keeping livestock, 
including poultry, pigs, sheep 
and goats, together with 
fish and bees. Like Tim Tyne, 
she also reclaims the word 
‘intensive’ to describe the 
required activities on any 
small-scale venture if it is to 
prove productive and – in 
keeping with the book’s 
subtitle – produce all the fruit, 
vegetables, meat, fish and 
eggs your family needs.

Using permaculture 
techniques such as zoning to 
divide the plot, simple electric 
fencing as a practical solution 
for livestock, polytunnels to 
extend the growing season, 
and raised beds, intercropping, 
companion planting and 
hotbeds as a means of getting 
the most from limited space, 
Sally has things well covered. 
For livestock, she begins with 
poultry, moving on to pigs 
and then sheep and goats, 
following up with aquaponics 
to provide both fish and veg, 
and finally, bees. There is also a 
brief resources section, ranging 
from rules and regulations to 
record keeping. Clearly, Sally’s 
experience of running courses 
has served her well with regard 
to communicating the essentials 
of running a productive plot to 
feed the family and lead a more 
sustainable life. 

Living on One Acre or Less 
is published by Green Books. 
Paperback. 224 pages. 
Priced at £17.99.

THE UK’S ONLY national 
‘grow your own’ show 
dedicated to inspiring 
gardeners, saw 16,378 people 
attend over the three days from 
11th–13th March. There were 
more than 150 exhibitors, and 
11 interactive feature areas 
for visitors to enjoy, as well as 
numerous talks from a host of 
celebrity gardeners and chefs. 
There was a welcome return, too, 
for pig agility classes from the 
BPA’s Junior Pig Club, and also a 
greater presence of livestock than 
in recent years – something easier 
to achieve at Stoneleigh Park than 
at Alexandra Palace. Event director, 
Geraldine Reeve, said: “Following 
two years in London, our return 
to Stoneleigh Park was very well 

received. We’ve had some really 
great feedback from exhibitors 
and visitors, who appreciate our 
efforts to try and grow the show 
– offering our visitors a value-for-
money experience with lots to see 
and do, and lots of inspirational 
products to purchase.” One of the 
recorded comments from a visitor 
was: “We loved it, thank you.
My youngest is very much inspired 
to grow all the seeds on the 
allotment this year now.” It seems 
like the next generation of home 
farmers is waiting in line. Visit 
www.theediblegardenshow.co.uk 
for details of next year’s event as 
they become available.

THE 
EDIBLE 
GARDEN 
SHOW
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ON THE 
PLOT

in May
This month John Harrison warns about garden 
chemicals, drowns some perennial weeds, 
and gets all his cucurbits off to a good start

I
t surprises me just how many of us 
will use a garden chemical without 
even glancing at the instructions 
on the packet. Weedkillers come 

in different strengths, and just because 
your last one said, “Mix 10ml to 1 litre of 
water”, doesn’t mean the new one is the 
same – too weak and it will be ineffective, 
but too strong and it will be wasting your 
money just to damage the environment.

One of the most risky ones to use 
without taking full note of what it says 
on the packet is lawn ‘weed ’n’ feed’ 
mix. It’s certainly effective, and will 
give you a lovely, weed-free lawn, but 
the price can be high. For a start, I 
like a lawn with a few other plants 
growing in it such as clover, which 
adds nitrogen. The odd buttercup or 
dandelion, too, really isn’t the end of 
the world, so long as you don’t let them 
get out of control. My daffodils grow 

up through the lawn, and once the 
flowers have gone I mow around 
the leaves until late summer, so 
they build up energy for next 
year’s spring display. A ‘weed ’n’ 
feed’ mix would kill off all the 
daffodils, as well as the dandelions. 

My lawn isn’t just a green carpet; 
it also provides grass clippings, which 
are an integral part of my vegetable-
growing strategy. I mulch around my 
potatoes with grass clippings, which 
stops those that poke up above the 
surface from going green, and a good 
thick layer between fruit bushes saves 
a lot of weeding at the same time as 
improving the soil.

Any clippings that don’t get used are 
always composted. Composting grass 
cuttings can be difficult, though – if 
you simply dump a load on the heap, 
then, more often than not, they will 

ON THE Top Tip!
Always scatter slug pellets thinly – they work much better when used in this way, and you will save 

some money, too!
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end up as a thick mat that just doesn’t 
break down. The trick is to mix them 
in with lots of other materials that 
will stop them matting – shredded 
cardboard and paper, weeds and 
woody materials all work well. 

Now, this brings me back to the 
subject of weedkiller. A couple of 
times I’ve been asked for my opinion 
on poorly plants which are showing 
all the signs of being affected by 
a hormonal weedkiller. Having 
ruled out spray drift, or just using a 
watering can that once had weedkiller 
in it, it’s turned out that the problem 

was compost that had 
grass clippings in it from 
a treated lawn. The ironic 
thing is that the labels 
on lawn ‘weed ’n’ feed’ 

products do usually warn about the 
risks of composting the cuttings after 
using the treatment. And the moral 
of the tale: take five minutes to read 
the label carefully before using any 
chemicals in the garden. 

Slug pellets are another garden 
‘chemical’ that’s commonly misused. 
Personally, I use the ferric phosphate 
type rather than the more commonly 
available and slightly cheaper 
metaldehyde. The reason for this 

The only truly safe way to weed a lawn!

❋ SOW
 French, dwarf, climbing and runner 

beans; radish; lettuce; radicchio; 
spring onions; carrots; beetroot; 
turnips; cabbage; cauliflower; 
broccoli; sprouts; kale; swede; 
parsley; cucumbers; sweetcorn.

❋ PLANT
 Tomatoes; peppers; aubergines; 

sprouts; celery; celeriac.

❋ WEED
 Keep hoeing off those weeds – 

once established they’re far harder 
to deal with.

MAY CHECKLISTMAY CHECKLIST
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IN THE KITCHEN GARDEN

is that the ferric phosphate type 
eventually break down into harmless, 
beneficial chemicals, and they’re also 
more effective. They’re harmless to 
wildlife and pets, too – the last thing 
you want to do is harm hedgehogs 
and slug-eating birds! 

By ‘misused’ I really mean that 
people often use far too many, and 
with too little care for their actual 
placement. Always scatter slug pellets 
thinly; don’t leave great piles of them 
on the ground. They work much 
better when thinly scattered, and they 
cost you less that way, too! If they all 
vanish in just a day or two, you know 
you’ve a heavy load of slugs, so just 
reapply the pellets; but always read 
the instructions on the pack!

DROWN THOSE 
PERENNIAL WEEDS
Most of us, if we’re truthful, don’t have 
a proper compost heap. We just have 
a pile of dead weeds and green waste 
that eventually rots down. Proper hot 
composting involves planning the 
content mix and turning everything, 
which requires quite a bit of work. 

Marrows used to be a popular crop, 
but nowadays everyone seems to grow 
courgettes and ignore their bigger 
brother. Yet at one time, any self-
respecting gardener would have had 
at least a few marrows growing around 
the plot, and there was always great 
competition to grow the largest – some 
did grow exceptionally huge. It’s a 
shame, as marrows can be stored, and 
they are quite a versatile vegetable. 
If that doesn’t tempt you into growing 
a few marrows, then this might:

MARROW RUM
INGREDIENTS
1 large mature marrow (it must 

have a hard skin)
Demerara sugar
1 orange
30g raisins
Wine yeast
Yeast nutrient

METHOD
1 Take a few tablespoons of cooled 

boiled water, dissolve 2 teaspoons 
of sugar in it, then add the juice 
of the orange. 

2 Add the yeast and yeast nutrient, 
then leave to stand for 8 hours 
(or overnight) covered with a piece 
of muslin so that the fermentation 
gets going.

3 Using a bread saw, or even a clean 
woodsaw, cut the stalk end off the 
marrow and place it to one side.

4 Scoop out the pith and seeds, then 
pack the space inside the marrow 
with demerara sugar.

5 Pour the fermenting yeast over the 
sugar and replace the top that you 
cut off, fixing it in place with gaffer 
tape (or similar).

6 Hang the marrow in a net or 
muslin bag in a warm place with 
the lid uppermost, or you could 
stand it in a large bowl or jug, 
covered with a towel.

7 Keep a close eye on the marrow – 
especially after the second week. 
After the third week, liquid should 

start to drip out. Make a hole in 
the bottom of the marrow and 
drain this liquid into a demijohn.

8 Add the raisins to the demijohn, 
fit an airlock, then place it 
somewhere warm.

9 Once the fermentation has 
stopped, rack off to clear, then 
bottle the rum.

The Marrow Rum should be good to 
drink after 1 year, but will be much 
better after 2 years.

MISSING MARROWS

Fair enough, it will rot down 
eventually, although any weed seeds will 
be ready to germinate, which means that 
perennial weeds like dock, dandelions 
and bindweed effectively come back 
from the dead, happily growing away 
in the pile – the last thing you need on 
the plot is a plague of zombie weeds! 
The simple answer is to drown them – 
just put them into a bucket or barrel of 
water for six weeks; the mush then goes 
onto the heap, and the liquid can be 
used as a weak liquid feed.

2 Add the yeast and yeast nutrient, 

(or overnight) covered with a piece 
of muslin so that the fermentation 

3 Using a bread saw, or even a clean 
woodsaw, cut the stalk end off the 

4 Scoop out the pith and seeds, then 
pack the space inside the marrow 

LAST 
FROSTS
Where you live can make a big 
difference to when you do things in 
the garden. Down in the South they 
rarely see a frost in May, but up in 
the North they often see frosts into 
June. We’re near the coast, which 
tends to keep the frost away, but it’s 
no guarantee, and wherever you live 
the weather can surprise you. Runner 
beans, French beans and sweetcorn 

eventually, although any weed seeds will 
LAST 
FROSTS
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“Another great book from John Harrison, I love John’s writing style, it is friendly 
and chatty and easy to read. It has all the information you need to get you 
started on your allotment, from clearing it to getting it into delicious production.”

L. J. WILLIAMS writing about The Essential Allotment Guide

“Written by a real gardener, it’s 
thorough, concise, inexpensive, 
well laid out and a good read.”

D. CASTON writing about 
Vegetable Growing Month by Month

“My son wrote this, he’s an author 
you know. Buy a copy now from 
him and he’ll sign it for you. Did I 
tell you he’s an author?” 

JOHN’S MUM

 writing about 

“Written by a real gardener, it’s 
thorough, concise, inexpensive, 
well laid out and a good read.”

Vegetable Growing Month by Month

“My son wrote this, he’s an author 
you know. Buy a copy now from 
him and he’ll sign it for you. Did I 

Visit www.allotment-garden.org/book/ to find out 
more about these and other titles from John Harrison, and to chat online and 
exchange growing and preserving tips with other like-minded home farmers everywhere.

   John
 Harrison

SPECIAL BOOK OFFER

Growing a bumper crop gives great pleasure, but it doesn’t just happen by chance 
– it’s always the result of lots of planning and quite a bit of hard graft, but there 
are ways to make maximising your 2016 crop a little bit easier and more likely. 
For many years UK growers have successfully been working with John Harrison, 
either via his website and blog, or with the help of his many excellent books on 
growing veg. The Independent on Sunday even described him as “Britain’s greatest 
allotment authority”. John’s acclaimed books, Vegetable Growing Month by Month 
and The Essential Allotment Guide, will guide you through the process, from sowing 
and planting out to harvesting. Packed with lots of useful tips and information 
based on John’s many years of growing, they’re the ideal companions to give your 
veg a great head start. Each title costs just £7.99 including postage, and each one 
also comes with a free collection of veg seeds from Suttons worth £9.00, so you’ll 
have everything you need to get you off to a flying start, including John’s immense 
experience! Here’s what readers have said about the books:

 Harrison

SPECIAL BOOK OFFER

Growing a bumper crop gives great pleasure, but it doesn’t just happen by chance Growing a bumper crop gives great pleasure, but it doesn’t just happen by chance 

IN THE KITCHEN GARDEN

WWW.ALLOTMENT-GARDEN.ORG/BOOK/
VISIT THE WEBSITE TO DISCOVER A WORLD OF GROWING ADVICE

Visit www.allotment-garden.org/book/

are all very vulnerable to a sudden 
frost, and a hard frost can really set 
your potatoes back by killing off the 
haulm (foliage). Do keep an eye on the 
weather forecast, and be prepared to 
take action at short notice.

Horticultural fleece is marvellous 
stuff – fairly cheap to buy, and it lasts 
for years if you look after it. Just laying 
it over plants is usually enough to save 
the day when a frost hits. Keep it to 
hand until the end of June, and when 
putting it away in the summer, make 
sure it’s completely dry, and fold it 
neatly (a friend is useful here). If you 
keep it in a black bin-bag in the shed 
it will be fine for next year, but don’t 
leave it where the sunlight can get to 
it, as it seems to break it down.

CUCURBITS
I always like to start the outdoor 
members of the cucumber family 
(cucurbits) off this month, undercover 
in pots to get a head start for planting 
out in June. These include pumpkins, 
squash, marrows, courgettes and 
outdoor cucumbers. I’ve always 
recommended soil preparation, 
incorporating lots of manure and 
compost to get a really good crop, but 
I’ve had a tip sent in to me that you 
might like to try – it’s certainly a lot 
less work! 

Take a cheap plastic bucket and 
make a series of holes all around 
it, about 5cm from the bottom, and 
another series of holes 10cm from the 
top. The holes should be about the 
size of a large pencil, so an 8mm drill 
would be ideal. Place the bucket in a 
hole up to its neck and pack the soil 
around it, then plant your courgettes 
or other crops in a circle around the 
bucket. Next, fill the bucket with 
horse manure, and always water the 
plants by pouring it into the bucket. 
This will ensure that the nutrients get 
to work their magic.
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IT’S TIME 
FOR BEDS!

O
ne of the commonest things 
I am asked is, “How do 
I increase the amount of 
vegetables harvested from the 

garden?” Well, over the years, gardens 
have become smaller and smaller, and 
many people no longer want to devote 
all their space to vegetables, but one 
of the best ways to increase your crops 
from a set space is by using raised beds. 
Using a raised bed (or ‘deep bed’, as 
they are sometimes called) can save you 
considerable space, time and effort – at 
least once they have been constructed – as 
you don’t have to walk on the soil, so don’t 
end up compacting the valuable growing 
medium. Experiments have also shown 
that you can grow plants with closer 
spacing, and, to clinch matters, the beds 
themselves are simply more productive.

I have experienced an increase in 
yields each time I have done a direct 
comparison between growing in the 
classic lines of a dug bed and growing 
in a raised bed, irrespective of whether 
that raised bed has been cultivated using 

a deep-bed method or a no-dig, layered 
‘lasagne’ method. The only disadvantage 
is that you have to construct them in the 
first place, and if doing a classic deep 
bed, this will involve at least a dose of 
double digging. On the other hand, once 
you have prepared your bed, it will save 
you time because you’re not going to 
double-dig again for at least three years, 
and on a lot of soils probably only once 
every five years. 

A further direct benefit of growing in 
raised beds is the fact that it is also much 
easier to control weeds – I suspect this 
is because the bed is normally no more 
than 1–1.5m wide, to keep it manageable, 
and because you are usually working 
in shorter runs it is easier to remain in 
control, as you can easily weed just a 
couple of rows so the task never becomes 
too tiresome.

Where I garden, I have a neutral pH 
level and wet soil, so raised beds have the 
advantage of both improving drainage 
and warming the soil quicker and earlier 
at the start of the growing season, but 
the controlled environment within 
a raised bed means you can exercise 

greater control over your growing 
medium. If your soil is sandy, 

Mark Abbott-Compton waxes lyrical about raised beds, 
and guides us through setting up and preparing the 

ideal growing environment for your veg

FOR BEDS!
raised beds, 

 and preparing the 

Top Tip!
You can build raised beds 

by using impressive railway 

sleepers or block kits that 

knock together, or you 

could just use basic planks.

A rather grand raised bed, angled to catch the sun. Neat raised beds with convenient pathways for easy access. 

the controlled environment within 
a raised bed means you can exercise 

A rather grand raised bed, angled to catch the sun. Neat raised beds with convenient pathways for easy access. 
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the incorporation of lots of well-rotted 
compost will result in improved water 
retention in dry weather, and less stress 
on plants, and even heavy or compacted 
soils are easier to deal with.

One of the rules of growing in raised 
beds is that once you have prepared them 
you should not walk on the soil to avoid 
compaction, which is why I recommend 
a maximum width of 1–1.5m, as you will 
then be able to work from side paths, 
and 50–65cm is certainly an easy reach 
for most people. If you are working in 
long beds it is always best to put in paths, 
as, in my experience, if it is too far to 
walk round the bed, what inevitably 
happens is that you will step across them, 
compacting the soil and defeating all the 
good work you put in to create such a 
fantastic growing environment.  

Raised beds can be created either 
using soil added to existing beds, or you 
can put retaining sides – usually wooden 
boards – around the edge. Putting a 
frame around the growing bed certainly 
makes the structure more robust, and 
prevents the soil from being depleted 
by rain and wind, while looking much 
neater, too. Sides usually look better 
in smaller urban gardens with more 
modern layouts. You can build them up 
using impressive railway sleepers or block 
kits that knock together, or you could just 
get some basic planks and work to your 
own design, with minimal effort.

To produce a classic single raised bed 
I recommend you use measurements of 
1m wide by 2m long, with 10cm-high 
sides. You could use 15cm-high sides, 
which are slightly more expensive, but 
will give you a deeper growing medium, 
which can be a benefit if you want to 
grow longer root crops such as carrots, 
long beetroots, Hamburg parsley, 
parsnips, salsify or scorzonera.

First, mark out your beds accurately. 
If possible, orientate them so that the 
long side of the bed gets the majority 
of sun, but it really won’t make a lot of 
difference to the amount of crops you 
will get from them. One thing I would 
suggest if you are going to grow in 
multiple beds is to try and make them 
all a consistent size – they will usually 
look better, but if you are going to make 
cloches to cover them, it will also allow 
you to transfer the cloches from bed to 
bed as needed. 

Hooped cloches, or net covers in the 
case of brassicas, are immensely useful 
for keeping pigeons away, and for carrots 
you can use a very fine Enviromesh to 
keep off carrot root fly. Enviromesh or 
fleece will also increase the temperature 
slightly within the bed, so covering it 
with a layer of polythene will effectively 
turn a mini polytunnel into a cold frame. 
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Once you have marked out the bed, put 
some plastic or cardboard on the ground 
at one end, then, starting at the other end 
of the bed, remove the soil in pieces one 
spit deep and one spit wide. This topsoil 
is then taken to the other end of the bed 
and piled onto the plastic. What you 
are looking to create is a trench one spit 
deep – in most gardens this will expose 
the subsoil. The bottom of this trench is 
then broken up to the full depth of a fork. 
To do this, push the fork into the trench 
with the heel of your boot and work it 
backwards and forwards to loosen the soil 
– there is no need to actually turn it over. 

Once you have worked across the 
trench, loosening this hard pan of 
subsoil, you then put a layer of well-
rotted manure or garden compost across 
the trench. You will need a quarter 
to half a barrowful for each trench, if 
it is 1m wide. If you cannot get well-
rotted manure, a decent alternative is 
mushroom compost. It is also worth 
noting that many local councils deliver 
green waste, which can also be used. 
If you have garden compost I would be 
tempted to keep it to one side for use in 
the top layer, and get the green waste 
delivered anyway. Once the bottom of 
the trench is full, repeat the process, 

turning the soil over into the previously 
dug trench, and inverting the spade so 
you expose the soil from the bottom – 
this means that any grasses or annual 
weeds are buried in the trench, and you 
should go all the way across the trench 
at this point. Garden compost should be 
incorporated into the top spit of soil. 

Work down the bed until you come 
to the final trench, then incorporate 
the soil that came out of the very first 
trench. Remember, as you are working 
through the bed, that the annual weeds 
can be skimmed off and put in the 
bottom of the trench. Perennial weeds, 
however, are best removed and placed 
in a bucket, which is then filled with 
water. There they can remain until 
rotted down completely, when they can 
be added to the compost heap, and the 
water used as a liquid feed. 

In the second year, there is no need 
to double-dig. Just single digging the top 
spit and incorporating a good amount 
of compost will give you a soil that is 
fantastic to work, and a delight to dig. 
Although you are only digging the first 
spit, it is still best to repeat the earlier 
action of removing the first trench, 
which makes it easier to go backwards 
and forwards.

Before sowing or planting in spring 
I recommend that you do a soil test to 
establish the pH of your soil. You can 
then decide whether you might need to 
add any specific trace elements. If you 
need to make your soil more alkaline you 
can add either lime or calcified seaweed.

If you are going to grow potatoes, they 
will prefer a slightly more acidic soil, so 
don’t add lime. Raised beds may become 
acidic over time; this can be because 
farmyard manure is acidic. You need to 
remember that you cannot apply lime 
and farmyard manure at the same time, 
as they will react, causing a release of 
ammonia, which means valuable nitrogen 
is lost from the bed.

Experience has shown me that the 
best way to fertilise a raised bed is to 
use a good handful of fish, blood and 
bone scattered over the bed 2–3 weeks 
before you intend to sow or plant out 
your vegetables. If you live in a cold area, 
covering the bed with plastic will help 
to warm the soil, but will also cause the 
germination of some annual weeds, the 
seeds of which may have been exposed 
by your recent digging; however, it’s very 
easy to just hoe them off prior to sowing 
the bed.

Adding a layer of well-rotted manure. Turning the soil over into the first trench. 

Carefully marking out the raised bed. Above: Removing the soil in pieces.  Right: Breaking up the subsoil.

Filling the final trench with the soil from the first. 

which makes it easier to go backwards the bed.

Above: Removing the soil in pieces.  Right: Breaking up the subsoil.
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GROW 
VEG

A
lthough we might not 
necessarily all think of 
gardening as a year-round 
affair, we do generally regard 

it as a pastime that fills all of the warmer 
months. But what if you are going to be 
away for part of that time, or perhaps 
your life is scheduled to hot up just when 
things usually get a little busy in the 
garden – for a faraway family wedding, 
for instance? Or what if, like me, you are 
simply impatient, and want to get results 
in double-quick time?

In that case, you really need to set 
your sights on short-term croppers, but 
that doesn’t have to mean restricting 
yourself solely to the salad crops. 
There are others – and quite a lot of them, 

in fact – that don’t take months of 
growing to provide you with results. 
There are dozens of plants out there 
that will go from seed sowing to 
table in less than three months, and 
a whole lot more – if you are really 
stretched for time – that will start 
cropping even sooner. Of course, 
there are also many more that will 
take even less time – the meaty, 
six-inch super-shoots, for example, 
grown from broad beans, peas 
or sunflowers, among others, as 
well as smaller shoots and sprouts 
– see Gaby Bartai’s very useful article in 
the March 2016 issue. But if time really 
is short, and you still want to grow your 
own vegetables, rest assured that there is 
plenty of choice available. 

QUICK-GERMINATION 
TECHNIQUES
Some plants really do take a toe-
tappingly long time to show any signs 
of life. Waiting for the first little shoot 
can be frustrating, but you can shorten 
this time considerably by perfecting 
your germination techniques, and by 
making sure that each plant has just 
what it needs to encourage it to grow 
away quickly. Begin by reading the seed 
packet carefully, do what it says – many 
seeds have quite particular desires and 
demands – and provide the correct 
temperature, and adequate moisture 
and ventilation. At this stage, bottom 

heat in the form of a heated propagator 
is almost always appreciated, and can 
encourage germination many days – and 
in some cases even a couple of weeks – 

Elizabeth McCorquodale sorts out some of the 
fastest-growing vegetable varieties for your plot 

and your plate, with our brief for a maximum 
three-month waiting time

in three months max!

Plants with taproots, such as turnips, should be given space 
to develop in the early stages. 

Raised beds and cold frames can provide enhanced 
growing environments.

– see Gaby Bartai’s very useful article in heat in the form of a heated propagator 
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earlier than would happen without the 
additional heat. Some seeds, however, 
are just cool-weather crops, and any heat 
will retard their emergence, or even
stop it altogether – the trick is knowing 
which is which. 

It is true that each seed comes with 
its own little starter pack, all tucked up 
within the seed coat, but as soon as that 
coat splits, soil conditions exert a huge 
influence on how quickly and strongly 
your plant takes off and becomes 
established. Provide a well-drained, 
peat-free, moisture-retentive medium, 
and ensure it is deep enough to support 
the plants once they have germinated 
and sent down roots. Plants with a 
taproot, such as carrots, turnips and 
radishes, should be planted in trays or 
pots with plenty of growing space – any 
cramping at this early stage will result 
in a deformed root later on, and will 
certainly delay cropping. 

Begin feeding your seedlings as soon 
as they emerge, and continue all the way 
through to harvest-time, paying special 
attention to their requirements, including 
water, if you are growing your plants in 
containers, baskets or raised beds. 

Bright, but not burning, sunlight 
(or LED lights, if greenhouse or 
windowsill space is in short supply), 
and an air temperature that is right for 
the individual variety, will just about 
complete the picture. If you provide all 
this at the very beginning, your plants 
will be bursting with vim and vigour 
by the time they emerge, and will grow 
quickly and strongly.  

Let’s start off with the super-speedy 
crops – the sort of things you can easily 
raise in a maximum of just a month 
or so. There are, of course, the usual 
suspects: mustard and cress, and cut-
and-come-again salad crops – these 
are always a valuable addition to any 

vegetable garden all year round. 
There are many salad mixes that claim to 
start cropping in as little as three weeks, 
but this is only if conditions are ideal. 

Salad crops are a welcome addition to any keen 
gardener’s veg plot. 

❋ Beware when looking at many 
‘sowing to harvest’ charts, as 
some plants such as aubergines 
and larger peppers might produce 
their first fruit within the three-month 
window, but they generally start off 
fairly slowly. If you are in a hurry, it may be better 
to purchase pepper, aubergine and chilli plants rather than starting them 
off from seed, as germination can be rather temperamental. If time is really 
of the essence, leave all the hit-and-miss germinators to the experts, and 
concentrate solely on starting off those seeds that you know you can rely on. 

❋ Buying grafted pepper and tomato plants will speed things up even more. 

❋ Beware when reading ‘planting to harvest’ times on seed packets, as they 
usually refer to ideal planting conditions – if time really is of the essence, 
err on the side of caution and add a couple of weeks just to allow for the 
vagaries of the weather and soil conditions. 

