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EDITOR’S LETTER

TURN TO PAGE 24 TO DISCOVER OUR LATEST
MONEY-SAVING SUBSCRIPTION OFFERS

September is a busy
month on the veg plot –
prime time to sow lots of
crops to provide plentiful
pickings into the autumn
and beyond.

In this issue we have
25 pages packed with
inspirational ideas for
crops to sow and grow
now. Veg experts Ben
Vanheems and Rob Smith
offer ideas for tasty veg
to start now, many of
which, including second
cropping potatoes, can
be grown in pots and
containers, showing you
can grow your own in a
very small space.

With Covid-19 causing
inevitable problems
with the supply of seeds
and other gardening
essentials this year,
we ask how this might
affect supplies for the 2021 season and also offer tips to help
you become more independent by saving seeds from your own
crops. As you’ll see, this has hidden benefits you may not have
considered before.

Lockdown has also highlighted how important it is to get the
most from the food that we grow. We turn to two expert cooks
in this issue to show us how to reduce food waste. Anna Cairns
Pettigrew and Jill Fish offer some great tips to help you fill your
winter store cupboard and to ensure particularly perishable crops
don’t end up in the bin.

Love your herbs? Annabelle Padwick explains how to grow and
make some refreshing and calming herbal teas. Why not drink
a cup while taking a break and at the same time check out our
brand new website which includes loads of great advice, offers
and competitions. More info on page 22.

Contact me at: sott@mortons.co.uk | 01507 529396
Find us at www.kitchengarden.co.uk

Contact subscriptions: 01507 529529Steve Ott, editor

See pages 58-59 for Emma’s tips
for winter herbs

KitchenGardenUK@GrowWithKG

@GrowWithKG

Did you know that you can get your fix of
Kitchen Garden and the team 24/7– even when
you are in the great outdoors? Simply find us
on the following platforms and join in the fun:

download our FREE app packed with
growing info, recipes and much more from
Google play or the Apple app store

.com/kitchengardenmagazine

KitchenGardenMag
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26

6 ON THE VEG PATCH ✪
On the allotment this month Joyce Russell
is picking and storing apples, harvesting
Florence fennel and potatoes and
controlling caterpillars

10 IN THE GREENHOUSE ✪
In the greenhouse and polytunnel, gardening
expert Martin Fish is busy harvesting tomatoes
and grapes and sowing salad leaves

12 WHAT’S NEW?
The latest news, comment and advice from the
world of kitchen gardening

14 YOUR LETTERS AND TIPS
Learn what other KG readers have been up to
and pick up some great first-hand advice too
along the way

18 CONNECT WITH YOUR KG
SUBSCRIBERS’ CLUB
This month KG subscribers can save up to 15%
on Backdoorshoes plus win some secateurs
and a pruning saw worth more than £46!

20 KG PROBLEM SOLVER
Our top experts help solve your gardening
problems, this month including blight, mildew,
nutrient problems and dealing with an
over-vigorous grapevine

EXPERT ADVICE TO HELP YOU GROW GREAT FRUIT AND VEGETABLES

ON PAGE 24

NEVER MISS
AN ISSUE... £20

✪ ON THE COVER
GREAT FOR BEGINNERS

KitchenGardenMag

FOR OUR CONTACT DETAILS
TURN TO PAGE 15

HAVING TROUBLE FINDING
A COPY OF THIS MAGAZINE?

Just ask your local newsagent to
reserve you a copy each month

KitchenGardenUK

@GrowWithKG

/kitchengardenmagazine

@GrowWithKG

22 GROWING ONLINE
Our roundup of the best websites, blogs,
vlogs and gardening socials

94 NEXT MONTH
Some of the highlights to be found in your
October issue plus news of more great
free gifts

98 LAST WORD
In this issue KG reader Alyson Laydon offers
her thoughts on using plastic in the garden
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GET GROWING

WHAT TO BUY

16 ON THE PLOT WITH THE
THREE MUDKETEERS
This month the KG team are sharing some
gardening disasters, harvesting fruit and
dealing with greenfly