HASTY HINTS

some plants such as aubergines 
and larger peppers might produce 
their first fruit within the three-month 
window, but they generally start off 
fairly slowly. If you are in a hurry, it may be better 

Prepare!
To make sure that a plant 

has just what it needs to 

grow away quickly, begin 

by reading the seed packet 

carefully.
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Some of these do best in containers, 
and some are happy on windowsills, 
but others (those that will last for 
a long time if planted out in the 
garden with some afternoon shade) 
will take a little longer to become 
established – no matter what it 
might say on the seed packet – but 
they will repay you many times over 
with a long and productive season. 

If a plant is an early cropper it 
may also be fairly quick to go to 
seed, or to grow tired and fade 
away given the slightest excuse. 
The trick is to avoid stressing such 
plants in any way. Leafy greens 
such as spinach, leaf beets and 
rocket, cut-and-come-again salad mixes, 
and beans and courgettes can all be kept 
going by constant and careful harvesting, 
together with a little TLC. They aren’t, 
by any means, high maintenance, but 
they do know what they like, and they 
do insist on it if they are to thrive. In the 
case of leaf vegetables, keep on picking 
the outside leaves from all your plants, 
cutting them with care to avoid damaging 
the remaining leaves, and they may well 
go on cropping until the first frosts (or 
even later in the case of leaf beets and the 
more hardy varieties of spinach). 

Beans and snow peas will also keep on 
cropping as long as you keep on picking 
the beans and peas while they are still 
young and immature. As soon as you allow 
pods to mature on a plant (and different 
varieties have different tolerances to 
how assiduously you have to pick to keep 
them going), the plant will think its job is 
done, and will promptly stop producing. 
Spinach and other cool-weather crops will 
appreciate a shade cloth over them if the 
weather is very hot and sunny, and will 

repay this small trouble with a long and 
productive season.  

Variety, when it comes to early 
productivity, is very important. 
Bush or dwarf varieties of beans and 
peas, and winter and summer squash, 

will all produce earlier than 
climbing varieties, simply because 
they don’t have to grow so much 
before reaching their productive 
phase. Many of the dwarf or ‘baby’ 
veg will also start producing far 

Chard will need constant
harvesting to achieve its best.

     The right mix can keep you going for much 
    of the summer.

With some plants you can harvest the fruits and the flowers. Pick snow peas regularly to keep them cropping. 

A pattypan squash could provide a meal in about 50 days. Wild sorrel can provide food with little effort.Dwarf beans are early croppers. 

earlier than their full-sized cousins 
because they reach maturity faster, and 
many cultivars that are recommended 
for square-foot gardening will be perfect 
for the quick-cropping garden, as these 
plants are chosen precisely because they 
grow so quickly and produce prolifically. 

The following chart provides an at-
a-glance idea of which veg will provide 
a viable crop within just three months 
or less, together with the recommended 
varieties.

Some of these do best in containers, 
and some are happy on windowsills, 

they will repay you many times over 

rocket, cut-and-come-again salad mixes, 
Chard will need constant
harvesting to achieve its best.

     The right mix can keep you going for much 
    of the summer.

will all produce earlier than 
climbing varieties, simply because 
they don’t have to grow so much 
before reaching their productive 
phase. Many of the dwarf or ‘baby’ 
veg will also start producing far 

A pattypan squash could provide a meal in about 50 days.Dwarf beans are early croppers. 
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VEGETABLE VARIETY

AUBERGINE

BEANS – BROAD

BEANS – BUSH

BEANS – RUNNER

BEETROOT

BROCCOLI – SPROUTING

CABBAGE – LEAFY

CABBAGE – BABY HEADING

CARROTS

 
CAULIFLOWER

CUCUMBER 

KALE

KOHLRABI

LEAFY GREENS, MUSTARD GREENS

 
LEEK – BABY

LETTUCE – CUT-AND-COME-AGAIN

LETTUCE – LEAFY HEADING

LETTUCE – ROMAINE-TYPE

OKRA

 
ONIONS – SPRING OR SALAD

ORIENTAL GREENS

PEAS – MAINCROP BUSH

PEAS – MANGETOUT / SUGAR SNAP

PEPPERS – SWEET AND CHILLI

 
RADISH

SPINACH

SQUASH – SUMMER

COURGETTE – SUMMER

PATTYPAN – SUMMER

CROOKNECK

SQUASH – WINTER

SWEETCORN – BABY

SWISS CHARD AND LEAF BEETS

TOMATO

 
TURNIP 

DAYS TO FIRST HARVEST 

50–60 from transplanting

70 from sowing

40–60 from sowing

55 from sowing

50–60 from sowing

50–60 from sowing

50 from sowing

50 from sowing

30–90 from sowing

 
70–80 from transplanting

50–70 from sowing

50–65 from sowing

40 from sowing

30–45 from sowing

 
70 from sowing

21 from sowing

45 from sowing

40 from sowing

50–60 from sowing

 
35–60 from sowing

40–60 from sowing

45 from sowing

65 from sowing

60–70 from transplanting

 
20–40 from sowing

45 from sowing

45–60 from sowing

45–60 from sowing

45–60 from sowing

45–60 from sowing

90 from sowing

90 from sowing

55 from sowing

50–70 from transplanting

 
40 from sowing

RECOMMENDED CULTIVAR

Dusky, Fairy Tale

Express, and one or two others

Blue Lake, Speedy, and many others

Hestia

Sweetheart, Early Wonder

Kabuki

Greyhound

Gonzales

Paris Market Atlas, Amsterdam Forcing,  
and many others (as baby carrots)

Freedom

Burpees Champion Bush, and many others

Dwarf Green Curled, Cavolo Nero 

Rabi Logo, Korfu

Giant Red, Tendergreen, Komatsuna,  
and many others

Zermatt, Tornado

Many speedy mixes

Salad Bowl, Lollo Rosso

Little Gem

Annie Oakley, Dwarf Green Long Pod,  
Emerald, Burgundy

White Lisbon, Apache, and many others

Mizuna, Pak Choi, Joi Choi, and many others

Tom Thumb 

Oregon Sugar Pod, Sugar Bon, and many others

Redskin Dwarf, Hungarian Wax, Cardinal,  
Sweet Banana, and many others

Cherry Belle, French Breakfast, and many others

Bloomsdale, and many others

Bambino, Eight Ball, Bush Baby Marrow

Scallopini

Pattypan, Peter Pan, Sun Beam, Total Eclipse

Early Crookneck, Yellow Crookneck

Hooligan, Honey Bear

Minipop

Rainbow, Collard Greens, and many others

Sungold, Bush Beefsteak, Tiny Tim,  
and many others

Tokyo Cross, and many others



EVENTS

22 W W W.HOMEFARMER .CO.UK

SHOW TIME!
T

he RHS Malvern Spring 
Festival brings to the 
fore the finest in both 
gardening and food, and 

this year’s event will be headed 
up by two icons of the kitchen 
and the garden – Mary Berry 
and Alan Titchmarsh. Visitors 
can expect stunning show gardens 
and nursery displays, alongside a 
bounty of food producers, eclectic 
shopping and top tips from celebrity 
chefs and garden experts alike. 
With show and festival gardens 
provided by both professionals and 
charities, and gardens designed 
by many local schools, there is 
certainly no shortage of spring 
inspiration. There are many talks 
and demonstrations, too, by the 
experts in both the Festival Theatre 
and the Get Going, Get Growing area, 
including Christine Walkden, Carol Klein, 
Joe Swift and Terry Walton, with 
CBeebies’ Mr Bloom also in attendance 
to delight any younger visitors. There is 
the Floral Hall, too, where nurserymen 
will be on hand to give advice from the 
potting shed, and to keep you going 
there is the wonderful Festival Food and 

Drink Pavilion, where renowned grocer, 
Gregg Wallace, and well-known chefs, 
Raymond Blanc, Valentine Warner, 
and Mark Diacono will host the Kitchen 
Garden Theatre, together with many 
talented local chefs. And new for 2016 is 
a Grow Your Own Wedding area, where 
TV floral designer, Jonathan Moseley, 
alongside British flower growers, will 

help you design your big occasion. 
Set against the backdrop of the 

picturesque Malvern Hills, the 
Festival’s stunning wow factor has 
always been a great hit with visitors, 
and as one of the first RHS events 
each year, it always provides the 
perfect showcase for all the latest 
trends in garden design, plants 
and innovation. Alan Titchmarsh, 
describing the Festival, said: “It’s in 
a matchless setting, has a wonderful 
atmosphere, and always sets off 
spring to a flying start.” He couldn’t 
be more right.

Advance tickets are on sale now 
priced from £15 for RHS and 
TCAS members, and from £17 for 
non-members. Tickets can also be 
bought at the gate on the day from 
£21. The Festival takes place from 

5th–8th May, and you can find out more 
by visiting www.rhsmalvern.co.uk, where 
you will find all the latest updates and 
additions to the event line-up. Of course, 
Home Farmer will be there, too, in the 
Get Going, Get Growing area, so we look 
forward to seeing many of you there… 
if you can pull yourself away from all the 
fabulous sights!

Home Farmer presents a brief preview of the planned delights for this year’s packed event 

RHS Malvern Spring Festival

shopping and top tips from celebrity 

experts in both the Festival Theatre 

help you design your big occasion. 

picturesque Malvern Hills, the 
Festival’s stunning wow factor has 
always been a great hit with visitors, 
and as one of the first RHS events 
each year, it always provides the 
perfect showcase for all the latest 
trends in garden design, plants 
and innovation. Alan Titchmarsh, 
describing the Festival, said: “It’s in 
a matchless setting, has a wonderful 

 presents a brief preview of the brief preview of the brief preview planned delights for this year’s planned delights for this year’s planned delights
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UNDER 
COVER

A 
polytunnel or greenhouse really 
comes into its own in May, 
helping to bridge the ‘hungry 
gap’ between the last of the 

overwintered crops grown outside and 
the new season’s produce.

ABUNDANT HARVESTS
If you have sown and planted early 
enough, you could now be picking 
an appetising range of summer veg 
when crops outside are still limited. 
Overwintered sugar peas and broad 
beans should be abundant, together with 
February-sown carrots, kohlrabi, spinach 
and new potatoes. These crops all grow 
so much faster under cover, so don’t 
hesitate to pick them small – ‘golf ball 

sized’ kohlrabi, ‘finger-sized’ carrots, and 
onions and garlic whose bulbs are only 
just swollen (use the whole plant, both 
the juicy bulb and the fresh green top). 

Use your fingers to burrow down into 
the loose soil around potato plants – you 
may be able to bring out a meal’s worth of 
delicious small tubers, leaving the plants 
to grow on. Early strawberries, planted in 
pots last summer, are a very worthwhile 
polytunnel crop, and should start 
ripening this month, too. However, even 
under cover, the birds will seek them out, 
so you may need to put net screens over 
the doors and vents as a defence. 

WATCH THE WATERING
This month can be a deceptive one for 

watering. During warm sunny spells, 
newly planted crops will need regular 
watering until they have put down new 
roots into the soil. However, don’t overdo 
it if the weather turns cooler, especially 
for plants in containers, which can easily 
become waterlogged. If in doubt, push 
your finger a few centimetres into the soil 
or compost at the side of the root-ball to 
check how moist it is. 

PLANTING CUCUMBERS 
AND MELONS
My garden is prone to late frosts, so I put 
off planting out melons and indoor types 
of cucumber until late May or even early 
June. Whilst they are still in small pots, 
it is easier to give them extra heat and 
protection on cold nights. They are also 
susceptible to fungal rots at the base of the 
stem, especially if they sit in cold, damp 
soil – a plant that looks completely healthy 
one day can be wilted and collapsed 

One of the best things about polytunnels 
and greenhouses is the early head start they 
provide, and Sue Stickland is already looking 

forward to harvesting crops sown in February

during May

UNDER Testing!
May can be a deceptive month 
for watering – push your finger 
a few centimetres into the soil 
near the root-ball to check 
how moist it is. 

Finger-sized ‘Early Nantes’ carrots sown in February. Harvest intermediate onions, using them like spring 
onions, and leave the rest to grow on. 
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Pinch out the side-shoots from the leaf axils on cordon 
tomatoes. 

rootstock, which seems to make them less 
susceptible, and they can also give earlier 
crops. Many of the major seed companies 
now supply them, and you can get 
organic ones from Delfland Nurseries 
(www.organicplants.co.uk).

TRAINING TOMATOES
This is the time of year when tomatoes 
create most leafy growth, and this means 
they need regular attention – some types 
more than others:
 
❋ CORDON (OR ‘VINE’) TOMATOES
 These fruit from one tall main stem, 

which is supported by twisting it 
around a string or tying it to a cane. 
Nip side-shoots from the leaf axils 
regularly using your finger and 
thumb (although ones that have 
‘got away’ for a few weeks may need 
secateurs). If there is a gap to fill, 
you could let one side-shoot grow out 
from a vigorous plant into the space; 
otherwise, leaving them to grow will 
result in overcrowding. The fruit will 
be smaller, slower to ripen, and more 
difficult to find in the jungle – and 
the total yield will be no higher. 

Picking strawberries – the early variety ‘Honeoye’ grown in 
pots and brought under cover in January.

Plant cucumbers on a slight mound, so that water runs 
away from the stem.

No de-shooting is necessary with bush tomatoes. 

the next. Help to avoid this problem by 
keeping the root-balls just proud of the soil 
surface when you plant – some gardeners 
plant cucumbers in raised bottomless pots, 
or on top of small mounds of soil, so that 

water runs away from the stem when the 
plants are watered. 

If you have a perennial problem with 
collapsed cucumbers, try grafted plants. 
These are grown on a vigorous squash 



❋ Plant tender summer crops in their final positions. Peppers, 
aubergines, melons and greenhouse cucumbers need the most 
warmth, so leave these until late in the month in colder areas.

❋ It is not too late to sow basil or cucurbits such as cucumbers and 
melons – sow them in pots for planting under cover next month.

❋ Keep harvesting salad leaves, spinach, summer cabbage like 
‘Greyhound’ (pictured right), carrots, onions, new potatoes, 
strawberries, sugar peas, broad beans and garlic. 

❋ Train and de-shoot tomatoes as necessary.

❋ Water newly planted crops regularly in warm sunny weather.

❋ Watch out for pests such as aphids, whitefly and red spider mite.

MAY POLYTUNNEL CHECKLIST

POLY TUNNELS AND GREENHOUSES
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❋ BUSH TOMATOES
 These don’t have a main stem and 

produce lots of side branches which 
quickly terminate in clusters of 
flowers. No de-shooting is necessary. 
Compact varieties will trail over the 
edge of containers or raised beds, 
but more vigorous ones benefit from 
support with a short cane to help 
airflow and keep fruit clean. 

❋ BEEFSTEAK AND HERITAGE
 Some of these varieties have a 

habit that is in between cordon and 
bush types (referred to as ‘semi-
determinate’), producing long 
vigorous stems that terminate in a 
flowering truss. Support these with 
canes, and thin them to prevent 
overcrowding if necessary, but do not 
remove side-shoots. 

TOMATO SUPPORTS
The easiest way to train cordon tomatoes 
is to twist them up supporting strings. 
At soil level, loop the string around the 

Compact, small-leaved ‘bush’ basils are the best for 
growing in pots. 

Sow basil in modules so that the roots are not disturbed 
on transplanting.

base of the plant, or attach it to a wooden 
peg. At the top, tie it to a horizontal bar 
or taut wire attached to the greenhouse 
or polytunnel framework. Leave spare 
string at the top to allow you to lower 
the plants when the bottom trusses have 
been harvested. Alternatively, support 
plants with long canes pushed firmly into 
the ground and attached at the top to a 
taut wire or bar. Put cane toppers over 
the ends when you are putting them in to 
protect your eyes and the tunnel cover. 

Whatever type of supports you 
choose, remember that they will have to 
carry a lot of weight. Anyone who has 
tried to hold up a fully laden tomato 
plant with one hand whilst trying to 
mend a broken string with the other will 
know what I mean! I use strong jute or 
polypropylene strings about 5mm thick, 
and then attach their tops to very thin 
steel bars, which I had purpose-made to 
span between the hoops. 

GROWING BASIL
Nothing complements tasty home-grown 

tomatoes better than freshly picked basil, 
but it can be a temperamental herb to 
grow, and does much better under cover 
than outside. I usually grow a couple of 
unusual types in pots in my greenhouse 
– the stunning, purple-leafed ‘Dark Opal’, 
and the small-leafed, aromatic ‘Aristotle’, 
for example. Then I plant bulk supplies 
of the more common sweet basil in the 
tunnel border, and use it to make pesto, 
and for freezing, as well as to supply 
fresh sprigs. 

Basil seeds germinate best at 15–20°C, 
so wait until this month to sow them 
without extra heat. Sow into individual 
pots or modules of well-drained multi-
purpose compost, and take care not to 
overwater them, as basil seedlings are 
prone to ‘damping off’ (a fungal rot). 
Plant them out into polytunnel borders 
or into large pots once the roots of the 
young plants have filled the pots or 
modules. Make sure they have plenty of 
light and a good airflow around them – 
I find that giving them their own patch 
works better than the common practice 
of interplanting them between tomatoes. 

Wind the stems of cordon tomatoes around the strings 
as they grow.
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CLEAR & PLANT
S

omehow, I always seem to end 
up with one last corner of the 
vegetable garden that fills 
up with weeds over winter. 

It really needs forking over, and the 
seedlings that are ready to go in it are 
simply bursting out of their pots in the 
greenhouse, but with all the rest of the 
spring rush, I just don’t have the time or 
energy to get it done. Does this sound 
all too familiar? Or perhaps you have 
a spare strip of ground where you’ve 
always wanted to expand your vegetable 
beds, or plant a few extra fruit bushes, 
but digging it over just never gets to the 
top of your ‘to do’ list? 

A LAYERED SOLUTION
A light-excluding plastic mulch is a 
low-effort alternative to digging when 
it comes to clearing ground, but even 
though putting the mulch down may 

in itself be quick, it can take two or 
three months for the weeds to actually 
die off. Black plastic sheeting is such a 
dismal sight to look at for this length of 
time, not to mention the loss of all that 
valuable growing space for those poor 
seedlings in the greenhouse, and when 
it’s all finally cleared, the ground will 
still need digging before planting.

However, too many weeds and too 
little time doesn’t have to mean the end 
of your growing plans. There is a very 
straightforward and highly effective 
solution to these problems in the triple-
layered form of a ‘grow-through’ mulch. 
This is originally a permaculture idea, 
designed to clear the ground while 
still growing vegetables by combining 
layers of different mulches. It starts 
with a light-excluding mulch to kill off 
the weeds, then there’s a heavy layer of 
compost or manure to feed the soil, and 
finally a surface of loose mulch material 

to conserve water and stop any new 
weed seeds settling and germinating. 
It might at first sound complex, but in 
practice these mulches are very easy to 
lay – certainly far less effort than digging 
over new or weedy ground! All you 
need is some corrugated cardboard 
boxes, some roughly rotted compost or 
manure, and straw or grass clippings.

LAYER ON LAYER
The starting point for putting down a 
grow-through mulch depends on just 
how bad your weed problem actually 
is. Tall, thick, overgrowth will need 
to be cut down with shears and taken 
away to the compost heap, but low 
weeds can (and should) stay, to return 
their nutrients to the soil as they rot. 
Essentially, if you can push the weeds 
flat under a sheet of cardboard, then 
do it! If the soil is very dry, water it well 

Are you running out of time to dig over your vegetable beds? Helen Babbs discovers an 
easy way to clear and plant at the same time – and with absolutely no digging involved!
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A weed-choked vegetable bed. 

before you start laying the mulch. 
Now is also the time to apply lime, 

if your soil is at all acidic, and this 
will also promote faster breakdown 
of the weeds under the mulch. 
You can test the pH of your soil with 
a pH kit, or simply judge it based on 
the visible weeds present. If you 
have a lot of buttercups or fog grass, 
your soil most likely needs lime. 
For putting beneath a grow-through 
mulch, I find a general rate of 
150g/m2 works well. 

With the ground prepared, the 
first layer of the mulch to add is 
the cardboard boxes. Flattened out 
into sheets, these form the light-
excluding layer. They need to be well 
overlapped by at least 10cm to stop 
any odd weeds sneaking through, 
and any handle holes must also 
be filled for the same reason, with 
either another piece of cardboard 
or a thick pad of newspaper tucked 
under the main box. The bigger 
the boxes you can get, the less 
‘patchwork’ you will have to do, but 
it doesn’t affect the overall result. 

Laying the cardboard is a job best 
not done on a windy day, unless you 
have lots of helpers to hold it down 
until the next layer goes on… or a 
large supply of bricks! This is the 
compost or manure layer, which not 
only feeds the soil but also holds 
down the light-excluding cardboard 
safely. A 5–10cm layer is needed, 
and it is important not to be stingy 
with this layer, but it doesn’t need 
to be your very best well-rotted 
compost. I use quite rough material 
with bits of sticks or straw still 
present, and it works just fine. 

Over the compost goes the 
surface 2–3cm layer of loose 
material to conserve water and 
stop the compost drying out. 
I use straw, as I usually have plenty 
left over from my goats, but grass 
clippings work just as well, and 
for most urban gardeners grass 
clippings may be more easily found 
for free. Protected under this final 
layer, the compost gradually rots 
down, along with the cardboard, 
into the soil beneath, and any 
fresh weed seeds blowing in from 
elsewhere are also kept off, so they 
don’t even get a chance to germinate 
and start a fresh weed problem. 

Once this top layer is in place, 
I water it well to help it all settle. 
This also forms a ‘cap’, which then 
discourages chickens and wild birds 
from digging through and scattering 
the mulch as they search for juicy 
grubs and insects.

Apply a dose of lime, where needed. Cover the weeds with flattened cardboard boxes. 

Clip back any long growth to ground level.

Spread the compost thickly over the cardboard. Add a final layer of straw or grass. 

Water well to help the mulch settle. Plant out into soil-filled pockets within the mulch. 
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1 2

A weed-choked vegetable bed. 

3

Clip back any long growth to ground level.

4

Apply a dose of lime, where needed. 

5

Cover the weeds with flattened cardboard boxes. 

6

Spread the compost thickly over the cardboard.

7

Add a final layer of straw or grass. 

8
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PLANTING OUT
The grow-through mulch needs to 
be left undisturbed for about a week as 
the different layers settle together. 
After this, it’s pretty much ready to be 
planted into. To begin the growing part 
of the grow-through mulching process, 
I gently scrape back the surface mulch in 
a ‘handspan-width’ circle where I want 
to plant, and dig out the compost down 
to the cardboard. This is usually fairly 
damp at this stage, which makes it easy 
to cut a pot-sized hole through it, so the 
plant roots can grow into the soil below. 
I then put a couple of handfuls of good 
garden soil on to replace the compost 
I’ve dug out, and plant into this. 
The straw or grass clipping top mulch 
is finally raked back into place, almost 
but not quite touching the stem of the 
new plant. 

A grow-through mulch is suitable for 
any vegetables planted out from pots 
and modules, ranging from lettuces and 
other short-term salad crops, 
to overwintering brassicas. 
Squash and pumpkins are 
popular, as they spread to 
cover the mulch, but the list of 
planting candidates is really 
as big as you have greenhouse 
staging space to raise them in 
pots and modules! If there is a 
good depth of soil underneath, 
leeks do well planted through 
such a thick mulch, as it keeps the 
soil uniformly moist and adds to 
the blanching height. Conversely, 
with only shallow soil I have found 
potatoes do better in a grow-
through mulch than in the ground. 
They happily spread sideways 
within the compost layer rather 
than struggling to penetrate the 
subsoil, but they do need the surface 
mulch topping up frequently to stop 
the developing tubers turning green. 

GOING ON GROWING
Over the growing season, vegetables 
planted in a grow-through mulch 
don’t really need to be cared for any 
differently than other plants. 
No weeding is required – a particular 
benefit compared to the eruption of 
weeds that usually spring up from 
newly dug ground – and much less 
watering. When water is needed, this 
must be applied to the base of each 
plant rather than sprinkling generally, 
so it soaks down to the roots instead of 
getting absorbed by the mulch. I find 
the surface mulch does need topping 
up several times over the summer, 
particularly with grass clippings, as they 
break down, and straw can produce 

its own unusual weeds, with odd 
clumps of wheat or barley occasionally 
sprouting!

At the end of the growing season, 
the cardboard and compost will have 
rotted down to a thick layer of fine 
compost, partly incorporated into the 
soil below by worms and other soil 
fauna. It can then be dug in, or the 
surface mulch topped up to continue 
as a no-dig bed. The depth of compost 
left is particularly good when clearing 
new ground, helping to raise the soil 
level for making raised beds.

You can also use a grow-through 
mulch, in just the same way, for 
perennial plantings such as fruit 
bushes, although a much bigger hole 
must be scraped back for planting! 
Whether bare-rooted or in a pot, the 
bushes are planted slightly deeper 

than for vegetables, with the
roots partly in the underlying 
soil, and partly in the fresh soil 
above the cardboard layer. 
This year, I am also experimenting 
to see if a grow-through mulch 
will work for raising fruit bushes 
from hardwood cuttings pushed 

through the mulch, without any need for 
planting holes.

IN CONCLUSION…
Though I wouldn’t say I am a 
‘permaculturalist’ in the vegetable 
garden, I am certainly quite a fan of 
these mulches! As for laying a thick 
mulch in place of the arduous task of 
digging over new ground, or the cost 
and noise of hiring a rotavator to do it: 
it seems to me a no-brainer, especially 
as grow-through mulches are simple, 
productive, cost almost nothing, and 
are very versatile. And also, there is 
something rather satisfying about 
harvesting a sack of potatoes or a 
barrow-load of pumpkins from what 
was once the ‘terrible weedy corner’ of 
the garden last year… and knowing you 
didn’t have to lift a single spade of soil 
to get it!

Above: Squashes and pumpkins do particularly well 
in a grow-through mulch. 

Left: The cardboard and compost will have rotted 
down to a thick layer of fine compost by the end 
of the growing season.
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CRAB APPLES

MARVELLOUS

I 
grew up in a tiny Lancashire village, 
where, along with a few others, I 
rode ponies. Riding a pony along 
the lovely village lanes meant that 

I could easily see over and into the 
hedgerows. Some were of truly ancient 
origin, few had been improved, and 
many actually had trees living within 
them. One of the trees I regularly rode 
past was a crab apple, and its gnarly 
branches always intrigued me, but sitting 
on a short stubby trunk made the tree 
just the right height for me to look right 
into.

As the seasons changed, so too did 
the tree, and from the spring through 
to the autumn the crab apple tree 
never disappointed me. As I grew older 
my world grew bigger, and I began 
to recognise other crab apple trees as 
I came across them. As agricultural 
practices altered, and many local hedges 
began to be cut by mechanical means, 
some of these special trees just 
disappeared; sadly, I doubt 
that few people at the time 
even recognised them or 
their uniqueness.

Today, I live 
several hundred 
miles away from 
where I grew up, 
but I’m lucky 

enough to live within striking distance of 
two of these very special trees. And I still 
ride ponies, and I am so grateful to still 
be able to look into the branches of these 
characterful trees, and hopefully long 
may it continue.

The crab apple tree seldom exceeds 
8m in height – although, in truth, they 
grow by and large on unimproved 
ground, and are more usually only 
2–4m tall. It’s also a remarkable tree, 
because without the crab apple we 
probably wouldn’t have many of our 
domesticated apples, as the crab apple 
is the common ancestor of many of our 
cultivated apple trees. 

Today, crab apples usually take two 
forms: the wild and uncultivated – such 
as the one I first met in the hedgerow – 
and those grown by nurseries and the 
like for ornamental purposes. Many of 
these ornamental crab apple trees are 

used as features in parkland, or are 
planted out by local councils in 

street-planting schemes, but they 
can also be found in private 
gardens, with both their leaves 
and fruit making a talking point 
for keen gardeners. They are 
also often the ideal solution for 

With a truly ancient British heritage, the crab apple is a real
national treasure: great for preserving and winemaking, 

and for pollinating other apple trees. Heidi M. Sands checks it out

Crab apples ripening on a tree.

Malus sylvestris



CRAB APPLES

33MAY 2016

anyone with a couple of apple trees in 
the garden, as the longer flowering 
period of crab apples means they will 
pollinate pretty well all apple trees, 
irrespective of when they blossom. 

The fruit of the crab apple is 
small, hard and bitter. It may also be 
blemished, and, in autumn and into 
winter, the small roundish apples take 
on a rosy glow. Earlier in the year they 
are generally green, and the strange 
thing about these apples is that they will 
remain on the tree well into winter, often 
only becoming dislodged during winter 
storms, or after a round of January 
frosts. They also retain their hardness 
and, in spite of being rather bitter, are 
relished by birds, wildlife and ponies. 

A native of Great Britain since the 
time of the Ice Age, the crab apple fruit 
has a very high pectin content, making it 
perfect for jelly or jam making. It can be 
used for winemaking, too, and the wood 
is also good for woodturning crafts, and 
can be used to good effect as a slightly 
sweet-scented fuel for burning in wood-
burners and on open fires. Save the latter 
role exclusively for diseased trees, though, 
or any that may have been blown down – 
cutting a living and useful crab apple tree 
really would go against the grain. 

If you are looking for a crab apple 
tree, bear in mind that there are certain 
places where they will grow better than 
others. In addition to ancient hedgerows, 
they can also commonly be found in oak 
woodlands, copses and thickets – or just 
about anywhere they might grow from 
pips distributed by passing birds. 
The narrow whippy branches and twigs 
do sport thorns, though, and may catch 
fingers and rip clothing. 

The small, pale-pink flowers are 
undoubtedly a delight to see in the 
spring hedgerows, where they cluster 
together towards the end of the twigs and 
branches, and green leaves with small 
serrated edges complete the picture, 
becoming almost hairless as they mature. 

Blemished fruit. Lichen growing on the bark of a crab apple tree. Crab apple blossom.

A crab apple tree in a garden. 

Lichen growing on the bark of a crab apple tree. Crab apple blossom.

anyone with a couple of apple trees in 

period of crab apples means they will 

small, hard and bitter. It may also be 
blemished, and, in autumn and into 
winter, the small roundish apples take 
on a rosy glow. Earlier in the year they 
are generally green, and the strange 
thing about these apples is that they will 
remain on the tree well into winter, often 
only becoming dislodged during winter 

Mythology!

Throw the pips of a crab 

apple into the fire, say the 

name of your loved one, 

and if the pips explode, 

then the love is tru
e.
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Crab apples 
are more often 

collected from 
the ground 
rather than 
picked from the 
trees, owing to 
the nature of the 
trees themselves 

and where they 
are usually found. 
They may also 

take some seeking 
out, as they can 

often become lost in 
the busy hedgerow 

bottom, so it always pays to mentally 
mark in advance where the trees are, and 
where the fruit might eventually fall. 

Crab apple jelly is always a lovely 
accompaniment to game such as venison. 
It can also be used to great effect 
with pheasant and other fowl, and is 
particularly nice with turkey. The pinky 
colour of crab apple jelly always sets a 
plate of cold meats off well, and small 

jars can make interesting and unusual 
gifts. Crab apples can also be combined 
with many other hedgerow fruits such as 
blackberries, sloes or damsons to create 
jellies with added flavour and colour, 
with the addition of darker-coloured 
fruits producing a richer, darker-
coloured jelly. 

Crab apples, however, are usually not 
available for use until late autumn at the 
very earliest, so if you plan to combine 
them with earlier-ripening fruits it will 
be essential to pick and freeze those 
earlier fruits until they are needed. A few 
jars of crab apple jelly should certainly 
sit well in the pantry, and should last 
throughout the winter months unless 
they prove just too delicious to resist.

CRAB APPLE JELLY
Crab apple jelly always looks great, with 
its lovely pink colour, and is excellent 
served with a wide range of both hot and 
cold meats, but it also goes really well 
with toast, too.

INGREDIENTS
MAKES 3 × 450g JARS
450g crab apples
1.35kg sloes (or other fruit in season)
2 strips lemon rind
Granulated (or preserving) sugar 
Water

METHOD
1 Wash the fruit, removing any 

damaged skin, but without peeling, 
coring or chopping. 

2 Place the fruit in a non-aluminium 
pan and cover with water. Bring to 
the boil, then simmer until all the 
fruit is soft. 

3 Strain the fruit into a bowl by 
allowing it to drip overnight through 
a clean tea towel or muslin. 

4 Put the juice into a clean pan, adding 
450g of sugar for each 580ml of 
juice, then stir to amalgamate the 
sugar. 

5 Boil until the jelly reaches setting 
point, skimming off any scum that 
rises to the surface. 

6 Pour into sterilised warm jars and 
cover with a clean tea towel until cool. 

7 Once cold, seal the lids tightly, and 
store in a cool, dark place.

Above: The unpruned branches of a wild crab apple tree. 

Left: A smaller crab apple leaf next to a leaf from an 
eating apple tree.
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INNER-CITY

T
he first person who persuaded 
me that food could be grown on a 
grand scale in inner cities was Will 
Allan, an American who had done 

just that in Milwaukee. Brought up on a 
twelve-acre farm in Maryland, he became 
the first black American to win a basketball 
scholarship to Miami University, which 
took him away from agriculture and into a 
career in professional sport.

But when his career eventually came to 
an end, he found a piece of derelict land on 
the outskirts of Milwaukee and started a 
growing project, which has now grown into 
two farms covering many acres, supplying 
food to the inner city and employment to 
underprivileged youngsters, and all based 
upon one basic ingredient… compost, which 
he created using waste from a local brewery.

Will came to London a few years ago 
and questioned why areas of concrete had 
not been covered in compost to provide 
food for local estates and restaurants. 
“You don’t need earth,” he reasoned, 
“Just loads of good compost.”

A recent book, Cities and Agriculture, 
based on research by academic experts at 

the Netherlands-based Resource Centre 
for Urban Agriculture and Forestry 
(RUAF), encourages and supports such 
agricultural development around the 
world. It even begins with a lengthy 
and thoughtful foreword from Prince 
Charles, in which he says: “Opportunities 
for enabling city regions to drive a 
transformation towards much more 
sustainable, resilient and healthy food 
systems will, I hope, raise awareness as 
to the potential for a different direction 
of travel to the one we are presently 
embarked upon.”

A prime example of what can be 
achieved in an inner-city area can be 
found in East Dagenham, on the edge 
of London. Here, for the past year and 
a half, Alice Holden, daughter of former 
Soil Association chief and farmer, Patrick 
Holden, has been the sole paid employee 
of Dagenham Farm. As Head Grower, 
her salary is derived from produce sales, 
and she is backed up by an army of local 
volunteers, many from the high-rise 
council flats that overlook the site.  

A phenomenal amount of food across the 
world is now grown in and around cities. 

Michael Wale checks out some thriving schemes 
feeding the population of our own capital city

“I SOW IN SMALL POTS, 
THEN TRANSPLANT INTO CELL 
TRAYS WHEN STURDY”

Alice Holden, the Head Grower at Dagenham Farm. Making compost, inner-city style. Outdoor winter growing at Dagenham Farm. 

GROWINGGROWINGGROWING
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Dagenham Farm was started in May 
2012 with a ten-year lease and a Lottery 
grant of £255,000. It is sited on a two-acre 
disused piece of council land which had 
previously been a nursery, and was largely 
covered in concrete. Reflecting Will Allan’s 
own personal mantra about compost, three 
hundred tons of the stuff was brought in 
from an organic farm near Colchester to 
form the venture’s growing medium. 
It might have been midwinter when Alice 
showed me round, but there was 1,000 
square metres of covered space dominated 
by four vast polytunnels, and there were 
certainly plenty of plants growing in 
preparation for the coming year. 

Alice’s advice to anyone looking to grow 
and market food in the inner city is: 
“Tap into resources that are local to you. 
For composting – and we are organic, so we 
are very dependent on it – we take in leaves, 
woodchip and fruit waste from CRUSSH, 
who run fruit bars and have a factory in 
Barking. We get their fruit and veg waste 
that used to go to landfill, and they pay us 
to take it – not very much, but it all helps.” 
She commented that people questioned 
whether urban farming actually made 
sense, but countered by saying: “This place 
is actually amazingly practical. There is a 
microclimate in London, with fewer frosts; 
tomatoes, peppers and aubergines go on 
for a long while; and we can access fertility 
to the soil through our organic methods.”

The site now grows five tons of produce 
each year, and in the past year they were 
able to market over a ton of salads. She says 
that she has never found any problem selling 
anything the farm has produced, adding: 
“In London there’s a market of nine million 
people.” The farm now sells to restaurants 
and wholesalers, in addition to supplying a 
box scheme, and they also supply London’s 
only weekly organic farmers’ market, in 
Stoke Newington, North London.

As for successful inner-city food 
growing, Alice notes that you really need 

Adrienne Attorp, General Manager at Cultivate London.

Typical inner-city food production, using every space available. Maintaining a sustainable water supply.



An area roughly the size of the European Union, amounting to 456 million hectares, 
is apparently now given over to urban food production, according to research by the 
International Water Management Institute, and the figure is increasing. Most is sited on 
the edges of conurbations, although 67 million acres is actually sited in the centres of 
towns and cities, like the entrance to Cultivate London’s South Acton estate site (right).

CITIES AND AGRICULTURE – 
A GLOBAL PERSPECTIVE
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to grow crops that will give a continual 
harvest, and not everyday things such 
as onions and potatoes. She says it is 
all about finding access to the right 
land, too, commenting: “There’s a lot 
of redundant space. We need more 
growers, and growing in cities 
is more popular for young 
people. You also don’t have to 
own the land yourself.”

Co-editor of Cities and 
Agriculture, Henk de Zeeuw, 
told me that policymakers now 
realise that urban agriculture 
is important to survival, and 
a very important agricultural 
development. He pointed out 
what was happening in Detroit 
– a city that had suffered major 
unemployment as the motor 
industry collapsed, but now 
unused land was being used for 
community growing within the city 
to feed that community.

One section of Cities and Agriculture 
looks at the contribution of urban 
agriculture to the resilience of the urban 
food system. It is part of a chapter 
written by Maria Gerster-Bentaya from 
the Rural Sociology Department of the 
University of Hohenheim, in Germany. 
She warns about how outside forces 
might affect food supplies to cities in the 
future due to conflict, climate change, 
floods and international price hikes. 
She reasons that producing more food 
in and around cities will enhance the 
resilience of the urban food system, and 
create a buffer against both local and 
global shocks that could affect supply. 

The deeper you delve into this book, 
the more you become convinced that 
far more emphasis should be placed on 
the value of inner-city horticulture, and 
there are some stunning examples from 
across the world whose success should 
be studied by our own politicians and 
local government officials. Two good 
examples cited are Hanoi, the capital 
of Vietnam, and Havana, the capital of 
Cuba. Hanoi has a population of 
2.7 million, and amazingly 80 per cent 
of their vegetables – over 116,000 tonnes 
– come from the province of Hanoi, 

an area of just 
over 7,000 hectares, with 

extensive urban gardening.
Havana was forced into a huge 

organic-growing programme by the 
collapse of the Soviet Union in 1991, 
which caused a major oil crisis, among 
other things, as economic backing by 
the Soviets dried up. As a response, 
the Cubans started what they have 
called ‘organoponics’, a labour-intensive 
network of urban gardens that often 
consist of low-level concrete walls filled 
with organic matter, including waste 
from sugar plantations, together with 
organic household waste.

Back in London, another successful 
and expanding growing group is the 
charity, Cultivate London, guided by 
General Manager, Adrienne Attorp. 
The venture produces polytunnel-
grown food at their new South Acton 
site and what is left of a site at Brentford, 
selling salad and flowers at local 
farmers’ markets, and to local people 
and restaurants. Their unique idea is 
to take short-term leases on land that 
might be developed in the future. So far, 
benevolent developers have co-operated 
with the scheme, but longer-term 
permanency as a heritage garden is now 
a real prospect, with heritage fruit and 
veg being donated by the National Trust 

on one London site, and Ealing Council 
granting them a lease on a one-acre 
site adjacent to the South Acton council 
estate in West London. They have just 
started a landscaping business, too. 

One motivation behind Cultivate 
London is to provide employment for 
unemployed youngsters for several 
weeks, teaching them how to grow 
plants, which could then lead to 
permanent employment, although not 
necessarily in horticulture. In fact, their 
new Head Grower is Sean Connor, who 
started out jobless, and was sent to them 
by his local employment centre, which 
shows just how successful such a scheme 
can be!

From allotments to city farms, 
academic research has consistently shown 
the value of urban-growing schemes, 
including recent UK research into the 
vastly superior fertility of allotment 
soil compared to much traditional 
agriculture. The close proximity of huge 
potential markets should perhaps be the 
final clincher, but the contents of a book 
like Cities and Agriculture simply confirms 
matters once again. It is certainly 
something that needs to be both said 
and actively promoted if we are to meet 
the challenge of feeding our urban 
populations in an uncertain future.

of redundant space. We need more 

told me that policymakers now 

what was happening in Detroit 
– a city that had suffered major 

unused land was being used for 
community growing within the city over 7,000 hectares, with 
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International Water Management Institute, and the figure is increasing. Most is sited on 

towns and cities, like the entrance to Cultivate London’s South Acton estate site (right).
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Volunteers at Cultivate London, including Head Grower, Sean Connor, in the green jacket.
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T
his is one of those implements 
that you will have done without 
for years, but once you have one 
you’ll wonder how you used to 

manage without it. It is invaluable for 
transplanting small or large plants, 
making trenches in seed trays for sowing 
seeds, or for numerous other minor jobs 
that involve seedlings and plants.

TOOLBOX REQUIREMENTS
❋ Knife and strop
❋ Safety glove
❋ Finishing oil

The pattern is relatively unimportant – it 
just needs to make small holes in potting 
or garden compost. You can decorate it in 

any way you like, and it would make sense 
to include graduated marks along its 
length to give an idea of the correct depth 
for each seedling. While you can use a 
piece of a small branch of any size up to 
about 1½in (40mm) in diameter, ideally 
you will need a piece about 1in (25mm) in 
diameter, and 6–8in (150–200mm) long. 
I have used a piece of green, or undried, 
apple from the garden, but you could use 
any wood available.

Be aware that the larger the pieces 
you are trying to cut off, the harder work 
it will be, so relax and take your time – 
you will feel better for it in the morning!

  PETER’S TIP!

If you have carved your piece in 
green or undried wood, wrap it in 
kitchen paper and leave it to dry 
out for a few days before giving it a 
coat of oil. This can be any wood-
finishing oil that you have to hand, 
or, if you haven’t any, you can use 
cooking oil or olive oil.

Peter Benson set up The Essex School of Woodcarving in
1996, and runs woodcarving workshops in the UK and abroad.

Here he shares a project to produce a handy garden dibber

a garden dibber

This garden dibber project has been taken from Peter Benson’s, Whittling 
Handbook, a perfect introduction to the simple yet immensely pleasurable 
craft of creating attractive objects with nothing more than a knife and a 
piece of timber. Peter guides the reader through the basics, starting with 
straightforward projects such as a garden hand tool and paperknife, then 
progresses to more complex and intricate items such as a linked chain 
and whistle, and decorative items such as a polar bear and a nuthatch. 
All the tools you’ll need, plus the basic techniques and how to perform 
them safely are all covered in a clear and straightforward way. 
The Whittling Handbook is available in hardback, has 144 pages and 
over 300 photographs, and is priced at £7.99. The book is published 
by GMC Publications, and the ISBN is 978-1-7849-4075-1. 
The book will be available from early April 2016.

FURTHER INFORMATION

A plant label and two slightly different tent-pegs done in apple. Two plant labels carved from dry hazel sticks. 



STEP-BY-STEP GUIDE TO WHITTLING A GARDEN DIBBER

DIY CHALLENGE

41MAY 2016

Round off the top end of the stick with further push cuts, 
and remove the bark if you wish.

I have cut depth rings at 1in (25mm) intervals, and drilled 
the end to take a leather strip as a hanger. 

To finish the project, give your dibber a coat of oil.

Use a push cut to remove the bark, cutting towards your 
stop cut. 

Using a long push cut, remove the bark from the other end 
of the stick. 

Continue with push cuts to shape the end of the stick to a 
point. Don’t make it too sharp; the end can be rounded off. 

Mark a line around the stick about 1in (25mm) from one 
end, and another about 1/8in (3mm) from the first. 

Using a wedge cut from each line, remove the wood 
between them to a depth of about 1/4in (6mm), creating a 
V-shaped stop cut around the stick. 

With the stop cut in place you can start removing the bark 
from the longer part of the stick.



GOING WILD IN THE GARDEN

42 W W W.HOMEFARMER .CO.UK

HEDGEHOG
T

here can be very few animals 
that have no ‘enemies’ – foxes, 
deer, badgers, frogs, even 
garden birds, all have their 

critics, but I have never heard of 
anyone not liking hedgehogs. They are, 
in truth, quite delightful creatures 
with few, if any, bad habits, so why 
have they recently suffered such a 
catastrophic decline?

Habitat loss is thought to be the 
single biggest factor, with the British 
hedgehog population plummeting from 
around thirty million in the 1950s, 
to a scant one million today. 
This loss of habitat, together with 
increased use of pesticides in 
agriculture and in gardens, and 
the proliferation of road traffic, 
has decimated the hedgehog 
population. If you encounter a 
hedgehog in your garden in 2016, 
you can count yourself very lucky. 

Hedgehogs are solitary animals, 
usually only keeping company while 
looking for a mate. Relationships are 

not monogamous, and females will 
mate with several males while they are 
receptive, and will give birth between 
May and September each year. 
The female raises her litter of two to 
six hoglets on her own. They are born 
spineless and blind, but after only a 
few hours the first spines will begin to 
emerge on the naked backs of the little 
hoglets. Hoglets leave the nest to live 
independently when only five to six 
weeks old, and September litters often 

struggle to eat enough before winter sets 
in to gain the necessary weight to make 
it through the cold weather.

Hedgehogs are nocturnal mammals 
that hibernate during the winter 
months to conserve energy while food 
stocks are low. Although they have 
better night vision than us, they 
primarily use their hearing and sense 
of smell to find food and to search out a 
mate. Hogs often have home ranges 
stretching to fifty hectares, and can 
travel one to two kilometres per night, 
so it is easy to see that a single garden, 
even a large one, will not support a 
hedgehog.  

Hedgehogs do eat slugs and snails, 
but they prefer caterpillars, worms and 
other small creatures. In fact, slugs and 
snails sometimes carry a parasite that 
can be lethal to hogs, so providing a 
supplementary meal on a regular basis 
is a great boost to your local hedgehog 
population, while at the same time 
encouraging the hogs into your garden 
to hoover up all sorts of other pests.
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 Hog
Hints
❋ It is usual for hogs to briefly 

wake from their winter 
slumber for a snack on 
regular occasions. You can 
help hedgehogs make 
it through the winter by 
maintaining a well-stocked 
feeding station, and by 
offering several weatherproof 
shelters around the garden 
in which a hedgehog may 
choose to hibernate.

❋ If you find a hedgehog that 
is obviously injured or unwell, 
take it to your local wildlife 
rescue centre, hedgehog 
hospital, or a vet. However, 
a hog that just appears small 
or confused may be perfectly 
all right – hundreds of 
perfectly healthy hedgehogs 
are unnecessarily ‘rescued’ 
every year by well-meaning 
animal lovers. Always check 
the animal out, though: 
a hog that is out in daylight 
hours may need little more 
than a bowl of water and 
some cat food, but on the 
other hand it might require 
prompt expert attention.
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❋ All ponds, water 
troughs, drains and 
grids should be well 
supplied with escape 
routes in the form of 
sloping banks or planks 
of wood that allow 
hedgehogs – and other 
creatures – to climb out 
easily if they fall in by 
accident. 

❋ Do not feed hedgehogs bread soaked in milk; even though they 
love it, they cannot digest it, and it makes them ill. Feed them good 
quality moist or dry cat food (not fish flavoured) or unsweetened 
muesli, and place the bowls in a safe place where they cannot 
be bothered by cats, dogs, or visiting foxes or badgers – a large 
transparent box, well pegged down, and with a doorway cut in one 
end, with the bowls placed well out of reach at the other end, will 
allow hogs to enter, while keeping cats, dogs, foxes and badgers out.

❋ The use of nylon netting should be avoided in the garden, as it is lethal 
both when in use and when disposed of. Melt it with boiling water to avoid 
it becoming a hazard in another environment.

❋ Bonfires (large or small) should be built on the day they will be lit, 
and checked thoroughly before being set alight. 

❋ Compost heaps are heavenly places for all sorts of creatures, from slow-
worms to earthworms, and hedgehogs will burrow in to seek out a tasty 
snack – tease the heap apart before diving in with the sharp tines of your 
garden fork!

❋ Discard rubbish carefully and keep bags, with their tempting smells, 
far out of reach of hogs to avoid them getting trapped inside. 
Plastic collars that hold drinks cans together, and food tins can all 
pose a potential threat to foraging hedgehogs. 

❋ When mowing or strimming long grass or brushwood, go through the area 
first to shoo away any animals holed up there – the damage that can be 
wrought by a mower or strimmer doesn’t bear thinking about.

❋ Close shed doors whenever they aren’t in use to avoid hogs and any 
other creatures from being trapped inside. 

❋ Leave – or construct – gaps beneath walls, hedges and fences to allow 
hogs to travel between gardens so that they can forage and find a mate.  

❋ Don’t sprinkle slug pellets around the garden – if you really must use 
them, place them in traps inaccessible to foraging hogs, and dispose 
of mollusc corpses promptly. Even pellets listed as safe for wildlife 
will affect insects that live and feed on the ground, and these are 
just what hedgehogs come into your garden to find!

HEDGEHOG 
SAFETY

A rescued hedgehog.

sloping banks or planks 

hedgehogs – and other 
creatures – to climb out 
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VIABLE SELF-SUFFICIENCY

  1ST FEBRUARY

Checked all the sheep and put a feed 
block out for the singles.

Spent most of the day working on our 
new book, Viable Self-Sufficiency.

Made herby pork bake for dinner.

  2ND FEBRUARY

Did all the usual animal tasks and 
checked the ewes.

Made bread and had tomato soup 
for dinner. 

  3RD FEBRUARY

Gathered in the cull ewes and also 
the old rams we’ve marked for sale. 
Went through their ear tags – a 
couple had been lost, so we had to 
insert new ones. Loaded them up 
and took them to market. The price 
received for the cull ewes was rather 
poor at only £29/head, although 
the tups were better at £69 each. 
Checked the sheep and put another 
block out for the singles. They seem to 
be going through them pretty quickly.

More Viable Self-Sufficiency work.
Baked a batch of chocolate and 

cranberry cookies.

  4TH FEBRUARY

Tim took the first bale of silage to the 
singles, and put out more feed blocks as 
required.

Contacted our local abattoir (it is not 
really local – it takes an hour and a half to 
get there!) to arrange to have the biggest 
pig made into sausages. They gave me a 
provisional date of 17th February. 

  5TH FEBRUARY

Collected a load of feed and checked all 

the sheep. Hoping to shear the tup lambs 
tomorrow if the weather is fit – may also 
do Llinos’ ‘Badger Faces’ before they get 
any heavier with lambs. She wants to 
show them this year, so to get the wool 
off them now would be helpful.

Did some more work on the book – 
the pressure is really on, as we have to 
get it completed before we start lambing 
in just over a month’s time.

Roast chicken for dinner.

  6TH FEBRUARY

Put a feed block out for the twins, and 
checked them all. They don’t seem to be 
eating it very quickly – the ewes carrying 
singles are wolfing down theirs!

Used some of the leftover chicken 
and cooked it ‘Moroccan’ style.

  7TH FEBRUARY

Checked the sheep first thing and then 
got the shearing kit set up in the shed 
in order to do the tup lambs after 
lunch. Sheared them and packed up 
the wool. Seeing sheep without their 
wool on is pretty revealing, and in 
this case the result was positive. We’re 
pretty pleased with how they look. 

Dot Tyne’s February diary entries include preparations for 
lambing, a newborn heifer, 170lb of sausages, the return of

four escapee ewes… and yet more work on Viable Self-Sufficiency
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All we need to do now is keep them 
growing well until we sell them in 
the autumn – no easy task. Decided 
not to shear the ‘Badger Faces’ now 
after all – they’ll be done straight after 
lambing instead. 

Finished pruning the gooseberry 
bushes and put some muck around a 
couple of them. Didn’t manage to get 
the rest done, as I tweaked my back, 
so the job will have to be completed 
another time.

Made chicken soup for dinner, 
which we ate with cheese and 
mustard scones. 