26 ALL I WANT FOR
CHRISTMAS ✪
Fancy some new potatoes for Christmas
dinner? Allotment gardener Rob Smith
shows you how

30 LAST CALL! ✪
Organic gardener Ben Vanheems encourages
us to get out and sow more crops

34 CHICORY HOT TIPS ✪
KG editor, Steve Ott, has advice for growing
this bitter-sweet crop

37 SURFERS AND SOWERS
Meet Instagram gardener Claire Rees of
Peg’s Plot fame

42 PEAS WITH PIZZAZZ ✪
It’s time to sow colourful and fragrant sweet
peas for 2021

46 WILL WE HAVE THE SEEDS
WE NEED? ✪
Horticulturist Sue Stickland investigates how
Covid-19 might affect seed stocks next year

50 ONE TO TRY
KG staff writer Tony Flanagan sows and
grows cucumber ‘Swing F1’

52 A SECOND SPRING! ✪
Find out what no-dig gardener Stephanie
Hafferty is sowing this month

76

56

80

In a special feature
this month KG chef
Anna Cairns Pettigrew
looks at ways to get the
very most from your
crops in the kitchen

Pg 90

56 GET SET FOR ONIONS ✪
Onions are easy and rewarding to grow, says
KG staff writer Tony Flanagan, and now is the
time to get planting sets for an early harvest
next year

58 HERBS FOR WINTER ✪
KG deputy editor Emma Rawlings describes
how you can extend your harvest of fresh
herbs through autumn and winter

62 GROW A TEA GARDEN! ✪
Herbal teas have been used for millennia as
a tonic and to soothe the nerves. Annabelle
Padwick reveals her favourites

65 BLACKBERRY BEAUTIFUL ✪
Blackberries are an iconic autumn favourite.
Fruit expert David Patch offers his top tips for
bumper crops

68 GROWN IT, NOW COOK IT
Passionate cook Jill Fish offers some delicious
recipes for late-season harvests

72 MAINTAINING NATURE’S
BALANCE ✪
Pest deterrent expert Hugh Frost describes
how keeping your plants healthy can reduce
the impact of pests

76 WANT TO BE OUR KG PLOTTER
OF THE MONTH?
We reveal how you can win a super package of
prizes by simply telling us about your plot

Scan this, and
we’ll tell you!

42

80 PRODUCT REVIEW –
GARDEN SNIPS ✪
The Kitchen Garden team try out some handy
pocket-sized snips

84 GREAT READER OFFERS –
SAVE OVER £25! ✪
Claim your free* winter lettuce collection
worth £16.80 when you order any of our
bargain collections (*just pay p&p)

86 GREAT GIVEAWAYS WORTH
OVER £1073 ✪
Our prizes in this issue include top quality
garden tools, planters and kiln-dried logs

88 GARDEN STORE PLUS
SUBSCRIBER SAVERS
News of some great new products and
services and a chance for KG subscribers to
save up to 15% on big-name products!

95 GIVEAWAYS ENTRY FORM
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TASKS FOR YOUR VEGETABLE PATCH
IN SEPTEMBER BY JOYCE RUSSELL

LIFT CARROTS
Lift the carrot crop on a fine day
and get roots out of the ground
before wet weather sets in. Put

them in a covered wheelbarrow in a
shed if time is short. You can

sort proper storage solutions in a
day or two.

CHECK FOR PEST
DAMAGE

Keep an eye out for pests and
diseases on your daily walk

around the garden. The sooner
you deal with problems, the

less likely they are to spread to
other plants.

WASH A FEW POTS
You don’t have to tackle the
job all at once – wash a few

pots at a time and the stack of
dirty pots in the corner of the

shed will soon be replaced by a
ready-to-use collection.

BUY ONION SETS
AND GARLIC

Autumn-planting varieties are
available this month. Choose

firm sets that haven’t started to
sprout. Tip out of nets and

store in a cool dry place until
ready to plant.

P
icctures:B

en
R

ussell
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STEP 3: Windfall apples shouldn’t be
put into store – damaged fruit won’t
keep for more than a few days. Gather
fallen fruits and use as soon as you can.
Sliced or puréed apple keeps well in a
freezer. Windfall fruits are also perfect for
use in chutneys and jams.