  8TH FEBRUARY

Very, very windy today, but there was 
no damage to anything. Got all the 
daily routine stuff done, then spent 
most of the day working on Viable 
Self-Sufficiency. 

  9TH FEBRUARY

Checked the sheep, put out more feed 
blocks, and Tim took another bale of 
silage for the singles.

Baking this evening – made choc-
chip cookies, bara brith and bread. 

  10TH FEBRUARY

Tim was out all day at a meeting 
in York with Defra; it was about 
improving the way they communicate 
with small-scale livestock keepers.

I did some paperwork during the 
day and prepared a duck casserole for 
dinner – a sensible sort of meal when 
you have no idea what time someone 
is going to get home to eat. 

  11TH FEBRUARY

Completed all the animal jobs and 
checked the ewes. Sorted out feed 
troughs so that we can start 
feeding the twins tomorrow, 

as it’s barely a month until they’re due to 
start lambing.

Used up the remains of the duck in a 
curry. 

  12TH FEBRUARY

Started feeding the sheep – a small 
ration for the first few days to give their 
digestion a chance to adjust. 

It was part one of the cow’s annual 
statutory TB test today – the whole of 
Wales is on a 12-monthly testing regime. 
While the vet was here we asked her to 
look at the heifer’s udder. She’s quite well 
bagged up now, with her calf due in just 
a few days, and the quarter of the udder 
that had summer mastitis last year is 
quite hard, and warmer than it should 
be. 

  13TH FEBRUARY

Took a bale of silage out for the twins 
– they’ve been eating it very slowly, 
so there must be more grass in that 
particular field than appearances would 
suggest.

Tim and Llinos cut a link box of 
firewood, which I started splitting. I didn’t 
have time to do the whole load, so will 
have to complete the job tomorrow.

Confirmed the booking with the 
abattoir to have the pig done on 
Wednesday.

  14TH FEBRUARY

Put another feed block out for the twins 
– consumption of blocks should slow 
down a bit now that the ewes are getting 
concentrates.

Finished splitting and carrying the 
logs before lunch.

Now that my back seems to have more 
or less recovered, I carried muck to the 
rest of the gooseberry bushes. 
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Completed all the animal jobs and rest of the gooseberry bushes. 
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  15TH FEBRUARY

The singles are racing through the 
silage, so Tim had to take out another 
bale today.

Llinos went to a neighbour’s holding 
to give them a hand with their lambing 
as part of her Duke of Edinburgh 
Bronze Award.

Rhian spent quite a lot of the day 
setting the mole traps – we’re starting to 
see some activity on this front now that 
the weather is warming up a little.

The vet popped in to do the second 
part of the TB test – gave us the all-clear. 
Although bovine tuberculosis is not a 
big problem here, it’s still a relief to get 
through the test.

Went to get Heptavac-P Plus from 
the local agricultural merchant, ready 
to vaccinate the ewes over the next 
few days.

Took delivery of an apple mill and 
cider press from Vigo. Fingers crossed 
for a decent fruit crop this year.

Dug the last of the spuds today. 

  16TH FEBRUARY

Did all the stock jobs and fed the sheep. 
Collected up all the things required for 
vaccinating the twin ewes. Gathered 
them in after lunch – each ewe had 2ml 
of Heptavac-P Plus and a mineral drench. 
We also weighed them all. Given how 
poor they were when we last put them 
through the scales, the fact that they are 
all back up to their pre-tupping weights 
(and most are weighing more than they 
did this time last year) is quite a relief. 
It just goes to show how useful good 
record keeping can be: by eye I would 
have said that they were in better shape 
twelve months ago, but the figures tell us 
otherwise. 

  17TH FEBRUARY

Submitted a movement report for the 
pig, loaded him up, and took him to 
the abattoir. The yardman was most 
complimentary about him, but for all I 
know he might say that sort of thing to 
everyone! I arranged to have the whole 
carcass made into sausages – should be 
ready for collection at the beginning of 
next week. 

Llinos was out doing voluntary 
lambing for her Duke of Edinburgh 
Award. 

  18TH FEBRUARY

Llinos was out all day doing more 
Duke of Edinburgh stuff, and Tim was 
at a National Sheep Association 
meeting all day.
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The heifer calved this afternoon – 
very quickly! It was a female calf. So far 
so good, although the cow’s udder is still 
a bit dodgy. 

  19TH FEBRUARY

The newborn heifer looks fine this 
morning and the cow has passed her 
afterbirth, so all well and good.

Took a bale of silage out for the 
ewes. Gathered in the single ewes and 
gave them the same treatments as the 
twins had a few days ago. They’ve put 
on quite a lot of weight, too, and look 
much better, although there are one or 
two that are still pretty poor.

Leek and bacon risotto for dinner.

  20TH FEBRUARY

I was away all day at a funeral – a long 
trip down to Bristol, and then home via 
Gloucester. Meanwhile, Tim and the 
girls gave the vaccinations and mineral 
drenches to Llinos’ Badger Face ewes.

Had a phone call saying that someone 
had three of our escapee ewes in his 
field. We’ll go to fetch them tomorrow. 

  21ST FEBRUARY

Fetched the four wandering ewes and 
gave them their vaccinations, a mineral 
drench and a fluke dose. They haven’t 
been scanned so must’ve gone walkabout 
a couple of months ago. Put a green mark 
on their bums, so we’ll be able to spot 
them again come lambing time, then put 
them out with the twin-bearing ewes.

The calf continues to do well, but the 
cow’s udder is still sore.

Working on Viable Self-Sufficiency this 
afternoon.

  22ND FEBRUARY

Fed the sheep and then went to the 
abattoir to collect the sausages – 

came home with in the region 
of 170lb of them! Packed them into 
meal-sized portions and put them 
in the freezer. 

  23RD FEBRUARY

A book day today.
Also made bread, lemon cakes, and 

chocolate and apricot cookies. 

  24TH FEBRUARY

The first day of three in a row to be 
spent working with the publisher on the 
layout for Viable Self-Sufficiency. 

  25TH FEBRUARY

One of the twin-bearing ewes has slipped 
her lambs. The aborted foetuses looked 
healthy enough, so we’ve left the ewe 
there for now. 

  26TH FEBRUARY

Tim found a ewe with a vaginal 
prolapse this morning, so he caught her 
and brought her home. Replaced the 
prolapse and inserted a retainer spoon 
to help keep it all in place until she 
lambs. It’s inevitable that with less than 

two weeks until we start lambing, some 
problems will begin to crop up. 

  27TH FEBRUARY

We’re still trying to dry off Buttercup – 
she’s due to calve in a month’s time, but 
her milk yield is still a bit high, despite 
having stopped stripping her udder 
some time ago. We decided to drop her 
down to being milked once only, on 
alternate days – that should do the trick. 

Fed the sheep. One of the ‘wanderers’ 
is looking dowdy, and didn’t come for 
the grub. She was not unwell enough to 
be easily caught, so I left her there. 
Tim went back later to see how she 
was doing and couldn’t spot her, so we 
assume she’s feeling better.

It was the first dry, moonless night for 
ages, so Rhian and Tim went out late, 
looking for foxes. 

  28TH FEBRUARY

Managed to catch the poorly ewe this 
morning and brought her home so we 
can keep an eye on her. She’s pretty lean, 
and we’re not sure if she’s in-lamb at all.

Working on Viable Self-Sufficiency 
this afternoon.

Had bolognese for supper.

  29TH FEBRUARY

With such a wet winter we haven’t 
been able to spread any muck on 
the fields at all, and the muck-heap 
is enormous. However, it’s got to be 
moved, and the shed has to be cleaned 
out before the ewes can be brought in 
to lamb. Borrowed a tipping trailer 
from a neighbour and started carting 
the muck away and tipping it in one 
of the fields. This field was reseeded 
a couple of years ago, but not very 
successfully, so we may redo it this 
summer, and if so, the manure will 
come in very handy.
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T
here are many breeds available 
of both pure-bred and hybrid 
chickens, so being careful with 
your selection is very important. 

To say that one chicken is better than 
another is always a subjective statement 
rather than fact, as all of them have their 
individual strengths and weaknesses. 
However, there are a number of pure-
breeds that have really stood the test of 
time, and – as testament to their worth 
– their genes have often become the 
basis of many of today’s successful hybrid 
chickens, which effectively take many of 
the good points from certain pure-bred 
birds and combine them to produce 
uniquely prolific egg layers. Although 
pure-breeds rarely produce the same 
amount of eggs as a commercial hybrid, 
it is worth remembering that without the 
pure-breeds and their unique abilities, 
there would be no hybrids!

In simple terms, if you want an 
excellent layer with a good temperament, 
then a hybrid will be the perfect match 
for your needs. However, if you want to 
become a little bit more involved in the 
history of the poultry world, or to breed 
birds, then a pure-bred commercial bird 
would be a better choice. Sadly, they 
can be quite rare today, although they 

are certainly well worth finding, as 
by keeping such special birds you are 
helping to preserve their bloodline. 

THE SUSSEX 
The Light Sussex fowl dates back to 1845, 
when it was better known as the Kent 
fowl. The original variety was actually 
the Speckled Sussex, which has a very 
attractive tri-coloured plumage, with a 
dark-brown body and white-and-black-
tipped feathers. Other varieties include 

A Light Sussex cockerel. 
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In an attempt to make enemies within the poultry 
sector, Terry Beebe considers what might be
regarded as today’s top ten chicken breeds

A Dorking cockerel. 
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Buff, Light, Red, Silver, and a recent 
addition called the ‘Coronation’ Sussex, 
with similar plumage to the Light Sussex, 
but with the black markings replaced by 
blue. The Light Sussex has always been 
the most popular variety, but an original 
type with correct size, shape and markings 
is now quite hard to come by, although 
many fine examples do remain. In truth, 
though, there are many different forms of 
Light Sussex in existence today, from the 
exhibition specimens with their wonderful 
‘brick-like’ rectangular shape and superb 
markings, to the utility hybrid strain bred 
for egg production. Sadly, the original 
pure-bred utility strain is now very rare, 
although it was once one of the most 
popular dual-purpose birds. It is certainly 
one of the most recognisable birds today, 
and with egg production levels of around 
180–230 per year it is certainly up there 
with the best.

THE DORKING 
The Dorking fowl is thought to be 
Britain’s oldest breed, and was probably 
brought here by the Romans. They 
also appeared at the very first British 
poultry event in 1845, alongside the then 
newly created Sussex. There are five 
standardised colours: Silver-Grey, Dark, 
Cuckoo, Red and White, with Silver-Greys 
probably the best variety to represent 
the breed as regards shape and overall 
conformation. The Dorking fowl is a 
five-toed breed, and all colour varieties 
are required to meet this specification. 
With good egg-laying abilities, a good 
carcass size, and a good meat-to-bone 
ratio, the Dorking served for many 
years as a dual-purpose bird, but with 
the advent of modern meat- and egg-
production methods, the Dorking lost its 
status as a popular meat bird. With about 
150–200 eggs per year, it is still a capable 
egg layer, and with its particularly striking 
plumage, it almost certainly looks better at 
exhibitions than served at a table.

A Dorking. 

“THE DORKING FOWL IS THOUGHT 
TO BE BRITAIN’S OLDEST BREED, 
AND WAS PROBABLY BROUGHT 

HERE BY THE ROMANS”

are required to meet this specification. 
With good egg-laying abilities, a good 
carcass size, and a good meat-to-bone 
ratio, the Dorking served for many 
years as a dual-purpose bird, but with 
the advent of modern meat- and egg-
production methods, the Dorking lost its 
status as a popular meat bird. With about 
150–200 eggs per year, it is still a capable 
egg layer, and with its particularly striking 
plumage, it almost certainly looks better at 
exhibitions than served at a table.

“THE DORKING FOWL IS THOUGHT 

Perfect!
If you want an excellent 

layer with a good 

temperament, then a hybrid 

bird will be the perfect 

match for your needs.



POULTRY

52 W W W.HOMEFARMER .CO.UK

THE ORPINGTON 
Developed by William Cook of 
Orpington, Kent, the Black Orpington 
was the first variety, and appeared 
around 1866. He then went on to develop 
the White, and later what is probably 
now the best known, the Buff, in 1894. 
The Buff Orpington, with its striking, 
almost ginger colouring, white legs, and 
bright-red comb and face, is certainly 
the most popular of this stately breed of 
bird, and it remains a firm favourite of 
exhibitors. There are several different 
strains of Orpington in the UK today, but 
the original old British variety was kept 
by the Queen Mother and a handful of 
other specialist breeders, and had slight 
differences from the birds we 
know today, having shorter legs, 
a different comb and feathers, 
and a different colour. With an 
annual egg production of up to 
312 eggs per year, the Orpington 
is certainly one of the best 
pure-breeds around, and a most 
impressive sight on the farm.

THE RHODE ISLAND RED
The Rhode Island Red is an 
American creation developed in 
Rhode Island and Massachusetts, 
and is the official state bird of 
Rhode Island. It is also easily one 
of the world’s most popular breeds 
of chicken today. A very hardy 
breed, it suits most climates, and 
easy maintenance makes it an ideal 
breed for both penned and free-
range regimes. It can, however, 
be a slightly more aggressive breed 
than other contenders on this list, so 
be careful which breeds you choose 
to run them alongside. They are a 
genuinely good dual-purpose breed, 
and appropriate for both egg and meat 
production, and with about 300 eggs 
per year it is easy to understand why 
so many of today’s hybrids include the 
Rhode Island Red gene.

THE MARANS
Cuckoo Marans produce lovely, dark 
chocolate-brown eggs, are prolific 
layers, and can be classed as a dual-
purpose breed. In the Cuckoo variety, 
the males are slightly lighter in colour 
than the females, and it is possible 
to sex them with great accuracy as 
young chicks, making them a great 
asset for the commercial poultry 
sector. The Marans breed originates 
from the town of 
Marans in the 
western regions of 
France, and was 

developed as a particularly fast grower 
for the marshy regions of its place of 
origin. Original birds had feathered 
legs, but this has been bred out of British 
and US birds. There are nine recognised 
colours: Cuckoo, Golden Cuckoo, Black, 
Birchen, Black Copper, Wheaten, Black-
tailed Buff, White and Columbian, but 
the Cuckoo and the Black Copper – 
black with copper feathers on the neck – 
are the most popular breeds today. 

A Marans chicken will lay about 
150–200 eggs per year, and they are 
apparently James Bond’s favourites! 

THE WYANDOTTE 
Wyandottes originate from the United 
States. The earliest birds were first 
seen in the 1860s, and the first variety 
was the Silver Laced variant. They are 
full bodied, with a deep breast, and are 
generally very good layers, although it 
is unknown which varieties of chicken 
were actually used to create the breed. 
They are docile birds, which make 

good broodies and good mothers, 
and the chicks mature quickly, too. 
They are available as White, Blue, 
Buff, Red, Black, Barred, Partridge 
and Silver Pencilled, Silver, Gold, 
Blue and Buff Laced, and finally 
Columbian, which closely resembles 
a Light Sussex. The Wyandotte is 
a good dual-purpose bird and lays 
about 150–200 eggs per year. 

THE LEGHORN
With some of the best examples 
producing over 300 extra-large 

An Orpington. A Rhode Island Red. 

Above: A Blue Laced Wyandotte. 

Left: A Cuckoo Marans.
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white eggs per year, the Leghorn is 
one of the best egg-laying pure-breeds 
around. Although the breed is slightly 
smaller than average, it still makes for 
a very respectable dual-purpose bird, 
providing meat for the table once egg 
production declines. If you do want a 
meatier version, the Plymouth Rock is 
available, but this breed has slightly lower 
egg-laying capabilities. The Leghorn 
breed also includes perhaps the most 
famous chicken ever – the legendary and 
unforgettable Foghorn Leghorn. 
More reasonable expectations for the 
majority of today’s birds will be 250–300 
eggs per year. 

THE IXWORTH
Today, the Ixworth is something 
of a rarity. The breed was 
developed by Reginald 
Appleyard in 1932 and took its 
name from the village in Suffolk 
where he lived. He used White 
Sussex, White Orpington, White 
Minorca, Jubilee, Indian and a 
White Game to create it, with the 
intention of producing a good 
table bird that was also a consistent 
egg producer. The combination 
produced a fine, white-skinned, 
broad-breasted bird ideal for the 
table. The Ixworth’s plumage is 
always solid white, and its laying 
ability is only slightly behind that of 
the Light Sussex, making it an ideal 
dual-purpose breed. Egg production 
is about 150–180 per year.

 

THE BARNEVELDER 
This breed originated in the Barneveld 
district of Holland just before the First 
World War, and the birds were first 
imported into the UK in 1921. In early 
trials many Barnevelder hens were 
laying around 200 eggs per year, which, 
together with the fact that the birds 
produced a lovely dark-brown egg, made 
the breed an instant hit. 

The most popular colour today 
is Double Laced, although they are 
standardised in Black, Partridge and 
Silver. The Barnevelder is an alert, 
upright bird with a lovely rich plumage. 
They are hardy birds, but with a good 
temperament, which makes them an 
ideal choice for keepers of all levels of 
experience. You can reasonably expect to 
get 180–200 eggs from a Barnevelder hen.

THE ISA BROWN 
COMMERCIAL HYBRID 
ISA Brown chickens are a very popular 
choice, and this is mainly because they 

are such excellent 
egg producers. 
Bred commercially 
for this purpose, it is 
said that 95 per cent 
of all birds within the 
breed will produce eggs 
consistently and reliably 
– an important factor for 
any commercial venture. 
The ‘ISA’ part of the name 
refers to the ‘Institut de Sélection 
Animale’ – the French company that 
developed the breed, although there 
are similar variations around the world 
produced by competitors, many of which 
are virtually indistinguishable. The 
ISA Brown is a hybrid, and although its 
actual genetic make-up is a trade secret, 
it is believed to be a cross principally 
between a Rhode Island Red and a 
Light Sussex, although there are other 
breeds in the mix. They have a very good 
temperament, which makes them ideal for 
all keepers, including new keepers and 
children, and they can actually be quite 
affectionate if kept in smaller groups, 
although a flock of ISA Browns can prove 

hostile to newcomers of 
different breeds. They 
will produce around 
300 eggs per year, but 
it is not the number 
that is important – it is 
the percentage of the 
breed that will actually 
achieve it, which sets 

them apart from most 
other chickens.

SO, WHICH IS BEST?
Of course, there really is no such thing as 
a ‘best’ chicken or ‘best breed’. In truth 
they are all great – just very different. 
Some might frown on the utilitarian 
hybrid bird for its solely commercial 
justification, while lauding the stunning 
plumage of their prizewinning Brahma. 
Others might be grateful for the 
eggs they get from a characterful 
hybrid, while wondering why anyone 
could possibly want a giant bird with 
inconveniently feathered legs. But just 
as they are all different, so are we; 
we choose our birds to suit our own 
particular requirements, and whichever 
best fits the bill is clearly the best breed.

A Leghorn. An Ixworth. 

Above: ISA Brown hybrids. 

Left: A Barnevelder.
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THE JOYS
O

ur first goats were ‘pygoras’ 
– pygmy goats crossed with 
an angora goat. Their names 
were Lillie and Rosie, and they 

came from Hadlow College, in Kent. 
They were shortly followed by Poppy, 
and her mum, Daisy: Saanen goats from 
St Piers Farm. My husband had built 
them a good goat shed on land that was 
full of brambles and nettles for them to 
enjoy. They quickly made short work of 
the very prickly brambles, and the local 
children kept their distance, mistaking 
them for billy goats due to their large 
horns. Despite our presence, and our 
reassurances, the morning after a very 
noisy Bonfire Night our lovely Rosie 
died. My husband will never forgive the 
neighbour. 

It was always harder to get the two 
Saanen goats to put on weight, and both 
proved to be rather fussy eaters. Lillie, 
on the other hand, needed to be fed 
individually, otherwise she would have 
hoovered up all the food in super-quick 
time. For this reason, all our goats 
ended up being fed their hard feed 
ration individually. However, contrary 
to popular belief, goats certainly will 
not eat anything. They need roughage, 
a fresh supply of hay, a small 

amount of concentrated feed, and fresh 
water at all times.

Like many smallholders, we were 
both busy working, so we thought it 
unfair to breed from the goats. To all 
intents and purposes they seemed to 
have a nice life, but we were proved 
wrong when Poppy had a false 
pregnancy, and ended up with mastitis. 
Realising that we had a lot more to 
learn about goat husbandry, we both 
signed up for a goat husbandry course 
at Buttercups Goat Sanctuary, which 
we thoroughly enjoyed. It gave us lots 
of practical tips and instruction on goat 
hoof trimming, and broader general 
husbandry.

Eventually, it was time to build our 
own house, so the ground was cleared of 
brambles and nettles for the construction 
to commence. Worried that the builders 
might feed the goats unsuitable food 
through misplaced kindness, we 
arranged for them to have a holiday in 
a lovely spot, just a short distance away, 
where our sheep graze. Another shed 
had already been erected, and a nice area 
fenced off from the sheep, with a hedge 

down one side for the goats to browse. 
There was certainly plenty of room for 
two goats – Daisy had eventually died of 
old age at 13 – so Lillie, the pygora, and 
Poppy, the Saanen, went off to their nice 
new paddock. 

Sadly, our instincts were to be proven 
wrong once again, as we began to get 
regular phone calls from the nice lady 
who lived there, informing us that our 
goats had their horns stuck in the fence 
and were trapped. Then, as if by magic, 
Lillie and Poppy would invariably 
unhook their horns from the fence on 
our arrival, and happily run to greet us, 
probably wanting to know where we had 
been all day!

Finally, we had a very worrying call 
to say that the goats had eaten their way 
through the hedge, and were wandering 
around in the farmer’s field. Needless to 
say, we rushed over to get them, worried 
about how much they had eaten, as a 
goat’s stomach is really quite sensitive, 
unlike the all-too-common stereotype. 
Goats, and especially pygmy goats, are 
renowned escapologists, so we decided 
that the only course of action would be to 

bring them back home and put them in 
the back garden in their old goat shed, 
which had now been revamped.

of keeping pygmy goats

“I SOW IN SMALL POTS, 
THEN TRANSPLANT INTO CELL 
TRAYS WHEN STURDY”

to popular belief, goats certainly will 
not eat anything. They need roughage, 

bring them back home and put them in 
the back garden in their old goat shed, 
which had now been revamped.

Christine Fuller from Kent Smallholders describes her earliest encounters 
with pygmy goats, and how she was enchanted by their characterful behaviour
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 Goat
   Basics
❋ A County Parish Holding 

number (CPH) and a Herd 
Number must be obtained 
from Defra.

❋ Suitable housing and 
bedding is required – goats 
need to be able to access 
shelter at all times.

❋ Secure stock fencing 
is essential.

❋ Goats will require a 
paddock/area to browse 
that is free from poisonous 
plants, bushes and trees.

❋ Fresh water is of prime 
importance for all 
livestock. Pygmy goat kids 
will need quite shallow 
bowls of water.

❋ Ventilation in the housing 
is very important, even in 
cold weather. Whilst goats 
do not appreciate 
draughts or northerly 
winds, cross-ventilation 
is important to provide a 
good fresh airflow.

❋ An area of hardstanding 
outside the house is very 
useful, and a play area will 
amuse your goats – it is 
always a pleasure to 
watch their interaction.

❋ A year-round supply of 
hay is needed – goats are 
ruminants and require a 
large amount of roughage.

❋ If you use hayracks, they 
will need lids so that if the 
goats jump in them they will 
not get a leg stuck jumping 
back out. Hay nets are not 
advisable, as they could 
strangle the goats.

❋ Try to locate a vet that is 
knowledgeable about 
goats – this is best done 
by asking around.



As goats are renowned escapologists, 
you’re going to need some capable 
fencing, so start off with 5 foot chestnut 
stakes. Put a string line in where you 
want your fence to go, then cut a piece 
of batten 6 foot long to mark the 
spaces in between your stakes. Use a 
post-rammer to put the stakes into the 
ground, as a sledgehammer tends to 
split the tops. Then use stock netting. 

Staple this onto the side where the 
goats will be, so when they push against 
the stock netting, the posts take the 
strain. Make sure to tension the netting 
using a pair of fencing pliers, ideally by 
putting the fencing pliers through the 
netting and pulling against the posts – 
otherwise, pygmy goats will be able to 
push underneath the wire. Finish off by 
putting a strand of fencing wire about 

5 inches above the stock netting – you 
could even do two strands, but be 
careful not to over-tension the wire, 
which will make the stock fencing go 
baggy. DO NOT use barbed wire – this 
can cause some serious injuries.

With pygmy goat kids, we have 
sometimes put a gravel board on the 
inside bottom to stop them pushing 
under the stock fencing.

FENCING
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Lillie and Poppy came home, and 
actually moved in even before we did! 
Whilst at that time they did not have 
such lovely land to graze, they at least 
had our attention, which seemed to be 
far more precious to them. With Lillie 
and Poppy both healthy and happy, 
we purchased our first-ever kid goat, 
a pygmy goat named Jasmine, who 
charmed her way in with Lillie and 
Poppy. We also did not want a repeat 
of Poppy’s false pregnancy, so we 
decided early on that when Jasmine 
was old enough we would find her a 
suitable billy goat.

When that day eventually arrived it 
proved to be very exciting, as Jasmine 
was taken to stay with Ghost, a pygmy 
billy goat. Jasmine could obviously smell 
and sense him, and pulled strongly to 
get into his paddock. Then, once there, 
she pranced about on her hind legs to 
impress him. Dancing and jumping 
about, she seemed really happy, and 
any qualms I thought I would have 
about leaving her were superseded by 
her obvious contentment. So, in time, 
we had a new addition to our herd 
from Jasmine – a new little boy kid 
we called Jazz.

Goats have definitely grown on us; 
they really are great characters. 

Sadly, Poppy died before we moved to 
our own farm, next to where our sheep 
graze, but Lillie is still here – she is now 
16 years old. Jasmine is here, too, with 
her son, Jazz, and we now have Bambi 
and Pippa with her son, Pip, and Minnie 
with her daughter, Nancy – eight pygmy 
goats in total. Should they ever escape, 
it will probably be to come and find us, 
and then, as we put them back in their 
enclosure, they will no doubt proudly 
show us exactly how they managed to 
escape. We know that Bambi can very 
gently unlock bolts and catches using 
her mouth, and would probably let all 
her friends out, or might gently lead Jazz 
back into his stable and lock him in if he 
was behaving too boisterously. If trained 
from an early age, goats can even be 
walked on a lead.

You will require a County Parish 
Holding number (CPH) to keep goats, 
which can be obtained from the 
Department for Environment, Food & 
Rural Affairs (Defra). They really do 
need the company of their own kind and 
should never be kept alone. They also 
do not like the rain, or even stepping in 
water, and need a dry area. We always 
lock our goats up at night, so that they 
feel safe, and so that we can relax. 

They must also be identifiable by ear 
tags, and any goat movement between 

properties will automatically require a 
movement licence.

We trim our goats’ hooves every other 
month (every 6–8 weeks), and provide 
them with free access to a yellow mineral 
block. To my knowledge no medicines 
are licensed for goats, so you will need 
to take advice from your vet. We inject 
them with Lambivac twice a year for 
clostridium diseases, with one of these 
being timed 4–6 weeks pre-kidding, 
and young kids receive one injection 
from 3 weeks of age, and a further one 
4–6 weeks later. Do take advice from 
your vet. The goats will need regular 
treatment for worms and parasites; our 
vet recommends Dectomax at double the 
strength specified for sheep.

You may wish to join a goat club, 
such as The Pygmy Goat Club, or a 
smallholders’ group, where a number 
of members are sure to keep goats. 
If you are looking to keep goats, we 
recommend that you learn from our 
mistakes and go on a goat husbandry 
course beforehand, as goats, like 
all animals, have very individual 
requirements, and understanding these 
can save considerable heartache (and 
cost) later on.

Lillie and Poppy came home, and 
actually moved in even before we did! Sadly, Poppy died before we moved to 

They must also be identifiable by ear 
tags, and any goat movement between 
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BEE-KEEPING

KEEPING
M

ay and June are the main 
swarming months, although 
this varies across the country, 
so you will need to be ready 

to take steps to control colonies showing 
signs of swarm preparations.

Think of the colony as being 
composed of three parts: the queen, the 
brood and nurse bees, and the flying 
bees. All swarm-control methods consist 
of separating one of these from the other 
two. Like many things, swarm control 
is not difficult when you understand 
the process. However, what you also 
have to realise is that just doing the 
separation is not enough. You will also 
need to intervene at one or two points. 
This is where you need to remember the 
development times for the queen and the 
workers. Whatever you do, the individual 
life cycles will continue.

If you remove the queen, the swarm 
will not leave the hive. “Great”, you might 
say. However, there are developing queen 
cells still in the colony. If you do not 
reduce these to one after they are sealed, 
the first virgin queen will emerge and 
swarm out of the hive, and not only with 
the bees that might have accompanied 
her if she had led an afterswarm, but 
also with all the bees that would have 
gone with the original queen in the 
prime swarm. Rather than controlling 
swarming, you would be in a worse 

position: having lost even more bees, 
and leaving the colony with no means of 
rearing another queen. If there is only 
one sealed cell, the virgin that emerges 
will not leave with a swarm; she will fly 
out to a drone congregation area to mate 
and return to lead the colony. 

THE NUCLEUS METHOD
The nucleus method separates the queen 
from the brood and the flying bees. 
You will need a nucleus box with a full 
complement of frames containing clean 
drawn comb or foundation. You can 
also use a full brood box and reduce the 
part the bees can access using a dummy 
board. 

 
METHOD
1 If you have been carrying out 

inspections regularly and properly, 
the swarming colony will contain 
queen cells, but none will be sealed.

2 Take the frames out of the nucleus 
box (keeping them in the same order 
and orientation if they contain drawn 
comb), and place the box near the 
swarming colony.

3 Find the queen, place her, on her 
frame, in the middle of the nucleus 
box, and destroy any queen cells on 
this comb. This separates the queen 
from the brood and the flying bees. 

things together
Claire Waring discusses methods of swarm control

Flying bees are essential for the swarm, so a colony will not 
swarm if they have been diverted to another colony.

For the nucleus method of swarm control, you will need a 
nucleus box with a full complement of frames. 



61MAY 2016

BEE-KEEPING

4 Find two combs in the swarming 
colony containing a good amount 
of food, then put them either side 
of the queen’s frame. Move all 
three frames to one side of the box. 

5 Shake the bees from two more 
frames into the nucleus box. 
These will mostly be nurse bees 
and will look after the brood and 
the queen. Any flying bees will 
return to their old colony.

6 Fill the gap in the nucleus box 
with two of the spare frames.

7 Temporarily plug the nucleus 
box entrance with some grass. 
Move the nucleus box elsewhere 
in the apiary.

8 Examine all the remaining frames 
in the swarming colony and 
remove any sealed queen cells. 
Do not remove unsealed cells at 

this stage.
9   Choose one or two queen 

cells containing a larva, 
then mark the frame(s). 
Push a drawing pin into 
the top bar vertically 

above the cell. You don’t 
need to destroy the other 
queen cells (see Step 13). 

Make sure that the queen cells you choose and mark contain a 
healthy larva. Even if the cell is sealed immediately after you close 
up the hive, it will still be eight days before the new queen emerges.

Remember!

Swarm control is n
ot difficult 

when you understand the 

process, b
ut what you must 

realise is th
at just doing the 

separation is not enough.

Left: The queen is the key to a colony’s survival. 
Without her, the bees will not swarm, but will take 
steps to raise a new queen. 

The queen in her nucleus needs two good combs of food, 
one placed either side of the comb she is on. Food combs can 
generally be found on the outside edges of the brood nest. 

Destroy all the queen cells on the comb containing the 
queen that you move to the nucleus box.

in the swarming colony and 
remove any sealed queen cells. 
Do not remove unsealed cells at 

this stage.
9   Choose one or two queen 

cells containing a larva, 
then mark the frame(s). 

the top bar vertically 
above the cell. You don’t 

need to destroy the other 
queen cells (see Step 13). 
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16 Don’t open the swarming colony 
for three weeks, to allow the 
new queen to emerge, mature, 
fly out to mate and start laying. 
Check she is producing a good 
brood pattern. If anything has 
gone wrong, the queen in the 
nucleus can be reintroduced to 
her original colony by uniting over 
newspaper.

THE ARTIFICIAL SWARM
Another popular method is the 
‘artificial swarm’. Here, the queen and 
the flying bees are separated from the 
brood. You will need an extra floor, a 
brood box with its full complement of 
frames or drawn comb or foundation, 
an inner cover and roof. The artificial 
swarm is undertaken when you find 
eggs or larvae in queen cells. 

METHOD
1   Lift the hive 
containing the 
swarming colony 

and move it to 
one side. 
This separates the 

queen and brood 
from the flying bees 

which are operating 
from the original site.
2   Place the spare floor, 

brood box and frames 
on the original site.

3   Remove the third and 
fourth frames from the 
front (if the frames are 

warm-way), or from one 
side (if they are cold-way).

4    Find the queen. Place her, on her 
frame, in the middle of the new 
brood box. Destroy any queen 
cells on this comb. Add a frame of 
brood containing no queen cells. 
If you have spare drawn combs, 
place these either side of the 
queen’s frame. If not, there may be 
some on the outside flanks in the 
swarming colony, but double-check 
there are no queen cells on such 
combs. The brood is in the original 
box, and the queen and the flying 
bees are in the new one.

5 Fill up the new brood box with 
frames. Add the excluder and 
super(s), the inner cover and roof.

6 Fill up the gap in the original box 
with frames. Place it to one side 
of the swarming colony on the 
original site, at least one metre 
from it, with its entrance at 90° to 
the original orientation.

7 After seven days, move this box 
elsewhere in the apiary, at least 
one metre on the other side of the 
original hive, with the entrance 
again facing in a different direction. 
Bees that have started foraging 
during the week will find the hive 
has gone and will join the flying 
bees working from the original site. 

8 The colony with the brood, now in 
its second position, will lose flying 
bees. It will still be building queen 
cells, but, because of the lack of 
bees, it will not swarm with the 
first virgin to emerge. Rather, she 
will kill any others and sting those 
still in their cells. The house bees 
will then destroy these cells.

9 Keep an eye on the colony 
containing the original queen, as 
when it builds up she may try to 
swarm again.

10  Push the frames together 
and fill the gap with the 
spare frames from the 
nucleus box.

11 Replace the queen 
excluder, super(s), inner 
cover and roof.

12 Check the nucleus 
box after twenty-four 
hours and pull the 
grass plug out, if it 
has not withered, to 
release the bees.

13 The colony can 
raise queen cells 
on larvae younger 
than three days old. 
Because the frames in the 
swarming colony contain 
eggs in worker cells, queen 
cells can be started over the next 
six days. It will be at least eight days 
before the first virgin emerges. 
Even if an open queen cell is sealed 
the moment you close up the hive, 
it still takes eight days for the larva to 
metamorphose into an adult. 

14 Seven days after you have transferred 
the queen to her nucleus, go through 
the swarming colony. Remove the 
first frame and then carefully move 
the others to inspect those carrying 
the queen cell(s) you marked. 
Brush the bees off these combs 
(shaking can seriously damage the 
health of the developing queen!). 
Choose one cell and remove the 
drawing pins marking any others.

15 Shake the bees off all the other combs 
and destroy anything that looks like 
a queen cell. Check all the nooks and 
crannies – bees are expert at hiding 
queen cells. It is essential that you 
leave the colony with only one queen 
cell. If you miss one, the first virgin 
may well leave with an afterswarm, 
as the colony has the wherewithal to 
raise another queen.

Mark your chosen queen cells that contain a larva, so that 
you can identify and check them later. 

Left: A day-old larva in a queen cell has been 
fed with copious amounts of royal jelly.

METHOD

one side. 
This separates the 

queen and brood 
from the flying bees 

which are operating 
from the original site.
2   Place the spare floor, 

brood box and frames 
on the original site.

3   Remove the third and 
fourth frames from the 
front (if the frames are 

warm-way), or from one 
side (if they are cold-way).

4    Find the queen. Place her, on her 
frame, in the middle of the new 
brood box. Destroy any queen 
cells on this comb. Add a frame of 

10  Push the frames together 
and fill the gap with the 
spare frames from the 

excluder, super(s), inner 

box after twenty-four 

Because the frames in the 
swarming colony contain 
eggs in worker cells, queen 
cells can be started over the next 
six days. It will be at least eight days 
before the first virgin emerges. 
Even if an open queen cell is sealed 
the moment you close up the hive, 
it still takes eight days for the larva to 

Left: A day-old larva in a queen cell has been 
fed with copious amounts of royal jelly.

If there is no brood, a colony will not swarm.



Whether or not ‘top bee-space’ is better than ‘bottom 
bee-space’ is a long-running discussion between bee-keepers. 
To be truthful, bees actually want a continuous comb from 
the top of their nest cavity to the bottom, and 
this is what would happen in a natural 
situation. However, if there is to be a 
man-made horizontal space in a hive, 
bees will tolerate it as long as it is a 
bee-space wide, as elsewhere in 
the hive. When boxes are placed 
one on top of each other, there 
should be a single bee-space 
between them. Whether this is 
at the top or bottom of each 
box is immaterial. The position 
of the bee-space may have 
advantages for the bee-keeper, but 
I guess the bees don’t really care. 

BEE-KEEPING MYTHS 
AND LEGENDS

The Langstroth hive, invented by the Reverend 
Lorenzo Langstroth, enabled bee-keepers to first make 

use of the bee-space, and to enjoy the convenience of 
moveable frames. 
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To be truthful, bees actually want a continuous comb from 
the top of their nest cavity to the bottom, and 
this is what would happen in a natural 
situation. However, if there is to be a 
man-made horizontal space in a hive, 

advantages for the bee-keeper, but 
The Langstroth hive, invented by the Reverend 

Lorenzo Langstroth, enabled bee-keepers to first make 
use of the bee-space, and to enjoy the convenience of 

moveable frames. 
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MAY TIME

M
ay is great fun: it is one of 
the most exciting months 
of the growing year for 
the fermenting fraternity, 

particularly those with access to a well-
stocked allotment or veg patch; the 
herb garden is beginning to perk up; 
wild bushes across the countryside are 
beginning to break into flower; there 
is usually an abundance of fresh young 
produce headed for the table and the 
fermenting bucket; and the first of the 
home-grown fruits also become available 
this month.

Most keen winemakers are spoilt 
for choice in May, as there are so 
many different wine recipes to try, 
and for centuries rhubarb has been a 
great favourite among British country 
winemakers. Rhubarb was grown 
in China as far back as 2700 BC, and 
has been used as a medicinal plant to 
cleanse the body, reduce fever, and as a 
useful laxative. Mediaeval monks wrote 
glowingly about growing rhubarb in 
their cloister gardens, and they enjoyed 
using the stalks, which look similar to 
celery; both rhubarb and celery also 
make palatable beverages. 

Many gardeners know the trick of 
‘forcing’ rhubarb by covering it with a 
bucket or black polythene container as 

the warmer weather encourages the 
plant to begin sprouting. Some people 
consider this plant to be a fruit, but 
strictly speaking it belongs to the 
vegetable family. You must never use 
the leaves of the rhubarb plant, as they 
contain oxalic acid and are poisonous, 
but the stalk is quite safe to eat, and is 
enjoyed in traditional sweet crumbles. 
Rhubarb certainly makes a most 
palatable alcoholic beverage, and you can 
begin gathering the stalks around mid 
May. ‘Champagne’, with its striking pink 
or red stalks, is the most suitable variety 
for winemaking, and the resulting finish 
has a delicate pink hue, and a light and 
subtle flavour. Rhubarb also blends well 
with other ingredients such as figs, dates, 
prunes, flowers and cereals. 

  NOTE!

All the following recipes make 
4.5 litres (1 gallon).

RHUBARB WINE
INGREDIENTS
2kg pink rhubarb stalks                                                 
250g sultanas, chopped
250g bananas, peeled
1kg granulated sugar
3.5 litres cooled 

boiled water

By May, country winemakers are really spoilt for 
choice, as fl owers and soft fruit are both 

becoming plentiful. This month Sylvia Kent 
ferments three all-time spring classic wines

is play time!

plant to begin sprouting. Some people 

vegetable family. You must never use 
the leaves of the rhubarb plant, as they 
contain oxalic acid and are poisonous, 
but the stalk is quite safe to eat, and is 
enjoyed in traditional sweet crumbles. 

palatable alcoholic beverage, and you can 
begin gathering the stalks around mid 
May. ‘Champagne’, with its striking pink 
or red stalks, is the most suitable variety 
for winemaking, and the resulting finish 
has a delicate pink hue, and a light and 
subtle flavour. Rhubarb also blends well 
with other ingredients such as figs, dates, 

Spoiled!
Winemakers are spoilt for 

choice in May, and there are 

many different wine recipes 

to try – rhubarb being a 

particular favourite.

5g pectic enzyme
Campden tablets
5g all-purpose wine yeast
5g yeast nutrient 

METHOD
1 Make up a starter bottle to activate 

the yeast.

  PRE-ACTIVATING THE YEAST

Activate the yeast starter by adding 
a 5g sachet of yeast and two 
teaspoons of sugar to a small bottle 
of warm water. Shake the bottle 
well to get it going. 

 
2 Wash the rhubarb, then top and 

tail it. Chop the stalks finely and 
place them in a sterilised 2-gallon 
fermenting bucket. 

3 Add the sultanas and bananas, then 
pour over the cooled boiled water 
and stir in the pectic enzyme. 

4 Add 1 crushed Campden tablet, 
then cover and leave in a warm 
place for 24 hours.
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“MEDIAEVAL MONKS WROTE 
GLOWINGLY ABOUT GROWING 
RHUBARB IN THEIR CLOISTER 

GARDENS, AND THEY ENJOYED USING 
THE STALKS, WHICH LOOK SIMILAR TO 
CELERY; BOTH RHUBARB AND CELERY 
ALSO MAKE PALATABLE BEVERAGES”

5 Add the activated wine yeast and 
the yeast nutrient, then leave to 
ferment for 3 days, keeping the fruit 
submerged using a weighted plate 
(or gently press it down twice each 
day as you are passing).

6 Strain the contents of the bucket 
through either a sieve or muslin, 
squeezing lightly, then discard the 
pulp in a compost bin. 

7 Add the sugar, stirring well until it 
has dissolved completely.

8 Pour the strained must through a 
funnel into a clean and sterilised 
demijohn, then fit an airlock, and put 
it in a warm place to ferment out.

9 Once the sediment has settled, rack 
the must into a second sterilised 
demijohn, add 1 further Campden 
tablet, then refit the airlock and 
repeat the process until such time as 
the wine begins to clear. 

10 Once the wine has cleared, fit a solid 
cork bung and transfer to a cool place 
to stand for at least 9 months. 

11 Bottle the wine when clear, and sweeten 
to taste using saccharin (if necessary). 

Although many recipes are regarded as May-time wines, there is no reason 
why they can’t be started at other times of the year (where appropriate), and 
when supplies are perhaps more freely available. Young oak leaves and soft 
lemon balm leaves can make interesting beverages, and certainly the May 
bush or tree (hawthorn), with its fabulous white blossom in early summer, 
can make the most iconic of country wines, along with the elderflower.

WINE TIMES
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ELDERFLOWER WINE
Elderflower wine is possibly the most 
iconic of all spring country wines, and 
the trek out to collect the flowers always 
signals that the ‘winter end’ of spring 
is past, and we are now heading into 
summer.

INGREDIENTS 
2 litres elderflowers
4.5 litres cooled boiled water
2 lemons, pared and the juice extracted
250g chopped raisins
1.5kg granulated sugar, dissolved in 

0.5 litres boiling water
5g wine yeast 
5g yeast nutrient 
5g grape tannin (or 1 cup of cooled 

strong black tea)

  SYLVIA’S TIP!

Do be careful about picking the right 
type of elderflower: florets may 
differ. They all look very similar, but 
there are in fact dozens of different 
varieties. Avoid any flowers with a 
‘catty’ or unpleasant smell.

METHOD 
1 Gather the flowers on a dry day – 

preferably one that is sunny. 
2 Make up a starter bottle to activate 

the yeast. 

3 Using scissors, 
snip the flowers 
from the heads 
until you have 
2 litres in 
volume in 
a sterilised 
fermenting 
bucket. 

4 Pour the 
cooled boiled 
water over the 
flowers, adding the 
dissolved sugar, raisins, 
tannin (or tea), lemon juice, and a few 
strips of the pared lemon peel. 

5 Add the activated wine yeast and 
yeast nutrient once it has cooled, then 
leave the contents to steep, stirring 
twice daily for 1 week.

6 Follow the Rhubarb Wine recipe 
from Step 6 (ignoring Step 7).

Make sure you leave the must to mature 
for at least 3 months before bottling. 

REDCURRANT WINE
A favourite fruit of many winemakers is 
the redcurrant. Although it is a cousin 
of the blackcurrant, this soft fruit is 
grown more like the gooseberry. 
These cool-climate plants do well in 
part-shade, although the fruits will ripen 
more quickly and taste sweeter if given 
some full sun. Being a high-acid fruit, 
their flavour is often pronounced. 
They produce an excellent dry table wine, 

and an even better medium-sweet 
rosé-type wine. Use a fork to 

remove the ripe berries from 
their stalks, then wash 

them in cold 
running 
water, and 
mash well 
prior to 

using.

INGREDIENTS
2kg redcurrants                                                               
2kg granulated sugar
5g all-purpose yeast
5g yeast nutrient
5g pectic enzyme

METHOD
1 Place the redcurrants in a sterilised 

fermenting bucket and crush well. 
2 Boil the sugar with 0.5 litres of 

water, stirring well to make a syrup, 
then pour (still boiling) over the 
redcurrants. Add 3 more litres of cold 
water and leave to cool to about 21°C. 

3 Add the pectic enzyme, then 
24 hours later add the activated 
yeast, the yeast nutrient and 
1 Campden tablet, then cover. 

4 Transfer the bucket to a warm place 
for 5 days, stirring twice daily. 

5 Using a muslin bag suspended over 
a funnel, strain the must into a 
sterilised demijohn. 

6 Top up with cooled boiled water 
almost to the top of the demijohn 
(if necessary) and fit an airlock, then 
leave in a warm place to ferment out – 
usually for about 3 months in summer. 

7 Rack off the must from the sediment, 
and again (if necessary) add 1 
crushed Campden tablet. 

8 Bottle when clear, then allow to 
mature for at least 9 months.

This wine is great for blending 
with other wines, and the colour is 
particularly attractive.

There are two sides to winemaking: the scientific, and the experimental. Much of 
country (or home) winemaking is based on the latter, but that doesn’t mean that 
the science isn’t important. Specific gravity – measured using a hydrometer – might 
be described by a scientist as the ratio of density of a material to the density of 
water at a given temperature, where density is defined as the material’s mass per 
unit volume. It is measured in kg/m3. A home winemaker is more likely to say that a 
reading of 1000 is dry, 1005/1010 is medium, and that 1015 and above will result 
in a sweet/dessert wine. I know which interpretation I prefer!

SPECIFIC GRAVITY
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particularly attractive.

the science isn’t important. Specific gravity – measured using a hydrometer – might 

. A home winemaker is more likely to say that a 
reading of 1000 is dry, 1005/1010 is medium, and that 1015 and above will result 
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THE HUNGRY GAP BLUES

MIND THE GAP

Y
ear-round self-
sufficiency is the holy 
grail of vegetable 
gardening, but for 

most of us the reality is that 
by this stage in the year our 
sufficiency comes courtesy of the 
supermarket. We’re now into the 
‘hungry gap’ – the period between 
the last of the overwintering and 
stored crops running out, and 
the first of the new season’s crops 
being ready. It always comes as a 
surprise to every fledgling kitchen 
gardener that the ‘gap’ occurs not in 
the depths of winter, but rather in 
April and May – the surge of verdant 
spring growth always takes time to 
translate into anything edible.

A well-stocked kitchen garden is 
still producing in the early months of 
the year: hardy brassicas and roots can 
be harvested as you need them, and 
stored crops should still be going strong. 
But by the start of April, the winter 
stalwarts have run to seed, and however 
well provisioned you were, most stored 
crops have run out or shrivelled beyond 
recognition. A good stock of frozen, 
dried and bottled produce will help to 
tide you over, but this is traditionally a 
lean time for fresh produce. In actual 

fact, there’s a wide assortment of 
potential spring crops; it’s making them 
a reality that’s the challenge. To eat well 
next spring, you need to plan ahead – 
and you need to start now. 

MAY SOWINGS
The hungry gap sowing calendar starts 
in May – a fact that’s all too easily 

overlooked after the rush of maincrop 
sowings in April. Sprouting broccoli, 
spring cauliflowers and kale need to 
be sown now, so that they’re ready to 
plant out in July. This lets them put 
on enough growth before winter to 
produce a good crop next spring. 
However, these biennial crops are a 
long-term investment, occupying the 
ground for up to ten months – so 
you do need to have plenty of space.

Select your varieties with care, 
remembering that modern hybrids 
have often been bred to produce 
an earlier crop, which isn’t the 
object of the current exercise. 
Older varieties are often a better 
bet for the hungry gap. ‘Late 
Purple Sprouting’ is the obvious 
choice amongst the sprouting 

broccolis; other late varieties include 
‘Claret’, ‘Cardinal’ and ‘White Star’. 
For caulis, try ‘Aalsmeer’ or ‘Walcheren 
Winter’. Most kale varieties have a long 
harvesting period, and when they do 
decide to go to seed, you can extend 
their season by picking the flower buds 
to use like sprouting broccoli. There is 
even a variety called ‘Hungry Gap’. 

Half a dozen sprouting broccoli plants, 
and a dozen caulis and kales will keep 
the average family in spring brassicas, 

In the fi nal part of her series on plugging the ‘hungry gap’,
Gaby Bartai shares a sowing plan to ensure you’ll be eating well next spring

Planning a gap yearMIND THE GAP
In the fi nal part

Planning a gap yearPART
THREE

Sprouting broccoli ‘White Star’. Photo courtesy of Suttons. Above: Curly kale.   Right: Cauliflower ‘Aalsmeer’. Photo courtesy of The Organic Gardening Catalogue.
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Sprouting broccoli ‘Claret’. Photo courtesy of Suttons.
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“YEAR-ROUND SELF-SUFFICIENCY IS THE HOLY 
GRAIL OF VEGETABLE GARDENING, BUT FOR 

MOST OF US THE REALITY IS THAT BY THIS 
STAGE IN THE YEAR OUR SUFFICIENCY COMES 

COURTESY OF THE SUPERMARKET”

“YEAR-ROUND SELF-SUFFICIENCY IS THE HOLY 

Surprising!
It’s always a surprise to every fledgling kitchen gardener that the ‘gap’ occurs not in the depths of winter, but in April and May.

Shetland kale.



MAY
❋ SOW Sprouting broccoli, spring 

cauliflower, kale, leeks, sea kale, 
nine-star perennial broccoli. 

❋ PLANT Rhubarb, asparagus, 
Daubenton’s kale.

 
AUGUST–SEPTEMBER
❋ SOW (in the North and South) 

Spring greens, spring cabbages, 
Swiss chard, winter spinach, 
perpetual spinach, parsley, spring 
onions, broccoli raab.

❋ SOW (in the South only) Oriental 
greens, rocket, winter lettuce.

NOVEMBER
❋ SOW (under cover) 

Broad beans, peas, 
oriental greens.

JANUARY–
FEBRUARY
❋ SOW (under cover) 

Salad crops.

APRIL–MAY
❋ SPROUT (indoors) 

Sprouting seeds.
❋ SOW (indoors) 

Microgreens.

HUNGRY GAP SOWING AND PLANTING CALENDAR
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but sowing extra is a guaranteed route 
to popularity. May sowings are routinely 
forgotten about, and someone you know 
is going to be fulsomely grateful for spare 
plants come July.

Leeks should really have been started 
already, but some varieties can still be 
sown at the start of May. A ‘late’ variety 
like ‘Musselburgh’ can still be harvested 
into April or even May next year; if it 
starts to bolt, simply cut out the hard 
flower stalk and use the rest as normal. 

LATE-SUMMER SOWINGS
The next sowing slot in the hungry 
gap cropping plan is August, when it’s 
time to start the shorter-term spring 
brassicas: loose-leaf spring greens, and 
hearted spring cabbages like ‘Pixie’. 
These can be sown in situ, or in trays to 
be planted out in September. They will 
overwinter as small and (hopefully) 
sturdy plants, and will start putting on 
new growth from February. 