STEP 2: Check through the harvest and
only store sound fruit. Wrap each apple
in paper and store in a layer in a shallow
cardboard box. You can stack boxes on top
of one another to make a storage stack.
Keep in a cool, dry place. A cool unheated
room in the house is ideal.

STEP 1: Check that apples are ripe –
the stem should break from the tree
when you give a small tug. It’s important
to choose the sweet point when fruit
is ripe but before it falls from the tree.
Harvest apples with care so they don’t
bruise or split.

SOW NOW
Spring cabbage, radish,

spring onions, Swiss chard,
winter spinach and spinach
beet, winter lettuce, rocket,
lamb’s lettuce, land cress,

mustard greens

PLANT NOW
Kale, cauliflower, spring

cabbage, broccoli, spinach,
Swiss chard, lettuce,

onion sets and garlic in
colder areas.

HARVEST
Herbs, pumpkins,

courgettes, runner and
French beans, grapes,

apples, pears, raspberries,
figs, blueberries, peas,

carrots, fennel, sweetcorn,
beetroot, potatoes, lettuce,
salad leaves, spinach, Swiss

chard, onions, garlic,
tomatoes, cucumbers…

Plants from the same sowing tend to come ready for use at
around the same time. Don’t wait for plants to bolt – bulb
layers separate, the core thickens and hardens, and you lose
a lot of the crisp texture. Start using bulbs when they are
roughly the size of your palm and have a fennel feast over the
next few weeks if you have grown lots. Bulbs keep fresh in the
fridge for a week or more and young leaves are useful in the
kitchen at any stage. Maybe plan to do two or more sowings,
a few weeks apart, so you extend the fennel season next year.

Seedlings and small plants need to get
some good growth done in the next few
weeks if they are to stand through cold
weather and provide you with plenty to
pick through the winter months. Get them
out of pots and into the ground as soon
as you can. Or if you can’t plant them
out just yet, then at least move them to a
larger container of compost so they have
enough room for healthy root growth.
The picture shows the difference between
perpetual spinach from the same sowing
– ones on the left were planted four
weeks earlier into good healthy soil and
seedlings, on the right, were left in the
original pot.

PICK AND STORE APPLES

KEEP SMALL
PLANTS GROWING

LOTS OF FLORENCE FENNEL
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■ HARVEST RIPE
PUMPKINS
If you remove first ripe
pumpkins in late August
or early September, then
smaller ones will have
a chance to swell and
ripen on the same plant.

■ CLEAR BEDS AND
COVER
You can be left with lots
of empty beds as crops
are lifted. Clear beds of
weeds and plant debris,
then either replant with
Swiss chard, spinach etc.,
or cover the bed with
a mulch to help keep
nutrients in the soil.

■ TAKE NETS OFF
SOFT FRUIT BUSHES
Remove nets from non-
permanent structures
as soon as all fruit has
been picked. Take care
not to damage netting
and gently ease any
protruding shoots back
through the mesh.
Repair any rips if you can
and pack the net in a
bag in a shed.

GROW SPRING
CABBAGE
Plant spring cabbage
in the garden now if
you want plenty of
fresh green leaves next
spring. You can still sow
seed for a later crop,
but get plants into the
ground by the end of
October if you can.

TURN COMPOST HEAP
Turn the heap over to
incorporate air and mix
things around. This helps
the heap to heat again
before winter cold slows
things down. Bag up any
good-looking compost
from the bottom of
the bin.

Lift any maincrop potatoes that are still in the
ground. They may grow a little bigger if they are left
in, but you run the risk of slug or blight damage to
tubers the longer they stay in the soil. Late blight can
be a serious problem even if crops have avoided it
so far.

Dig potatoes carefully, so you don’t puncture
too many or chop them in half. Spread them out to
dry for a couple of hours and then sort into three or
four piles:

■ The ones that aren’t fit to eat shouldn’t be put on
the compost heap – they may harbour disease and
they may sprout again in the spring if the heap hasn’t
heated enough.
■ The ones that are a little bit damaged, or too small
to store, can go into the kitchen for use over the
next week or so.
■ The ones that are sound and big enough to store
can go into bags in a dark, cool place. They will store
for months but should be checked from time to time.
■ The ones that are egg-sized and perfect can be
stored to use as seed potatoes to plant again next
year. Only do this if there has been no disease
whatsoever in the crop.