Swiss chard, winter spinach and 
perpetual spinach can be sown as 
biennial crops in August or September. 
These will regrow in spring to provide 
leaves for picking until they go to seed 
in April or May. Snap off any flower 
stalks as soon as you spot them, to 
keep the leaf crop going for as long as 
possible. You can make a late-summer 
sowing of parsley to overwinter and 
provide spring pickings, and hardy 
spring onion varieties like ‘White 
Lisbon Winter Hardy’ can be sown in 
September for a spring (as opposed 
to the usual early-summer) harvest. 
Another overwintering possibility is 
broccoli raab, which can be sown in 
September to provide pickings in May.  

In a southerly garden, you can 
make outdoor sowings of oriental 
greens, rocket and winter lettuce in 
September. Given the protection of 
a cloche through the winter months, 
these should survive to provide a 
spring harvest. If your garden is not so 

Perpetual spinach. Photo courtesy of D T Brown. 

Spring cabbage ‘Pixie’. 
Photo courtesy of The Organic Gardening Catalogue. 

Leek ‘Musselburgh’. 
Photo courtesy of The Organic Gardening Catalogue. 

‘southerly’, you can sow these crops in 
trays on a windowsill in mid February, 
and plant them into the garden at the 
start of April to produce a harvest by 
the end of May, gaining a couple of 
weeks on the same crop sown outdoors. 

PERENNIALS
Forest gardeners and foragers are quick 
to point out that the hungry gap is a 
consequence of over-dependence on 

Edible ‘weeds’ like sorrel come into 
their own during the hungry gap.

HUNGRY GAP SOWING AND PLANTING CALENDAR

Perpetual spinach. 
Photo courtesy of D.T. Brown. 
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Asparagus is altogether more 
demanding, but a dozen crowns planted 
now could be producing as many spears 
as you can eat in five years’ time. They do 
need full sun and free-draining soil, 
and you need to be patient, waiting 
three years before you start to harvest. 
Beyond that point, however, the plants 
will crop prolifically from the start of 
May through to early June. 

Sea kale is another long-term 
investment. Sow the seeds now (or buy it 
as plants), and in two or three years you’ll 
be able to start forcing the plants each 
spring, to promote the growth of tender 
asparagus-like shoots. It’s a seashore plant 
in the wild, so – like asparagus – it needs 
free-draining soil and full sun. 

There are also a couple of perennials 
in the brassica department. Daubenton’s 
kale provides pickings year-round from 
a plant that can grow up to 1.5m tall. 
The plant thrives for around five years, 
after which you can start a new one 
from a cutting. It does not generally set 
seed, so you need to buy it as a plant. 
Nine-star perennial broccoli produces 
one central head in April, followed by 
a ‘star’ of smaller heads – and then 
does the same again for three or more 
subsequent years. This one you can 
grow from seed, sown in spring. 

GROWING UNDER COVER
If you have the option of growing 
crops under cover, you can extend your 
hungry gap repertoire by bringing the 
harvesting time of June crops forward 
into late spring. Autumn-sown broad 
beans, for instance, are often listed as a 
hungry gap crop – but if you’re growing 
them outdoors you’ll be staying hungry 
until June. 

If you have sufficient under cover 
growing space, you can sow broad beans, 
peas and oriental greens in November, 
and salad crops in January (or February 
further north), and be cropping them 
from April (or May). Lettuce, radishes, 
rocket, spinach and spring onions, 
which wouldn’t be ready until June from 
outdoor spring sowings, can join your 
hungry gap menu if you’re able to grow 
them under cover. 

Come April and May, the stopgap 
solution for the hungry gardener is to 
sprout seeds and grow microgreens, 
which give you a crop within a week or 
two (see the March and April issues for 
details of how to grow those). Even if 
your garden is more gap than growth 
right now, you don’t need to go hungry, 
or depend entirely on the supermarket. 
But start sowing the long-term options 
now, and you will be eating well a year 
down the line.

Above: Broad beans.   Right: Sea kale. Photo courtesy of The Organic Gardening Catalogue. 

annual vegetable crops; wild plants and 
perennials aren’t subject to the same 
lulls in cropping, since they’re already 
established and poised to get growing 
the moment that conditions are right. 
According to agroforestry expert, 
Martin Crawford, there are over 120 
forest-garden plants which crop in the 
UK between February and May. 

Edible ‘weeds’ come into their own 
during the hungry gap: chickweed, fat 
hen, nettles, dandelions, Good King 
Henry, sorrel, garlic mustard, hairy 
bittercress and wild garlic are all ready 
to harvest from early April through 
to June. All can be gathered, subject 
to availability, from unweeded parts 
of your garden, or from the wild – or 
they can be cultivated deliberately 
to provide pickings in future years. 
Those that are annual will self-seed 
given half a chance. 

A number of perennial crops 
provide a spring harvest. Of these, 
rhubarb is the most widely grown, 
and the most reliable, cropping 
abundantly from the start of May until 
midsummer. Invert a bucket over a 
couple of crowns and you can produce 
forced stalks for an April (or earlier) 
harvest. All the plants ask in return 
is an annual mulch of well-rotted 
manure. If you don’t already have as 
much rhubarb as you want to eat, plant 
new crowns now to start harvesting 
next year. 
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TREMENDOUS  
TERRINES!

“I SOW IN SMALL POTS, 
THEN TRANSPLANT INTO CELL 
TRAYS WHEN STURDY” T

errines have a long and 
illustrious history, and they 
are easy both to create and 
eat. The first terrines (or 

pâtés) probably date back to the 
Romans, but recipes have evolved 
over the centuries. One of the 
things I love about them is that 
whilst they have a sophisticated 
reputation, they are just as at home 
in a picnic basket as on the menu of 
a top-class restaurant. I don’t think 
there is another dish as simple 
to prepare that gives comparable 
dining pleasure. Whether dressed 
up with aspic f lourishes and pastry 
leaves, or presented plainly as a 
simple rustic lunch with crusty 
bread, there is always a satisfying 
terrine for every occasion.

The most taxing part of creating 
a terrine is getting the balance of 
flavour and texture right. There are 
complicated versions that require 
mosaic-type layering and attention 
to detail, but in the words of 
Richard Olney, the American 
cookbook writer and editor, 
“A simple terrine is never so 
good as when prepared in 
the easiest possible way, all 
of the ingredients of the 
composition mixed, pell-mell 
but intimately, together”.

MARVELLOUS 
MUSHROOM TERRINE
When we think of terrines we 
often visualise classic game or 
pork creations, but vegetarian 
versions can be equally satisfying 
and just as hearty and tasty as 

any meat terrine. This recipe for a 
meat-free, dairy-free and gluten-free 
terrine is certainly not ‘taste-free’, 
and is a hit with vegans, vegetarians 
and hardened carnivores alike. It is 
delicious served with a good dollop 
of crab apple jelly. I have served it 
as a starter, and as a main dish with 
roast vegetables.

INGREDIENTS
75g dried Porcini mushrooms
75g finely sliced Portobello 

mushrooms
200ml red wine
100ml water
200g shallots, peeled and finely 

diced
4 cloves garlic, peeled and finely 

chopped
1 tbsp Dijon mustard
1 tbsp redcurrant jelly
¼ tsp cayenne pepper
1 × 330ml tin of coconut milk
2 tsp fine agar-agar powder
500g skinned, chopped nuts 

(hazelnuts work well)
1 tbsp rapeseed oil

There is always a reason to enjoy a terrine, 
whether dining at a table, or simply with crusty 
home-baked bread. Seren Evans-Charrington 
provides three delicious recipes to get you started

MUSHROOM TERRINE

versions can be equally satisfying 

1 tbsp rapeseed oil
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METHOD
1 Soak the dried Porcini 

mushrooms in the red 
wine and water for 
40 minutes.

2 Meanwhile, heat the 
oil in a medium-sized 
saucepan and gently 
fry the shallots for 
4–5 minutes until just 
translucent. 

3 Add the garlic and 
Portobello mushrooms, 
then sauté them on 
a low heat for 5 minutes.

4 Add the rehydrated Porcini 
mushrooms, together with all 
the liquor, then gently reduce
the contents, stirring regularly 
until the liquid has thickened 
to a glaze. 

5 Add the cayenne pepper, 
mustard and redcurrant jelly, 
then stir to combine.  

6 Stir in the coconut milk, bring 
to the boil, then simmer, stirring 
frequently, for approximately 
5 minutes, or until the mixture 
begins to reduce. 

7 Remove from the heat, add the 
agar-agar and whisk to combine, 
then return to a low heat, 
whisking continuously for 
5 minutes until fully dissolved 
and incorporated. 

8 Remove from the heat and leave 
to cool for 10–15 minutes.

9 Blitz the skinned nuts in a food 
processor for 5 minutes – or until 
they acquire the consistency of 
smooth, creamy butter.

10 Stir the home-made nut butter 
into the mushroom mixture, 
combining well, then transfer to a 
lined terrine mould, and chill in 
the fridge for a minimum of 
2 hours until fully set.

SEREN’S GAME TERRINE
I made this wonderfully hearty dish 
last year during a cookery theatre 
session at the Winter Gardens, 
Blackpool. The demo drew a good 
Lancashire crowd, who lapped up 
this simple and rustic dish, which 
is great for relaxed dining, simple 
suppers or sumptuous picnics.

INGREDIENTS 
200g streaky bacon
2 pheasant breasts
750g belly pork (with the skin 

removed and the meat chopped 
to yield 600g) 

350g mixed game, diced
2 garlic cloves, peeled and crushed
6 juniper berries, lightly crushed
2 tbsp fresh thyme leaves
3 tbsp fresh chopped parsley
Salt and freshly ground black 

pepper
150ml red wine
3 tbsp cognac
Butter (to grease the terrine dish)

METHOD
1 Grease a 1.25-litre terrine dish 

or tin, then line with a layer of 
bacon, setting aside a couple of 
rashers to cover the top of the 
terrine. 

2 Dice any remaining bacon, slice 
the pheasant breasts, then set 
aside. 

3 Process the belly pork in a food 
processor (or a mincer, if you 
prefer a coarser grind), transfer 
the ground meat to a bowl 
together with the garlic, juniper 
berries, herbs, a generous 
teaspoon of salt, lots of black 
pepper, and the diced bacon, 
then pour in the red wine and 
the cognac. 

4 Mix it all up well with your 
hands, then cover with cling film 
and set aside for at least 1 hour to 
let the flavours develop. 

  SEREN’S TIP!

You can leave the meat to marinate 
overnight: simply cover and place in 
the fridge for a really rich flavour.

5 Preheat the oven to 150°C, and 
while the oven is heating up, 
spoon a layer of the ground meat 
mixture into the buttered terrine 
or tin, smoothing the top, then 
follow with a layer of pheasant 
and diced game, continuing with 
alternate layers until the terrine/
tin is filled. 

4 Add the rehydrated Porcini 350g mixed game, diced
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6 Arrange the bacon rashers to 
cover the meat, then stand the 
terrine/tin in a roasting tin and 
pour in hot water halfway up 
the side of the terrine/tin. 

7 Cook for 2½ hours, until a 
skewer comes out clean when 
inserted, with clear juices, and 
the terrine shrinks slightly away 
from the edge of the dish or tin.

8 Take the roasting tin out of the 
oven, put the terrine/tin onto a 
clean baking sheet and leave to cool 
at room temperature for serving 
warm with crusty bread, or place in 
the fridge overnight if you wish to 
serve it cold (as is traditional), which 
will make it much easier to slice. 

  SEREN’S TIP!

To freeze, take the cooked terrine out 
of the dish/tin and wrap it tightly in 
cling film, followed by a good layer of 
kitchen foil, then label and freeze. 
Use within 2 months. When you come 
to defrost it, loosen the wrappings and 
leave it to thaw slowly in the fridge.

TERRINE DE CAMPAGNE
Nearly every charcuterie in France 
sells terrine de campagne. It should 
have quite a coarse texture that you 
can really get your teeth into – after all, 
‘campagne’ means ‘countryside’, so this 
should have rustic style. This particular 
recipe involves packing the meat down 
into the terrine. In charcuterie terms, 
‘packing’ involves tightly cramming a 
terrine with ground spiced meat, spirits, 
eggs and cream, and then baking it in 
a water-bath. The baked loaf is then 
weighted down and refrigerated for a 
day so that it compacts and develops its 
full flavour potential. 

INGREDIENTS
225g pork liver, cut into chunks 
225g smoked bacon, diced
250g unsmoked streaky bacon
225g pork shoulder, coarsely ground
225g veal, finely chopped
3 banana shallots, chopped
2 eggs, beaten
½ tbsp black pepper
¼ tsp allspice 
¼ tsp nutmeg
1 bay leaf
2 tbsp unsalted butter
2 garlic cloves, finely chopped
2 tbsp fresh flat-leaf parsley
3 tsp rock salt
3 tbsp brandy
5 tbsp double cream
1 tbsp chopped fresh thyme (or 1 tsp 

dried)

METHOD
TO ASSEMBLE
1 Cook the shallots in butter in a heavy 

frying pan over a moderately low 
heat until soft, stirring frequently.

2 Add the garlic and thyme, cook for 
about 1 minute, stirring frequently, 
then transfer to a large bowl and 
set aside.

3 Grind the salt and spices together 
in a pestle and mortar, add to the 
shallots along with the chopped fresh 
parsley, stirring well to combine, 
then whisk in the cream, eggs, 
and brandy.

4 Grind or pulse the pork liver in a 
food processor until finely chopped, 
then add to the onion mix along 
with the ground pork, diced bacon 
and veal, then mix together well 
with either your hands or a wooden 
spoon. 

5 Place the bay leaf at the bottom of a 
terrine mould, then line the bottom 
and the long sides crosswise with 
6–9 strips of bacon, arranging them 
close together (but not overlapping), 
leaving a 1–3cm overhang. 

6 Fill the terrine evenly with the coarse 
meat mixture, tapping the terrine 
on the work surface to compact it 
(it will mound slightly above the edge). 

7 Cover the top of the terrine 
lengthwise with 2–3 more 
bacon slices (if necessary), to 
cover completely, then fold the 
overhanging ends of the bacon 
over these. 

8 Cover the terrine with cling film 
and chill for at least 8 hours (or 
overnight) to marinate the meats.

TO BAKE
9 After it has marinated, your terrine 

is ready to bake. Preheat the oven 
to 160°C.

10 Discard the cling film and cover 
the terrine tightly with a double 
layer of foil.

11 Bake the terrine in a water-bath for 
up to 2 hours. A skewer, when 
inserted into the centre, should come 
out clean – if so, remove from the 
oven and do not cook any further. 

12 Once cooked, remove the foil and let 
the terrine stand in the mould on a 
rack for 30 minutes.

TO WEIGHT
13 Place a piece of parchment or wax 

paper over the top of the terrine, 
then place a piece of wood or heavy 
cardboard wrapped in foil on top. 
Place 2 or 3 food cans on top of the 
wood (or cardboard) to weight it 
down, and chill in the terrine until 
completely cold – this takes at least 
4 hours. 

14 Continue to chill the terrine, with 
or without the weights, for at least 
24 hours to allow the flavours to 
develop.

TO SERVE
15 Run a knife around the inside 

edge of the terrine and let it stand 
in the mould in a pan with 2.5cm 
of hot water (to loosen the bottom) 
for 2 minutes. 

16 Tip the terrine mould (holding the 
terrine) to drain any excess liquid, 
then invert a cutting board over the 
terrine, turning the terrine out 
onto the cutting board. 

17 Carefully wipe the outside of the 
terrine with a paper towel, then 
let it stand at room temperature for 
30 minutes before serving. Transfer 
to a platter if desired, and cut as 
needed. 

  SEREN’S TIP!

Wrapped in cling film and chilled, 
this terrine keeps for 2 weeks.

1 Cook the shallots in butter in a heavy 
frying pan over a moderately low 11 Bake the terrine in a water-bath for 

clean baking sheet and leave to cool 

warm with crusty bread, or place in 
the fridge overnight if you wish to 
serve it cold (as is traditional), which 
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LIZ ZIEB’S KITCHEN

BLUEBERRY 
BONANZA!

B
lueberries are known as one 
of the ultimate superfoods: 
high in antioxidants, rich 
in nutrients, and low in 

calories. Once only found in speciality 
shops, in recent years the blueberry 
has been rising in popularity in the 
UK, and they can now be found on 
the shelves of most shops, sitting 
proudly alongside home-grown 
strawberries and raspberries. 
There’s also been a surge in demand 
for blueberry plants, and in the 
past couple of years they have been 
one of the UK’s fastest-growing 
fruit successes, with a number of 
UK growers now producing them 
commercially on a large scale. 

For me, it’s the simplicity of the 
blueberry, its natural sweetness and 
its versatility that make it such a 
special fruit, and any health benefits 
are really just a bonus. They can be 
eaten from fresh (or from frozen), 
raw or cooked, and for me nothing 
beats a handful of blueberries added 
to pancake batter, or on top of my 
morning porridge, together with a 
drizzle of honey. 

BLUEBERRY AND 
LEMON JAM
This is a really simple way to make a 
very tasty preserve. The recipe makes 
two jars, but if you grow your own 
blueberries, or find an economical 
source, you can simply double (or even 
triple) the quantities. I have also only 
crushed half of the blueberries, as I 
like a thick and fruity texture, but if 
you prefer a smoother consistency, 
then simply crush all of the 
blueberries right at the start. 

INGREDIENTS
400g blueberries
225g caster sugar
The juice and zest of 2 lemons

METHOD
1 Place half the blueberries in a 

large, heavy-based pan, then add 
the lemon juice and zest, and cook 
over a medium heat for about 
5 minutes, stirring occasionally 
until the blueberries begin to burst. 

2 Remove the pan from the heat 
and, using a potato masher or 
the back of a spoon, crush the 
blueberries.

3 Return to the heat, add the 
sugar and stir well, then add 
the remaining blueberries and 
continue to stir gently until all 
the sugar has dissolved.

4 Increase the heat and bring to the 
boil, leaving it to boil for a further 
10 minutes, then remove from the 
heat and leave to cool slightly.

5 Carefully ladle the jam into clean 
sterilised jars, then seal and add 
a label. 

Store the jars in a cool, dark place, 
and refrigerate after opening.

  LIZZIEB’S TIP!

If you prefer, you can make this 
jam without the lemon, simply 
substituting water for the 
lemon juice; or if you prefer a 
tangy jam, why not replace the 
lemons with the juice and zest 
of three limes?

BLUEBERRY BAKEWELL
I love Bakewell tart, and I usually 
make mine with cherry jam 
rather than the more commonly 
used raspberry jam. However, 
I was in mid flow making a tart 
when I realised I had run out of 
cherry jam. A quick rummage 
in the cupboard found a jar of 
blueberry and lemon jam, so I 
thought why not! I can honestly 
say I will now be using blueberries 
every time I make a Bakewell – I 
loved it. The blending of almonds 
and blueberries is truly delicious, 
and turns this teatime treat into 
something extra special. 

LizzieB is looking forward to early summer and the blueberry harvest
with four delightfully delicious, sweet, and not-so-sweet, treats
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very tasty preserve. The recipe makes 

source, you can simply double (or even 
triple) the quantities. I have also only 
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INGREDIENTS
SERVES 6–8

FOR THE PASTRY
225g plain flour
50g unsalted butter, 

diced
50g lard, diced
25g caster sugar
Almond essence 

(optional)
A cup of ice-cold 

water

FOR THE FILLING
3 tbsp blueberry jam
25g butter
25g caster sugar
100g ground almonds                                                   
1 egg, beaten
50g plain flour

METHOD
1 To make the pastry, place the flour 

in a large bowl, add the diced fats 
and rub them together until the 
mixture resembles breadcrumbs.

2 Add the sugar and 2 drops of 
almond essence (if using), then 
gradually add the cold water, 
stirring with a cold palette knife 
or butter knife until the mixture 
clumps together to form a dough. 
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METHOD
2 Add the sugar and 2 drops of 
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3 Gently pat the mixture together with 
your hands, then wrap in cling film 
and put in the fridge to chill for at 
least 1 hour prior to use.

4 Preheat the oven to 190°C.
5 To make the filling, cream together 

the butter and sugar until pale and 
fluffy. 

6 Add the ground almonds, flour 
and beaten egg, then beat together 
until the mixture is fully blended 
(it should be quite a firm mixture).

7 Remove the pastry from the fridge 
and tip it out onto a lightly floured 
surface. Knead gently for a few 
seconds to loosen, then roll out the 
pastry until it is approximately 
1cm deep, and big enough to line 
the base and sides of a 20cm round 
flan tin.

8 Grease the tin and then line the base 
and sides with the pastry. 

9 Spread the jam over the base of 
the pastry, then top with the filling 
mixture, gently spreading it out to 
cover the jam.

10 Place in the middle of the 
preheated oven and cook 
for 40–45 minutes until 
golden brown and crisp. 

Serve either warm or cold – it is 
equally delicious both ways!

  LIZZIEB’S TIP!

If you are a fan of the blueberry, 
you can also throw a few of 
them into the topping mixture 
before cooking, or serve them 
warm, together with vanilla ice 
cream and a blueberry sauce.

HALLOUMI, 
WATERCRESS AND 
BLUEBERRY SALAD 
WITH A PICKLED 
BLUEBERRY DRESSING
This is one of my all-time favourite 
combinations; I love the slightly salty 
taste of the halloumi with the peppery, 
sweet and tangy salad. It is also very 
quick to make, and is best all made at 
the same time so that the dressing is 
also served warm.

INGREDIENTS
SERVES 4 AS A STARTER, 
OR 2 AS A MAIN DISH

FOR THE DRESSING
100g blueberries
2 tbsp red wine vinegar
1 tsp ground black pepper
1 tbsp caster sugar

FOR THE SALAD
225g halloumi                                                                 
100g blueberries
Watercress, washed                                                      
Cooked beetroot (unpickled), diced
Black grapes, sliced

METHOD
1 Place the vinegar, pepper and 

sugar in a pan and heat over a low 
heat, stirring until the sugar has 
dissolved.

2 Add the blueberries, then 
increase the heat to a gentle 
simmer and cook for 
2–3 minutes. 

3 Crush the blueberries 
with the back of a spoon 
or potato masher and cook for a 
further 2 minutes, then remove 

from the heat and place to one side 
until ready to use – if the sauce 
thickens too much, simply put it on a 
low heat to loosen before serving.
4 To make the salad, cut the 

halloumi into slices about 0.5cm 
thick and griddle in a hot pan 
until well coloured, then turn 
them over and repeat on the other 
side – about 3–4 minutes cooking 
time in total. 

5 Remove from the heat, but keep 
the slices in the pan so that they 
stay warm.

6 Put the watercress, beetroot, 
blueberries and grapes in a bowl 
(or on plates), then place the griddled 
halloumi on top, drizzle with the 
pickled blueberry dressing, and serve 
immediately.
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mixture, gently spreading it out to 

If you are a fan of the blueberry, 

FOR THE SALAD

from the heat and place to one side 
until ready to use – if the sauce 
thickens too much, simply put it on a 
low heat to loosen before serving.
4 To make the salad, cut the 

6 Put the watercress, beetroot, 



“FOR ME, IT’S THE SIMPLICITY OF THE BLUEBERRY, 
ITS NATURAL SWEETNESS AND ITS VERSATILITY 
THAT MAKE IT SUCH A SPECIAL FRUIT, AND ANY 
HEALTH BENEFITS ARE REALLY JUST A BONUS”

LIZ ZIEB’S KITCHEN
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BLUEBERRY MUFFINS
This is a quick-and-easy recipe 
that my kids love to make. 
They especially love seeing how 
the blueberries have ‘exploded’ 
during cooking. I like to 
add lemon zest, as I love the 
combination of lemon and 
blueberries, but this is 
optional, and the muffins 
still taste lovely without 
the zest. 

INGREDIENTS
MAKES 12 LARGE, 
OR 20 (APPROX.) SMALL
115g unsalted butter
225g caster sugar
250g plain flour
2 eggs, beaten
125ml full-fat milk
2 tsp baking powder
220g blueberries, washed 
The zest of 1 lemon, finely 

grated (optional)

METHOD
1 Preheat the oven to 180°C. 
2 Put the butter and sugar into 

a large bowl and then cream 
them together.

3 Sift the flour and baking 
powder into a separate bowl.

4 Mix the beaten eggs and milk 
in a jug.

5 Gradually add 2 spoonfuls 
of the flour mixture, then 
pour a little of the liquid 
into the creamed butter and 
sugar, and beat together. 
Continue adding them gradually, 
beating until all of the mixture has 
been combined. 

6 Stir in the blueberries and lemon zest 
(if using).

7 Put generous dollops of the mixture 
into a prepared muffin tin (either with 
muffin cases, or just well greased). 

8 Place in the middle of the oven and 
cook for 25–30 minutes until well 
risen and golden on top. 

Serve either warm or cold. 

  LIZZIEB’S TIP!

These muffins freeze really well, 
and I always make up an extra batch 

of mini muffins to freeze, as we all 
love them reheated as a breakfast 
treat at weekends. To freeze them, 
simply pack the muffins in a rigid 
plastic container. If stacking them 
on top of each other, use a sheet of 
greaseproof paper in between each 
layer. To defrost, simply take them 
out of the freezer and let them thaw 
at room temperature for 2 hours. 
To reheat, place them on a baking 
sheet in a warm oven at 150°C for 
5–7 minutes until warmed through 
completely. If freezing larger muffins, 
you will need to adjust the reheating 
time to 12–15 minutes.

Continue adding them gradually, 
beating until all of the mixture has 



BAKING

Holly Farrell’s latest book, Grow Your 
Own Cake – recipes from plot to plate, is 
a feast of home-grown food put to great 
use in the kitchen. Holly takes the very 
best of the veg patch, fruit cage, herb 
pots and flower garden and celebrates it 
all in the oven, with inspirational recipes 

for all occasions. Alongside each recipe 
there are growing instructions, too, 
and tips about which variety to use, so 
whether you are a keen gardener, or a 
keen baker, Grow Your Own Cake will 
be the ideal companion for making the 
most of your crop and your kitchen. 

FURTHER INFORMATION
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RECIPES

RHUBARB CRUMBLE 
AND CUSTARD CAKE
Rhubarb crumble is one of those 
puddings I always think will be a 
good idea, but then I find it is a bit 
overwhelming. This cake brings together 
rhubarb, a crumble topping and some 
custard (in the buttercream), without 
being overpowering.

YOU WILL NEED
2 deep, round, cake tins (20cm (8in) 
diameter), greased and base-lined

INGREDIENTS
SERVES 8–10

FOR THE CRUMBLE TOPPING
40g (1½oz) plain flour
40g (1½oz) porridge oats
40g (1½oz) unsalted butter
40g (1½oz) light-brown muscovado sugar

FOR THE CAKE
600g (1lb 5oz) rhubarb, trimmed and cut 

into 0.5cm (¼in) pieces
350g (12oz) plain flour
1 tbsp baking powder
100g (3½oz) ground almonds
1 tsp ground ginger
250g (8oz) unsalted butter
150g (5oz) caster sugar
4 eggs
¼ tsp vanilla extract

FOR THE BUTTERCREAM
350g (12oz) icing sugar
50g (2oz) custard powder
150g (5oz) unsalted butter
50ml (2 fl oz) double cream

METHOD
1 For the crumble topping, mix the 

flour and oats together, then rub in 
the butter. It is fine to leave some 
small chunks of butter. Stir in the 
sugar and set aside.

2 For the cake, preheat the oven to 
170°C (325°F).

3 Toss the rhubarb pieces in 3 tbsp of 
the flour, mix the remaining flour 
with the baking powder, ground 
almonds and ginger, then set aside. 

4 Cream the butter and sugar together, 
beat in the eggs (one by one), then 
add the vanilla extract.

5 Stir in the flour mix until everything 
is incorporated, then stir in the 
rhubarb. 

6 Divide the mixture between the two 
tins and spread as level as you can 
(it is quite a sticky, lumpy batter).

7 Scatter the crumble topping in an 
even layer over the top of the mixture 
in one tin. 

8 Bake for 50–60 minutes, until a 
skewer comes out clean. 

9 Leave the cakes in the tins for 
10 minutes, then turn them out onto 
a wire rack, to finish cooling.

10 For the buttercream, sift the icing 
sugar and custard powder into a 
large bowl. 

11 Add the butter and cream, then beat 
(on a slow setting at first for a stand 
mixer, then a high one) for 5–10 
minutes until fluffy.

12 To assemble, spread the buttercream 
over the non-crumble-topped sponge, 
then place the crumble-topped 
sponge on top.

from plot to plate
Holly Farrell fi rmly believes that the best food you can 
cook is the food you have grown yourself, so here’s a 

delicious recipe for May, and another for later in the year



BAKING

Grow Your Own Cake is available in hardback, 
with 176 pages, and is illustrated throughout 
with colour photographs. Published by 
Frances Lincoln, the book is priced at 
£16.99, and the ISBN is 978-0-7112-
3701-8. The photographs are by Jason 
Ingram, including those used in this article.
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PUMPKIN SODA BREAD
Soda bread, which is created using baking 
powder rather than yeast, requires no 
kneading and no proving. It is best served 
warm, making it an ideal choice for a quick 
weekend lunch. Tradition has it that the cross 
sliced into the top of the bread is to ward off 
the Devil, but whatever the origin, it makes 
each loaf easy to tear into chunks to share.

YOU WILL NEED
1 baking sheet, dusted with flour

INGREDIENTS
MAKES 2 LOAVES
500g (1lb 2oz) plain flour – 

plus extra for dusting
1 tsp salt
A pinch of freshly ground pepper
4 tsp baking powder
150g (5oz) grated pumpkin
100g (3oz) grated Gruyère cheese
300ml (½ pint) buttermilk

METHOD
1 Preheat the oven to 200°C (400°F). 

Mix the flour, salt, pepper, baking 
powder, pumpkin and ¾ of the cheese 
quickly and thoroughly in a large bowl. 
Then make a well in the centre.

2 Pour in the buttermilk and stir until it 
comes together as one ball of dough. 
Work as quickly as possible until the 
ingredients are all incorporated, but 
do not mix for longer than necessary 
to do this.

3 Divide the dough into 2 equal pieces, 
and shape each into a ball. Put them 
onto the baking sheet and flatten 
slightly. Cut a deep (almost to the base) 
cross in each ball, then sprinkle with 
the remaining cheese and dust with a 
little flour.

4 Bake for 25–30 minutes, until the 
bread sounds hollow when tapped on 
the base. Remove from the oven and 
cool on a wire rack.

Serve warm or cold. The loaves will last 
2 days at most, and are best eaten as soon 
as possible after baking.

“TRADITION HAS IT THAT 
THE CROSS SLICED INTO THE 

TOP OF THE BREAD IS TO WARD 
OFF THE DEVIL, BUT WHATEVER 

THE ORIGIN, IT MAKES EACH 
LOAF EASY TO TEAR INTO 

CHUNKS TO SHARE”
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SEASONAL FORAGING

FORAGING

I
’m a little calmer this month – 
no complaints, no moaning, 
just getting on with foraging 
and creating lots of foraged 

treats in the kitchen. There are two 
possible reasons; the first is that I 
am currently writing two books, 
one on foraging, and the other on 
the history of birds in Rochdale 
(where I live). I love delving into 
species, writing about them, and dealing 
with statistics: it relaxes me. The other 
is foraging related. I am sitting at the 
computer with a cup of mugwort tea 
(don’t drink it if you’re pregnant!), 
and for a herbal tea this one is actually 
rather good. It also has the side effect of 

stimulating part of the brain that helps 
remember dreams, so when I wake up 
the next day, it seems like I have had 
very vivid dreams. It doesn’t induce 
them, but if you do dream they will be 
much clearer in the morning.

Forager, David Winnard, is on a health trip, and the 
mushrooms and spring greens available in May should 

keep him healthy… as long as he stays off the dog’s mercury! 

in the month of May

’m a little calmer this month – 
no complaints, no moaning, 
just getting on with foraging 
and creating lots of foraged 

treats in the kitchen. There are two 
possible reasons; the first is that I 
am currently writing two books, 
one on foraging, and the other on 
the history of birds in Rochdale 
(where I live). I love delving into 
species, writing about them, and dealing 
with statistics: it relaxes me. The other with statistics: it relaxes me. The other 
is foraging related. I am sitting at the 

stimulating part of the brain that helps stimulating part of the brain that helps 
remember dreams, so when I wake up 

Warning!
Hawthorn tea made from the flowers, leaves and berries, reduces blood pressure – don’t have it if you already have low blood pressure.

The reason for the tea is that I 
am back on a health drive. 
From October to December 

last year I managed to lose just 
over three stones, but during the 

Christmas period (which in my case 
appears to run from 23rd December 

to 1st March), I put nearly two 
stones back on. I have been trying to 
substitute snacking with having a drink 
of water or tea (no milk, no sugar), 
but the herbal teas I bought, which 
sounded amazing and smelt great, 
actually had no flavour at all. 

Consequently, I decided to open up 
some of the jars I have in the kitchen and 
make some herbal teas of my own, using 
wild stuff, and stuff from the garden, too. 
Mugwort was the only one that had a 
real depth of flavour which was nice. 
The rest are certainly good for you; for 
example, hawthorn tea made from the 



David Winnard runs foraging and 
wildlife photography courses.  
Visit www.discoverthewild.co.uk 
to find out more about his activities.

FURTHER INFO
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flowers, leaves and berries, reduces blood 
pressure (so don’t have it if you already 
have low blood pressure), but it tastes like 
you are eating the whole tree raw. 

It should be easier for me to lose 
weight at this time of year, as everywhere 
I walk there are spring greens popping 
up left, right and centre. Nettles, wild  
garlic, sorrel, bittercress, and many 
others are carpeting woodland, 
and providing plenty of salads and 
soups without the cost of growing the 
ingredients, or having to buy stuff from 
the supermarket – eat healthy, save 
money, get fit by walking to where the 
plants are, know exactly where your food 
comes from, sustainably sourced… Shhh! 
Don’t tell the national press, but foraging 
might be good for you. I even read a 
statistic which stated that nettles contain 
four times* the quantity of vitamins and 
minerals found in spinach – some of the 
things out there really are superfoods! 

*There are lies, damn lies, and statistics, 
and I am sure they have been slightly 
exaggerated in this instance, but they 
really are very good for you. 

I am still on the lookout for a few 
more herbal teas I might enjoy. I tried 
lemon verbena from the garden, and 
lemon balm from the wild, but then I 
just thought why not simply add a slice 
of lemon to hot water. I tried mint, 
which had a dusty flavour, and I tried 
blackcurrant leaf and realised that I 
would have preferred a warm squash.  
It’s no wonder nearly all the herbal teas 
on the market contain added flavourings. 
My quest for a decent wild cuppa 
continues…

So, what are the stars of the menu for 
the coming month? Well, I have three 
things (including one to avoid), but keep 
an eye out this month for St George’s 
Mushroom (a true forager’s friend), 
bistort (a great alternative to spinach), 
and even an early Chicken of the  
Woods on oak trees.

BUGLE
(Ajuga reptans)
A wonderful spring plant, bugle is 
common in woodland clearings, 
hedgerows and gardens, where you  
can often find cultivated varieties. 
The small purple flowers give areas 
where this plant grows a lovely purple 
hue, and even the stems often have a 
dark-purple cast, which look stunning 
against a green background of leaves – it’s 
really no wonder it has been cultivated. 
The young leaves and shoots can be eaten 
in salads, or even used as spring greens. 
You can also make tea with the leaves, 

Left: Bugle (Ajuga reptans). 

Above: The upper side of a bugle leaf.

Top: The bugle flower. 
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you think, and if you can come up with 
anything good to say about this plant.

IN CONCLUSION…
So, that’s it for this month. As usual, 
only ever pick something if you are 100% 
certain what it is. If in doubt, leave it out! 
Happy foraging!

but to be honest I could not get a real taste 
from it. Historically, it has been more of a 
plant for treating wounds rather than for 
eating, but I do like the subtle flavour of 
the young leaves in salads.  

RED DEAD-NETTLE
(Lamium purpureum)
Last month we discussed two of the 
dead-nettles: the white dead-nettle and 
the yellow archangel. This month, the 
slightly later-occurring red dead-nettle 
begins to emerge (although, there was 
some in flower in my garden on January 
1st, but typically it should be now). 
Superficially, it looks very similar to 
white dead-nettle, but it’s slightly smaller 
with red flowers, and some of the upper 
leaves are tinged red/purple. It can be 
used in exactly the same way as the 
others: young fresh leaves can be added 
to salads or thrown into soups. The red 
dead-nettle can be found in hedgerows, 
woodland edges, arable fields and on 
wasteland. 

• 
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DOG’S MERCURY
(Mercurialis perennis)
A common plant in woodland and 
hedgerows, especially on limestone, 
dog’s mercury is toxic if ingested, and 
has been known to be an irritant if 
handled too much. It is a rather ‘boring’ 
plant – and I mean that with all due 
respect to the plant. It is modest in 
height, with very small yellow flowers, 
and no real scent (although some say it 
smells foetid). The fact that it spreads 
through rhizomes and can carpet 
entire woods is the only impressive 
thing I have to say about dog’s 
mercury. It is unlikely to be confused 
with anything 
edible you 
might pick in 
the same area, but 
it is always best to know 
plants to avoid as well as those 
to pick. Next time you are out 
and stumble across a patch of dog’s 
mercury, please let me know what 

Right: Dog’s mercury 
(Mercurialis perennis).

Left: Red dead-nettle 
(Lamium purpureum). 

“THE FACT THAT IT SPREADS 
THROUGH RHIZOMES AND CAN 
CARPET ENTIRE WOODS IS THE 
ONLY IMPRESSIVE THING I HAVE 
TO SAY ABOUT DOG’S MERCURY”

We shall be discovering both 
edible and poisonous species, 
including the venerable Black 
Morel, but in the meantime, 
keep on foraging!

NEXT MONTH
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MODEST DESIGNS

1950s HOUSE
The very welcome return of Dave Hamilton, as he updates us on the fi nal

stages of the 1950s house, bringing our ‘Modest Designs’ project to a close

1950s HOUSE
The fi nal stages

87

My plan!
Estate agents described the 

house as “in need of urgent 

modernisation” – my plan 

was sim
ple: make it liveable 

and energy efficient. 
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A
s regular Home Farmer readers 
may recall, in November 2012 
I bought a 3-bedroom semi-
detached 1950s ex-council 

house in the sunny Somerset town of 
Frome. It was the only place available 
in my price range, and one of the few 
houses, rather than flats, available. 
Estate agents at the time described it as 
“in need of urgent modernisation”. 
The inclusion of the word ‘urgent’ seemed 
to be shorthand for “it’s been decorated 
by a colour-blind donkey on acid”. 
What wasn’t bright orange was a sickly 
yellow, a dull green, or simply nicotine 
stained. It also had an appalling energy 
efficiency rating, mostly due to its costly 
electric heating. My original plan was 
simple: I would make this assault on the 
senses both liveable and energy efficient. 

RECAP 
I sorted out the dodgy electrics, stripped 
wallpaper, ripped out carpets, and 
painted everything a cheap, neutral 
and clean shade of white. 
I insulated the loft and 
connected the house to 
the gas mains, with a view 
to doing away with the 
electric heaters. I bought-
in and hung the radiators 
(saving me around £700), 
and got someone in to fit the 
condensing boiler and do the 
pipework.

Countless other jobs in the 
home and garden were ticked 
off too… at least while I still 
had funds and, more crucially, 
time. Then, about a year into the 
project, I started writing a book 
called Wild Ruins. In order to complete 
the book I had to travel around every 
county in Britain, visiting hundreds of 
ruined buildings. It was a mammoth 
project, and for the best part of a year 
the house renovations remained firmly 

on the ‘to do’ list. My toddler 
son, Douglas, thought it was normal 

for daddy’s house to have holes in the 
ceiling and light fittings dangling from 
bare plasterboard! 

LOVE AND HELP ARRIVES
Shortly after the book was commissioned, 

I met and fell for my current partner, 
Liz. It was an amazing time; we drove 
around the country in my tiny car 
looking at ruins from Cape Cornwall 
to Dunnet Head. Come February 
2015 the book was signed off, and it 
was clear we had a ruin of our very 
own to contend with. Fortunately, 
among her many plus points, Liz had a 
history of doing up houses. With three 
renovations under her belt she wasn’t 
shy of picking up a paintbrush or a can 
of Gripfill. 

WORK, WORK, WORK
For at least six months, whenever 
either of us had time, we worked on 
the house. Liz wrote a list of jobs to be 
done, with over ninety items on it. 
The jobs included cutting bits of 
skirting, putting up architraves, tiling, 
fitting doors, fixing holes, descaling 
toilets and baths, changing taps… 
the list just went on and on. We were 
desperate for a holiday, but the house 
hoovered up both our money and time. At the start everything seemed like an uphill struggle. Douglas’ revamped room at the 1950s house. 

I sorted out the dodgy electrics, stripped 
wallpaper, ripped out carpets, and 
painted everything a cheap, neutral 
and clean shade of white. 

the gas mains, with a view 

electric heaters. I bought-
in and hung the radiators 
(saving me around £700), 
and got someone in to fit the 
condensing boiler and do the 

Countless other jobs in the 
home and garden were ticked 
off too… at least while I still 
had funds and, more crucially, 
time. Then, about a year into the 
project, I started writing a book 

. In order to complete 

on the ‘to do’ list. My toddler 
son, Douglas, thought it was normal 

for daddy’s house to have holes in the 
ceiling and light fittings dangling from 
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KITCHEN
The biggest and most expensive job was 
the kitchen. There were large holes in 
the ceiling where it had been knocked 
into two; work surfaces were balanced on 
old mismatched units; kitsch 1980s tiles 
covered the back wall; and the floor was 
a mix of bare concrete and asbestos tiles 

stained with carpet adhesive. Someone 
said to me early on, “It’s amazing what 
you learn to put up with”. At the time 
I just dismissed it, thinking I would 
finish the work in six months’ time, 
but I soon came to eat my words. 

Once funds permitted, we got a 
plasterer in to sort out the holes and 
plaster over where we had removed 

the tiles. A friend donated a large 
range cooker he had received from 
one of his plumbing clients who had it 
exchanged for a new one on warranty. 
It had a broken timer, but otherwise it 
worked fine. 

A FITTED KITCHEN
Next came the units; Liz had a call 
from someone offering her a complete 
second-hand kitchen for free! It was 
dark wood veneer and a bit dated, 
but was still at least a good couple of 
decades newer than the existing kitchen. 
Sometime before, I had spent £50 on two 
tropical hardwood, school lab counter 
tops. They needed cutting to size and 
a good sanding down, but they would 
do the job. The kitchen now met both 
my requirements: it was cheap, and 
it was recycled – I would be saving a 
considerable amount of landfill space by 
installing this kitchen.

With the kitchen coming cheap I 
could also afford to pay someone to fit 
it well. It seemed more economical for 
me to work for the money rather than 
lose three or four days and a lot of sanity 
trying to fit it. I was glad of my choice, as 
it all proved to be a bit of a puzzle: all the 
units were different heights, the counters 

The biggest job was always going to be the kitchen. A recycled Welsh dresser provided temporary storage. Now that’s what I call ‘free range’! 

Above: Tiles removed prior to the units being fitted. 

Left: The eminently qualified Liz.

“MY 
TODDLER 
SON, 
DOUGLAS, 
THOUGHT 
IT WAS 
NORMAL 
FOR 
DADDY’S 
HOUSE 
TO HAVE 
HOLES IN 
THE CEILING 
AND LIGHT 
FITTINGS 
DANGLING 
FROM BARE 
PLASTER- 
BOARD!”



ROOM

KITCHEN

LIVING ROOM

BEDROOMS 1 & 2 

BEDROOM 3

BATHROOM

TYPE OF FLOORING 

FSC wood laminate flooring, 
soundproof underlay and fitting

Carpet remnant, underlay 
and fitting

Sanded and varnished 
floorboards (existing)

Floor paint

Floor paint

COST

£460

£340

Borrowed sander. 
Varnish £35 

£34.50 (5-litre pot)

Included in the above

LIGHTING

HEATING 

HOT WATER

TOTALS

AT TIME OF 
PURCHASE 

£64

£762

£359

£1,185

PRESENT 
COST

£51

£444

£96

£591

SAVINGS

£13

£318

£263

£594
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needed sanding and cutting (which 
required tools I didn’t have), and 
a unit had to be cut to shape to 
accommodate the sink. The job 
took a skilled carpenter two days in 
total and cost me around £240. 
With plumbing and new taps, the 
fitted kitchen actually cost less than 
£450, and everything was recycled! 

FLOORING 
One of the last things to do in the house 
was the flooring. There were floorboards 
upstairs, so it was just a case of sanding 
them down and putting a coat of varnish 
over them. It actually took quite a few 
coats, but hopefully it will wear well. 
The bathroom and the back bedroom 
both had damaged boards, so we decided 
to paint them to cover the defects. 
The end results were pretty good, and the 
damaged boards were barely noticeable. 
However, I did paint myself into a corner 
at one point, which cost me a pair of socks 
and a bit of my dignity. 

A KITCHEN FLOOR DILEMMA
The kitchen was a bit of an ethical 
dilemma for me. I didn’t want a vinyl 
floor – it seemed like one big sheet of 
plastic just waiting to be thrown into a 
landfill site. I wanted something that 
was made with natural materials and 
would wear well. I checked out a ‘brown 
paper bag’ floor, which looked cheap 
and durable. The premise is simple: you 
tear up brown paper bags, glue them to 
the floor with PVA glue, then put a thick 
cover of either polyurethane or polymer 
resin over the top (which in the end is far 
from environmentally friendly). This was 
a cheap option costing around £150, but 
it took a lot of time – at least four days. 
In the end Liz talked me out of it, 
saying if I worked for those four days I 
could pay someone to do a much better 
job, and I could choose the material I 
wanted, too. I didn’t need much talking 

out of it – it seemed rather messy and 
most likely prone to mistakes.

My next line of research was a 
linoleum floor. These are traditionally 
made using linseed/flax oil, but they can 
be made with ground cork dust, pine 
resin or wood ‘flour’ (a sawdust and sand 
mix). They don’t come cheap, however, 
and I couldn’t find anything for under 
£1,000 without fitting or underlay. 
In the end I went for the halfway house 
option and bought some FSC-approved 
laminate flooring in a sale. It was cheap, 
so I even had enough left in the budget 
to get someone in to fit it. 

 

ENERGY EFFICIENCY 
One of my main goals had been to sort 
out the energy efficiency rating. When I 
bought the place it was one point off an 

‘F’ rating at 39, so in order to get it down 
I increased the loft insulation, changed 
all the light bulbs, did away with the 
electric heaters and installed gas central 
heating, and put in a condensing boiler 
for hot water and heat. These all made 
a huge difference to the bills, as you can 
see from the chart above, representing 
costs per year. 

My energy usage was 357kWh/m2 
per year, and it dropped to 176kWh/m2 
per year. In other words, I had upped 
the rating from a low ‘E’ (39) up to a 
mid ‘C’ rating, or an energy efficiency 
rating of 74! Not quite what I had 
idealistically hoped for when starting 
out on the project – which would 
probably have proved impossible – 
but a very significant improvement.

SO, WHAT NEXT? 
By the close of 2015 I had slowly moved 
into Liz’s house – it had a really nice 
garden, there was room for my son 
Douglas to have a lovely big bedroom, 
and I would have a space for an office. 
We did debate things a lot, especially as 
I had worked so hard to keep the bills 
down at mine. In the end we decided 
to rent my house out and begin a new 
project of updating her house to be 
more energy efficient. It is a beautiful 
old Edwardian terraced house, but it 
does have single glazing in the kitchen, 
an inefficient boiler, and an immersion 
water heater. Needless to say there is 
much work to be done… 

One of the sanded down tropical hardwood counter tops. The completed kitchen, with FSC-approved laminate flooring. 

One of the last things to do in the house 
was the flooring. There were floorboards 
upstairs, so it was just a case of sanding 
them down and putting a coat of varnish 

One of the sanded down tropical hardwood counter tops. The completed kitchen, with FSC-approved laminate flooring. 
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WEAVING

L
ast month we covered how to 
make an Inkle loom (or where
to buy one, if you’d prefer); 
this month we’ll look at using 

it – Julie does the actual work this time, 
while I just write it up! The loom can be 
used to make narrow woven items such 
as belts, straps, bag handles, etc. As the 
book (see Further Information) says: 
‘An Inkle is a warp-faced, plain-weave 
band’ – a definition for those of you 
already familiar with weaving.

The basic idea of weaving is to 
make a cloth or fabric out of strands 
of material such as wool, cotton, etc. 
The long strands, front to back 
on a loom, are called the ‘warp’ 
threads. The ‘weft’ threads go side 
to side, over and under alternate 
warp threads, tying the whole lot 
together. Weavers often refer to the warp 
thread as ‘ends’, and the weft as ‘picks’, so 
you might see that terminology in books. 

WEAVING ON THE 
INKLE LOOM
For the initial set-up on the Inkle loom 
that we made, the warp threads are 
wrapped clockwise around the pegs – 
the more pegs you use, the longer the 
piece of work will be. The finished 

piece will be about 90 per cent of the 
length of the warp. To weave, the weaver 
(that’s you) sits at the long end, away 
from the tensioner.

Each alternate warp thread is tied to a 
‘heddle peg’ (above) using short, non-
stretch cotton or linen ties called ‘heddles’, 
and these warp threads follow a different 
route from the others, over the top peg 
instead of under it, neatly separating the 
warp threads into two halves. 

The picture below shows the start of 
the warping phase. Separating the warp 
threads, by making alternate threads 
pass over or under the top peg, will allow 
the ‘weft’ to be passed from side to side, 
interweaving and tying them together as 
it goes, as we’ll see. All the warp threads 
pass over the tensioner, which can be 
raised and lowered to keep the warp tight 
as work progresses (essential in weaving). 
See ‘The Wing-nut Tightener’ boxout. 

John Butterworth, ably guided by his wife, Julie, puts 
the Inkle loom he made last month through its paces, 
and they provide step-by-step operating instructions

with an Inkle loom!

it – Julie does the actual work this time, 
while I just write it up! The loom can be 
used to make narrow woven items such 
as belts, straps, bag handles, etc. As the 

together. Weavers often refer to the warp 
thread as ‘ends’, and the weft as ‘picks’, so piece will be about 90 per cent of the The picture below shows the start of 

The heddles close up. Alternate warp threads tied to a heddle. Warping the loom, step 1.

WEAVING
, puts 

through its paces, 
step-by-step operating instructions

with an Inkle loom! Warp ’n’ W
eft

The long strands, front to 

back, are called the ‘warp’ 

threads. The ‘weft’ threads go 

side to side, over and under 

alternate warp threads.
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“THE BASIC 
IDEA OF 

WEAVING IS 
TO MAKE A 

CLOTH OR FABRIC 
OUT OF STRANDS 

OF MATERIAL SUCH 
AS WOOL, COTTON, ETC.”

INITIAL WARPING –
IN DETAIL
Warp threads are tied on one after the 
other, simply knotting the threads at the 
working end, as shown below. This peg, 
which will be nearest to the weaver when 
weaving, is called the ‘starting peg’. 

As each is added, one is routed over 
the top peg, and the next routed under it. 
Obviously, the colours are up to the 

weaver, but below is what ours looked 
like as more and more warp threads 
were added. 

Each of the warp threads that were 
routed over the top peg will now be tied 
in place, using a heddle (see top right). 

This keeps one half of the warp 
threads in position, whilst the alternate 
‘unheddled’ ones can be moved up and 
down (see below right). 

The heddles need to be all the same 

length, and the ‘right’ length will hold 
the taut warp threads running directly 
from starting peg to tensioner in place, 
without pulling them off a straight line. 

When all the warp threads have been 
run, and all the heddles tied as described 
(these can be done as each warp thread 
is run, or after all the threads have been 
run, whichever you find easiest), the 
loom is ready for weaving. 

WEAVING
The first step is to prepare a weft thread 
by winding a long thread onto a shuttle. 
It will show at the edges, so choose 
the colour to match the outside warp 
threads. This shuttle needs to be passed 
back and forth through the warp, which 
means you need to create a gap between 
the two lots of warp threads – this gap is 
called the ‘shed’. 

You push the threads below the 
top peg down for one pass of the warp, 
e.g. left to right, then lift them up for 
the next pass, e.g. right to left. In the 
first picture overleaf, Julie is lifting the 
threads with her left hand to separate 
them, whilst pushing a wooden shuttle 
between the separated threads with 
her right hand, to keep them separate. 