The autumn harvest can be a spectacular thing, with baskets
of fresh fruit and vegetables arriving into the kitchen daily.
These are the delicious fruits of your labours – so don’t
waste a bit! There are lots of ways to store the glut and if
you can’t use it all then give some away. If you store the
harvest now, then you can make jams and chutneys later in
the year when time permits.

■ Onions and garlic take up little room when plaited
into strings.
■ Carrots, beetroot and parsnips store for months in tubs of
just-damp sand, sawdust or even potting compost.
■ Flash-freeze berries and tomatoes on trays before
packing into bags.
■ Consider drying some apple slices, tomato halves or
peppers. This is easy enough to do if you can provide a
space with low constant heat.
■ Dry herbs in bunches hung up in a warm room. You can
put the leaves in jars when they are thoroughly dried out.

TIDY THE SHED
This may feel like the last thing
you want to do at a busy time of
the year, but it is a good idea to at
least clean everything up before
you start to pack things into store
for the next few months. You don’t
need to be fanatical – there’s time
for a deep clean in the spring – but
do remove anything that might
carry pests or disease from one
year to the next. And a tidy now
may help to make everything fit in.

Remember to keep an eye out for
caterpillars on brassicas in September.
They start to appear in August, but if the
weather is dry, you can be faced with lots
more of the beasts this month. Pick them
off plants (use tweezers or gloves if you
need to) and turn leaves over to squash
eggs or find small ones hiding underneath.
Blast them off with a hosepipe if you can’t
face doing anything else – some will climb
up again, but damage will be reduced.

CONTROL CATERPILLARS

DIFFERENT WAYS TO STORE THE HARVEST

DIG POTATOES

Consider drying tomato halves





10 | www.kitchengarden.co.uk www.youtube.com/kitchengardenmagazine

WITH
MARTIN FISH

■ If you have part packets of
seeds such as radish, brassicas,
beetroot and chard, sow in the
soil or pots and use the seedlings
as microgreens in salads.

■ Continue to feed all fruiting
plants such as peppers,
cucumbers and tomatoes with a
weekly high-potash feed to help
the fruits develop and ripen.

■ Sow pak choi and spinach
directly into the soil border for an
autumn crop of leafy veg.

■ Cucumbers can be given a
boost of a high-nitrogen feed to
promote a final flush of growth
and fruits.

■ Pot a few strawberry runners
into larger pots to grow for an
early crop next year.

HARVEST RIPE
TOMATOES

Tomatoes are in full production now
and plants growing under cover will be
producing plenty of delicious fruits. The
combination of sunshine and warmth is
just what the plants need and to get the
best flavour out of tomatoes it’s best to

let them ripen fully on the plants
before picking.
Although we are now in the latter

part of the growing season, tomatoes – like
many other crops under cover – should carry
on growing for several more weeks. To ensure
tomatoes keep ripening into October, harvest
regularly and keep up the weekly high-potash
tomato feed. Gradually remove old leaves as the
trusses ripen to increase airflow and, at night,
close doors and vents to keep the air warm.
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■ To help keep plants healthy
and growing as we go into
early autumn it’s good
practice to pick or cut off
any dead or yellowing leaves
from your plants as soon as
you spot them. This helps
to prevent possible fungal
infections and pests, and it
increases the airflow around
the plants.

■ On cool nights close down
greenhouses and polytunnels
in late afternoon by closing
doors and windows to trap
in some of the warmth.
This extra warmth overnight
really does benefit the
plants inside.

■ If you put shading up
earlier in the season to
protect plants from strong
sunlight, it needs taking down
now that the sun isn’t as
hot and strong. It also helps
plants that are still growing to
get maximum daylight as the
days get shorter.

■ Through the day make
sure plants are ventilated
to prevent a build-up of
humid air, which provides the
perfect breeding ground for
many fungal diseases that
can be a problem at this time
of the year.