Tying warp threads on the starting peg. Separating the warp. Warping the loom, step 2.

Tying new heddles.
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Next (see Weaving, step 2), she twists the 
wooden shuttle up to make a wider gap, 
then passes the weft thread through that 
gap. The third step is to change the shed 
again, then ‘beat’ the warp thread using 
that wooden shuttle to consolidate it 
amongst the weft. After beating, the weft 
thread is ‘tugged’, which keeps it straight. 
Now (see Weaving, step 3), pass the weft 
thread back the other way, change the 
shed again and beat the weft down again, 
and so on ad infinitum… or at least it 
might feel that way. 

ADDING NEW WEFT THREAD
When the weft thread runs out, simply 
wind another length onto the weft shuttle, 
and start it from the same side so there 
are two weft threads in the same shed, 
then continue weaving with the new weft 
thread. Leave both ends loose and, when 
finished, remove from the loom and snip 
the ends off close to the band with scissors. 

The weaving bit is by far the most time-
consuming part, but there’s also the start 
and finish to consider in a bit more detail. 

STARTING – IN DETAIL
Once all the warp threads have been 
tied in place, you still need to hold them 
firmly, otherwise they tend to spread 
out when the weaving process begins, 
varying the width of your work. To reduce 
this tendency, shedding sticks can be 
used – lolly sticks or coffee stirrers are 
ideal for this (see Starting, step 1). 
One of the sheds is moved up, and a stick 
inserted. The shed is moved down, and 
the stick pushed down hard towards the 

Beating. The start of the new weft. The weft running out. 

Above: Weaving, step 3. Above: Weaving, step 1.  Right: Weaving, step 2.
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Starting, step 1. Starting, step 3.Starting, step 2. 



We found that the weaving process put so much strain on the tensioner that, unless you are built like a gorilla, 
the wing-nut couldn’t be tightened enough by hand. This was no great disaster – here’s a home-made wing-nut 
tightening device. Take a piece of hardwood about 18cm × 4cm × 2cm. Drill a 16mm hole in the centre, deep 
enough to take the wing-nut and any threaded bar sticking through it – say, 2cm. Then measure the wing-nut’s 
length and drill a couple of 5mm holes either side of the centre hole to suit – in my case 38mm between centres. 
Then chisel out the wood to make a wing-nut shape, and voilà – a nice lever to tighten the wing-nut far more than 
you could with just your fingers. You can buy plastic versions of these on eBay. 

THE WING-NUT TIGHTENER
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starting peg, then another stick is pushed 
through. Repeat a few more times. 
Next, the initial weft thread needs to be 
trapped in place (see Starting, step 2).  
Pass it through, leaving a long end on the 
right, as shown. Then change the shed 
and pass the loose end back through to 
the left. Change the shed again, then 
the weft on the shuttle is now passed back 
through, with the loose end trapped in 
the loop that’s been formed on the left. 
Pull everything tight and start weaving, 
as described above (see Starting, step 3). 

FINISHING – IN DETAIL
Finishing is done in a similar way, the 

object being to trap the final thread in 
a tight loop. When the penultimate weft 
thread has been passed through the 
warp, to the left, Julie makes a loop from 
a loose piece of thread – in green so it 
stands out in the pictures – changes the 
shed and pushes this loop through from 
the left (see Finishing, step 1). Change 
the shed, pass the weft back through 
and poke it through the green loop 
(see Finishing, step 2). Finally, change 
the shed and pull the green loop back 
through, and right out, pulling the weft 
thread with it and through the loop in 
the weft thread on the left, trapping it 
and effectively finishing the piece  
(see Finishing, step 3). Happy weaving!

FURTHER 
INFORMATION

❋ The Ashford Inkle loom has a  
nice tutorial, which can be obtained  
from here: www.ashford.co.nz/
products/weaving/product/ 
inkle-loom 

❋ Julie found a good book,  
The Weaver’s Inkle Pattern  
Directory, by Anne Dixon, from  
www.stitchcraftcreate.co.uk –  
about £12 with postage. 

Drilling the centre hole. The finished wing-nut tightener.Chiselling out the wing-nut shape. 

Finishing, step 2. Finishing, step 1. Finishing, step 3. 



  TRAINING COURSES

HANDSPINNING 
Learn to spin. 1 & 2 day courses. 
Essex/Cambs Border. Tel: 01763 838485 
www.mayshotorchard.com

WOOLLEY WORKSHOPS 
Learn to spin, pig loom and felt using 
British rare breed wool. Meet the sheep 
inc. rare Leicester Longwools. 
Tel: 07940 713707, 
email: baileyjnse�aol.com

ARTISAN FOOD 
Range of food and drink courses 
inc. cheese making, brewing, chocolate 
making, bread making. Hartingtons 
(of Bakewell) School of Food. 
Tel: 01629 888 586,   
www.hartingtons.co.uk 

QUIRKY WORKSHOPS 
Set in the Lake district. Range of courses, 
from cheese making to shabby chic 
furniture, jewellery making to blacksmithing. 
Tel: 017684 83984, 
www.greystokecyclecafe.co.uk

INTRODUCTION TO KEEPING CHICKENS 
Monthly courses held for the domestic 
chicken keeper. We also run ‘Housing your 
hens’ and ‘Handling your hens’ sessions. 
Tel: 01424 830357, 
www.mantelfarmshop.co.uk/training-courses

  LIVESTOCK

HENS FOR PETS 
(Essex) Hybrids POL; range of colours. 
Rare breed bantams. Hatching eggs. 
Tel: 01623 793841, 
www.hensforpets.co.uk

PEAR TREE POULTRY 
(Lancashire) 11 types of hybrid hens, 
45 different pure breed hens, ducks, 
pheasants, turkeys, geese. Large shop, 
boarding service, courses, hatching eggs. 
Tel: 07808 661873, wwwpeartreepoultry.co.uk

          PET SITTERS
        

  TREE & ROOT STOCK

SOFT FRUIT SPECIALIST 
Widest range of fruit trees available from 
Ken Muir. Tel: 01255 830181, 
www.kenmuir.co.uk

STOCK AVAILABLE NOW 
Tweed Valley Fruit Trees are the specialist 
fruit tree nursery in the Scottish borders 
growing a wide range of traditional and 
modern varieties of apple, pear and plum. 
Tel: 01896 831147, 
www.tweedvalleyfruittrees.co.uk

OVER 100 VARIETIES of apple trees. 
Dessert, juicing, cider, cookers to suit your 
farm, smallholding or garden from Adams 
Apples. Tel: 01404 841166, 
www.adamsappletrees.co.uk

HOMEFARMER            CLASSIFIEDS
PLEASE MENTION HOME FARMER WHEN RESPONDING TO AN ADVERT 

Khaki Campbells & Cherry Valley Ducks 
From sexed day olds to point of lay. Both excellent egg layers.

Small or large orders taken.
07999 507442

www.hillviewducks.co.uk

New Forest Poultry
Large fowl in Gold, Silver, Mottled and very rare Isabella 
Orpingtons, French Copper Marans in Blue, Black, Splash 
and Wheaten. Cuckoo Marans, Light and speckled Sussex, 

Welsummer, Silver Lacedd and Lavender Syandottas. 
Large fowl. Gold, White and Black Silkies. Hatching eggs 

posted, day old, 8 week old and POL for colection. 
07831 413812

www.newforestpoultry.o.uk

Home-reared and vaccinated.
 Speckledy & Golden Speckledy, Blue Bell, 
Maran Splash, Light Sussex, Silver Sussex, 
Rhode Rock, Amber Rock, Lohman Brown, 

White Leghorn. POL and chicks
Trade enquiries welcome
We accept debit cards.

Tel: 01404 823415
www.harepathsteadpoultry.co.uk

Harepathstead Poultry 

15–19th March 2016

Suitable for both complete novices and more 
experienced shepherds, this is a fully hands-
on ‘professional’ level course, covering not 

only the birthing process but all aspects of the 
lambing time routine.  

Places are limited! 
Tel: 01758 721898

email: info@viableselfsufficiency.co.uk

Residential Lambing Course

Money Does Grow on Trees

Premium Christmas Tree Seedlings. 
Low maintenance - high return. 

Full support & advice given.

Call 01274 834992
Mobile 07764 410 154
www.yctgroup.co.uk

 

12 variants of colours, day old poultry to adult 
size.

Grass-reared, largest selection of colours in 
Devon.

Small or large orders welcome.
Nationwide delivery from £45

Tel: 01837 83839
Mobile 07870 113867

www.ukguineafowl.co.uk

Guinea Fowl & Hatching Eggs

A1 Alpacas
J And J Alpacas

Family run alpaca farm with all 
colours. BAS registered, micro-

chipped, beautiful pregnant 
females and pet males for sale.

For information, advice or to 
visit, call Martin or Clare

Tel: 01636 626990
www.jandjalpacas.co.uk

Including farms & Smallholdings
Preseli Animal Homecare

Based in South West Wales with sitters across the UK
Taking care of all your creatures great and small - from 

tropical fish to shire horses.
Julia & Martin Hughes

Tel: 0800 085 5998
www.petsitterservices.co.uk

All carers CRB checked and full insured.

Animal Rescue Centre

Wonderful Hens
- Fabulous Eggs

Buy the famous Burford Browns & Cotswold Legbars here.
www.legbarsofbroadway.co.uk

078 31 8490 36

Miniature Donkeys for Sale
Show quality, but also adorable pets for the 

family as well as for the holiday trade.

Tel: 07963 646402
www.highfield.eu/animals

HOME FARMER CLASSIFIEDS

96 W W W.HOMEFARMER .CO.UK

HOMEFARMER            CLASSIFIEDS ❋
  

 H
OMEFARMER

   ❋
 

C

L A S S I F I E D
S



FAST-GROWING trees, hybrid willow and 
poplars for windbreaks, hedging, coppice 
fuel and woodland regeneration. All sizes 
available, from 1ft up to 8ft rooted. 
Tel: 01404 812229, 
www.bowhayestrees.co.uk

 GREENHOUSES &
 POLYTUNNELS

FERRYMAN POLYTUNNELS offers 3 ranges 
of polytunnel inc. the Tufftunnel range for 
areas that suffer high winds. Also, wide range 
of accessories and replacement covers. 
Tel: 01363 84948, 
www.ferrymanpolytunnels.co.uk

  HUMANE SLAUGHTER
  ASSOCIATES

  SEEDS

  FOR SALE

  WANTED

New Seed Catalogue
Oriental, ordinary vegetables, herbs and flowers

Wallis Seeds (HF)
Broadsgreen, Gt Waltham, Chelmsford, Essex CM3 1DS

01245 360413 / info@wallis-seeds.co.uk 
www.wallis-seeds.co.uk

Medwyns of Anglesy
Vegetable Seed & Plant Specialist

Our 2016 full colour catalogue is now available

We stock Stenner runner bean, Zenith tomato. Sweet 
Candle carrot and new show winning parsnips. Plus an 

extensive range of composts and fertilisers as well as seed 
potatoes. Send 3 first class stamps to:

Llanor, Flordd Hen Ysgol, Llanfairpwll, Anglesey, LL61 5RZ
Email: medwyn@medwynsofanglesey.co.uk

11 consecutive gold medals at Chelsea
Established since 1975

Over 450 different varieties of top quality 
vegetable seeds available

2016 catalogue free on request from:
Shelley Seeds, 5 Speedwell Close, 

Chester, CH3 6DX or tel: 01244 317165

Shelley Seeds
Glazing clips, bolts, glazing gaskets, draught 

excluder, autovent cylinders, glazing bars, 
door frames etc. 

Spares for all major models inc: Robinson, 
Alton, Eden, Halls, Elite, Gardman as well 

as some models no longer made.
Gardencraft, Porthmadog, LL49 8RD

www.gcraft.co.uk
sales@gcraft.co.uk
Tel 01766 513036

GREENHOUSE SPARES

Every day, huge numbers of animals worldwide are transported, sold at 
markets and slaughtered. The potential for suffering is immense. The HSA, 
established in 1911, is an independent charity working, through
research, education, training and technical advances, to improve welfare at
these times – now and for the future.
Your support will help millions of animals!
For more information about the HSA’s work and achievements call 01582 831919, email
info@hsa.org.uk, visit www.hsa.org.uk or write to: HSA, The Old School, Brewhouse Hill,
Wheathampstead, Herts AL4 8AN, UK.

...caring beyond the farm gate

Make a lasting difference 
for millions of animals

Charity registered 
in England No. 209563

Humane Slaughter Association

HSA New Ad Senior Lifestyle_Layout 1  07/01/2015  12:27  Page 1

THE AD SPACE HAS BEEN DONATED BY HOME FARMER

FLOWER MEADOW SEEDS

for every garden
Mixes to suit all soils & aspects

Telephone 01380 724963

Please mention

Home Farmer
when responding to
an advertisement. 

To advertise please call

01772 633444
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  CENTRAL SCOTLAND SMALLHOLDERS’ 

  ASSOCIATION
Link: http://smallholders.webs.com/
The CSSA is a group of aspiring and existing 
smallholders who get together to share 
knowledge, experiences, and socialise.

  CEREDIGION SMALLHOLDERS AND PETS
Link: https://www.facebook.com/
groups/210460872390089/ 
A facebook group that can be used for advice as 
well as selling/swapping livestock and pets, or for 
advertising your services related to smallholdings, 
farms and pets. This is a closed group, so new 
users must apply to join, but once approved, 
users can read all content and post as normal.

  CHESHIRE SMALLHOLDERS’ ASSOCIATION
Link: http://www.cheshiresmallholders.org.uk/
This is a group of small-scale hobby farmers, 
horse enthusiasts and countryside lovers. The 
livestock interests of members include sheep, 
goats, pigs, cattle, chickens, ducks and geese, 
while many also keep horses and ponies plus a 
few llamas and alpacas. Other interests include 
bees, and fruit and vegetable cultivation.

  CORNISH ASSOCIATION OF 

  SMALLHOLDERS AND PRODUCERS
Link: http://www.cornishassociation 
smallholdersandproducers.co.uk/
A group of smallholders and craft producers 
in the south-west of England, which run the 
Lostwithiel Local Produce Market as a shared 
outlet for members to sell their fine produce and 
crafts locally at fair prices.

  CUMBRIAN SMALLHOLDERS 
Link: https://www.facebook.com/groups/
cumbriansmallholders
A facebook group providing a place for Cumbrian 
smallholders to connect with others, share 
information and advertise stock for sale or 
wanted. This is a closed group, so new users must 
apply to join, but once approved, users can read 
all content and post as normal.

  DERBYSHIRE SMALLHOLDERS’ 

  ASSOCIATION
Link: http://www.derbyshiresmallholders.co.uk/
The Derbyshire Smallholders’ Association was 
formed in 2001 by a group of like-minded 
people, with the aim of providing an opportunity 
for fellow smallholders, and those with just an 
interest in smallholding, to network and to pass 
on skills and information.

  DEVON ASSOCIATION OF 

  SMALLHOLDERS (DASH)
Link: http://www.devonsmallholders.co.uk/
Telephone: 01237 405307
DASH is a friendly, non-profit-making 
organisation, which aims to provide its members 
with support and training in topics such as land 
management, welfare of livestock, horticulture, 
and safe use of machinery. DASH holds regular 
events, issues a bimonthly newsletter, and has a 
very active facebook page and a ‘Members Only’ 
area for advertisements on its website.

  DYFED SMALLHOLDERS’ ASSOCIATION
Link: http://www.dyfedsmallholders.org.uk/
The association was founded in 1986 and is 
one of the oldest smallholder groups in the UK. 
This group is for anyone who is interested in the 
countryside; whether you’ve got 200 acres or a 
window box for salad, the DSA has lots to offer. 

SMALLHOLDER             ASSOCIATIONS
NOT JUST FOR SMALLHOLDERS!

Every year they run a busy schedule of social 
events, including specially arranged visits to sites 
and farm walks across Dyfed. 

  EAST ESSEX SMALLHOLDERS’ GROUP
Link: http://eastessexsmallholders.blogspot.co.uk/
The group was formally constituted in July 
2011 by a group of micro farmers who operate 
different sizes of ‘smallholding’; some have a few 
backyard chickens, maybe grow a few fruit and 
vegetables, while others may have pigs or sheep.

  EAST RIDING SMALLHOLDERS’ SOCIETY
Link: http://myweb.tiscali.co.uk/blacksmith/erss/
A society of smallholders, ‘home’ farmers, 
small-scale agriculturalists, horticulturalists, self-
sufficiency enthusiasts, country craftspeople, who 
all have rural interests or are motivated to make 
productive their own small portion of the Earth.

  FENLAND SMALLHOLDERS’ CLUB
Link: http://www.fenlandsmallholders.org.uk/
In 1976 a new club was formed and named 
Fenland Goatkeepers & Smallholders’ Club, and 
forty years later the group are about to celebrate 
their 40th anniversary. In October 1994 the 
Club became the more general smallholders’ 
group it is today. Since then the membership has 
grown to over 140 families spread throughout 
East Anglia and the East Midlands.

  GUERNSEY SMALLHOLDERS
Link: http://guernseysmallholders.weebly.com
Guernsey Smallholders is a practical and social 
club that forms a network of people who can 
offer each other advice, support and help, and 
which also facilitates the exchange of produce, 
skills and ideas. The club holds social events, 
meetings and practical courses, and invites 
speakers to talk on topics of interest to members.

  HERTS & ESSEX SMALLHOLDERS 

  AND GARDENERS
Email: fionabyatt�waitrose.com
The Herts & Essex Smallholders and Gardeners 
group holds informal friendly meetings once 
a month. As well as the useful and interesting 
speakers at their regular meetings, there are 
also members with wide-ranging expertise on 
smallholding and gardening.

  KENT SMALLHOLDERS
Link: http://www.kentsmallholders.co.uk 
This group holds monthly meetings at Hadlow 
College with like-minded people who enjoy the 
countryside and the rural way of life, which are 
their only criteria for membership. Members 
come from all walks of life – some with land 
and animals, others with just a window box or 
an interest in crafts – but all come with a wide 
range of experience and knowledge to help 
those just starting out.

  LINCOLNSHIRE SMALLHOLDING 

  AND SELF-SUFFICIENCY CLUB
Link: http://www.lsssc.org.uk/ 
A very diverse group, ranging from those with a 
small vegetable plot, to those with a full-blown 
smallholding, and any number of levels of self-
sufficiency in between. It doesn’t matter if you are 
just giving your first thoughts to growing vegetables 
in your garden or on your allotment, or if you are 
perhaps thinking of having a few hens, the LSSSC 
is the place to come for help, advice and support.

  NORFOLK SMALLHOLDERS’ 

  TRAINING GROUP 
Link: http://www.nstg.org.uk/ 

A small charity based in Norfolk, set up by a 
group of volunteers, with members all over 
Norfolk (and beyond). Each month they organise 
low-cost training courses, and over the spring 
and summer they have visits to each other’s 
holdings.

  NORTH PENNINES SMALLHOLDERS
Link: http://www.northpennines
smallholders.co.uk/
This is a newly established group, which aims 
to bring together smallholders, gardeners and 
landowners from across the North Pennines 
and surrounding areas. The North Pennines 
Smallholders’ group will provide regular events, 
and training and networking opportunities, to give 
people a chance to discuss issues of common 
concern, and hopefully have a bit of fun along 
the way.

  NORTH SHROPSHIRE & BORDERS 

  SMALLHOLDERS’ GROUP
Link: http://www.northshrop-smallholder.co.uk/ 
The group always welcomes new members, so 
if you just have a window box, or several acres, 
why not come along to one of the meetings, 
enjoy an informative talk, and afterwards chat 
and exchange ideas with other like-minded 
people over tea and coffee. Meetings are held 
on the fourth Wednesday of each month at the 
Llanyblodwel & Porthywaen Memorial Institute.

  NORTH YORKSHIRE 

  SMALLHOLDERS’ SOCIETY
Link: http://www.smallholder.org.uk/ 
If you keep sheep, pigs, hens or horses, or grow 
vegetables, or take part in any other small-
farming activity, then this could be the society 
for you. You don’t have to be a landowner or a 
business, just as long as you have an interest in 
rural activities that you are willing to share with 
others. 

  NORTHUMBRIA SMALLHOLDERS’ 

  ASSOCIATION
Link: http://www.northumbriasmallholders.co.uk/ 
A group of like-minded people from the North 
East of England, who enjoy the countryside 
and all that goes with it. The group was formed 
following a smallholders’ course at Kirkley Hall 
College many years ago, and now offers a range 
of events throughout the year.

  ROMFORD SMALLHOLDERS’ SOCIETY
Link: http://romfordsmallholders.wix.com/
growyourown 
A friendly community that welcomes every 
gardener, from complete novices to prizewinners. 
They manage their own site on behalf of Havering 
Council, and currently have plots available 
starting from just 76 square metres. 

  SCOTTISH SMALLHOLDERS’ ASSOCIATION
Link: http://www.scottishsmallholder.com/ 
With members from all over Scotland they 
organise talks and stage craft and social events. 
On a regular basis they publish a newsletter 
bursting with the latest news and information on 
useful topics. The membership package includes 
a bulk seed order in January, which means that 
members can get their seeds for half price. 
You don’t even have to reside in Scotland to be 
a member!

  SHROPSHIRE SMALLHOLDERS’ GROUP
Link: http://shropshiresmallholdersgroup.org/
This is a non-profit-making organisation, which 
provides members with information and mutual 

support in all aspects of smallholding. Members 
keep a variety of livestock, including chickens, 
geese, turkeys, sheep, goats, pigs and alpacas. 

  SMALL FARM TRAINING GROUP
Link: http://www.sftg.co.uk/ 
Based in Sussex, this group aims to enable 
members to learn better farming, smallholding 
and horticultural skills. Members are enthusiasts 
who want to know how to care for land, livestock 
and equipment in an efficient and professional 
way.

  SOMERSET SMALLHOLDERS’ ASSOCIATION
Link: http://somersetsmallholders.org.uk/
This association represents a diverse group, 
ranging from those with a garden and a few 
chickens, through to members who are totally 
self-sufficient. They hold meetings at various 
locations across the county. The meetings 
are opportunities to learn new skills from 
other members or invited experts and to 
share knowledge and experience with fellow 
smallholders. 

  SOUTH AND WEST WALES SMALLHOLDERS 
Link: https://www.facebook.com/
groups/218380055007087/
A facebook group for all those who have a 
smallholding in South or West Wales. You can 
advertise things for sale or wants, and also get 
answers to your questions. This is an open group, 
so all facebook users can read the content and 
post as normal without requiring approval to 
join first.

  STAFFORDSHIRE SMALLHOLDERS’ 

  ASSOCIATION
Link: http://www.staffsmallholders.info/
A small but lively group of families and individuals 
who share an interest in the small-farming way 
of life. The declared aim of the association is 
“to improve the knowledge and skills of those 
interested in small-scale farming and the 
countryside”. You don’t need to have a farm, 
a smallholding, an allotment or even a window 
box to join.

  SUFFOLK SMALLHOLDERS’ SOCIETY
Link: http://www.suffolksmallholders.co.uk/ 
A non-profit-making group of like-minded 
people interested in smallholding, self-sufficiency, 
allotments, fruit and vegetable growing, and 
animal husbandry on a small scale. They have a 
varied membership, ranging from people with 
a tomato plant growing on the windowsill, to 
smallholders and small-farmers with tens of 
acres to keep them busy.

  WEST SUSSEX SMALLHOLDERS’ CLUB
Link: http://www.westsussex
smallholdersclub.org.uk/ 
Despite the name, this club serves West and East 
Sussex, Surrey and Hampshire, and they have 
regular meetings on the last Wednesday of every 
month. Members’ activities include keeping just 
a couple of garden chickens and a window box 
of herbs, to making a living from a large piece of 
land that includes pigs, sheep and cattle.

  WILTSHIRE SMALLHOLDERS’ GROUP 
Link: https://www.facebook.com/
groups/114115882077127/ 
This is a facebook group for smallholders based 
in the Wiltshire area, which provides a place to 
talk about smallholding whether it be livestock or 
pets. This is a closed group, so new users must 
apply to join, but once approved, users can read 
all content and post as normal.

Smallholder groups provide a great way to meet like-minded people, share ideas, get training, and in some cases even share equipment. They are always 
looking to attract new members, so if you see one listed for your local area, then please get in touch, and be sure to tell them you found them via Home Farmer!

This listing has been compiled by using the Smallholder Groups listing at the Small Plot, Big Ideas blog (http://www.smallplotbigideas.co.uk) as a starting point. 
Any additions or corrections to this information, or details of important news/events to be included in future, should be sent by email to Richard Thompson 

(webmaster�smallplotbigideas.co.uk). Please remember to mention Home Farmer when contacting any of these organisations!
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NEW BOOK EXTRACT
Tim and Dot Tyne, authors of 
our hot new book, Viable Self-
Sufficiency, outline what ‘viable 
self-sufficiency’ means.

COPIOUS CROPS
Gaby Bartai takes on the glut 
challenge by making the most 
of the excess from the plot to 
serve up on the plate.  

ODD EGGS
Soft eggs, tiny eggs, and even 
eggs that aren’t eggs at all – 
Terry Beebe shines his poultry 
spotlight into the coop. 

ITALIAN GARDEN
Elizabeth McCorquodale looks 
at growing to emulate the 
flavours and aromas of a 
Mediterranean kitchen.

MONEY FROM MILK
Michael Wale investigates a 
promising new scheme being 
trialled by the Pasture-Fed 
Livestock Association to help 
our small-scale dairy farmers. 

Next
   Month

Like
us on
facebook

Follow us
on twitter
�homefarmer
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ORDER YOUR COPY DIRECT – TELEPHONE: 01772 633444   WEBSITE: WWW.HOMEFARMER.CO.UK

DOWNLOAD THE HOME FARMER APP TO 
MAKE SURE YOU ARE NOTIFIED AS SOON AS 
THE LATEST ISSUE IS AVAILABLE TO VIEW 
ON YOUR SMARTPHONE, TABLET OR KINDLE
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NEWSFLASH!

Keep up to date with our weekly newsletter – sign up at: 

www.homefarmer.co.uk and be the fi rst to get recipes, 

news, competitions and other seasonal information…

THE WIDEST RANGE OF SUBJECTS IN OUR FEATURE-PACKED ISSUE!

ORDER YOUR COPY DIRECT – 
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