■ Outdoor vegetables
such as onions and marrows
that have been harvested
can be brought under cover
and placed on trays to dry
off and fully ripen in the
warmth, before being stored
over winter.

HARVEST GREENHOUSE
GRAPES
The exact time to harvest greenhouse grapes can
vary depending on the variety and the growing
season, but most types start to ripen from
September onwards. The bunches in bright light
ripen first, followed by the bunches that are hidden
among the vine foliage. Grapes don’t continue to
ripen once picked, so don’t pick them until you
are sure they are fully ripe. You can often tell when
they are ready to harvest by their colour, but the
ultimate test is to taste a few, especially with dessert
varieties. Cut the whole bunch from the vine and if
you need to store them, place them in a shallow tray
on some paper towelling in the fridge, where they
will keep for 10-14 days.

When grown under cover courgettes often carry on cropping
into early autumn, but towards the end of the growing
season powdery mildew can be a problem. This fungal
disease is worse when plants are getting old or when we get
cooler nights and condensation forms on the leaves. In just a
matter of days the white powdery film can completely cover
the leaves. Although fungicides are available for protected
crops, by this time of the season the best way to deal with
it is to cut off and dispose of affected leaves, avoid wetting
the foliage and give plenty of ventilation. Remember also
that most mildews are host specific, so it won’t spread to
tomatoes, peppers and salads etc.

Fast-growing salads such as leaf lettuce and
mixed salad leaves sown now can be enjoyed
through the autumn and up to Christmas. You
can either sow the seeds in trays or pots of
compost or sow directly into the border where
you have space. The seeds should germinate
quickly as long as they are kept moist and they
will make strong growth through September
while the light levels are still good. When the
seedlings are a couple of inches tall, thin them
out and use the small leaves in salads. Allow the
remaining leaves to grow on and keep the soil
and compost moist and remember to protect
them from hungry slugs looking for tender
leaves to munch on.

Although brassicas grow perfectly well outside,
they can also be grown in a polytunnel to harvest
from late autumn and over winter. The added
protection keeps hungry pigeons away, it prevents
winter weather damage and it’s much nicer picking
leaves in the polytunnel than outside on a wet and
windy day! The leafy kales are perfect for growing
under cover because as you harvest leaves from
around the edge of the plant it will make new leavess
from the centre. Plants that have been grown in pots
from a summer sowing can be planted firmly into the
ground and watered in to get them growing. They’ll
soon settle in and grow and by November you can
start picking from them.

MILDEW ON COURGETTES

SOW SALADS FOR
THE AUTUMN

PLANT BRASSICAS
FOR WINTER USE
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DO YOU HAVE SOME HOT STORIES FOR OUR NEWS PAGES? SEND THEM TO TFLANAGAN@MORTONS.CO.UK

ALL THE LATEST NEWS, PRODUCTS & FACTS FROM THE WORLD OF KITCHEN GARDENING

A recent study carried out by Northumbria
University’s Healthy Living Lab has found
that since schools closed in March, about
50% of children who received free school
meal vouchers have reported that their
intake of fruit and vegetables has decreased
significantly. Some 55% said that they had
eaten no fresh vegetables over a three-
day period and 45% said they had eaten
no fruit during that period. Somewhat
worryingly, many reported a large increase
in consumption of sugary drinks and snacks.
The data is based on a questionnaire given
to 60 nine-to-12-year-olds in London and the
North East.

Last year, Cobra launched a new partnership
with Breast Cancer Now with a limited edition
pink mower that raised money for the charity.
Following the great success of the campaign,
which saw the lawnmower manufacturer donating
£5000 to the charity, Cobra has announced it
is continuing its support for 2020 with a £25
donation on every sale of the GTRM38P mower.

This model has a 38cm (15in) cutting width
and seven different settings for the height of
cut, lever adjusted. Light in weight at 17kg
(38lb), it has a 10m (30ft) cable, so is suitable
for smaller gardens. RRP £109.99.

Find out more information at
www.cobragarden.co.uk and for further
information about Breast Cancer Now, visit
www.breastcancernow.org

A recent study published in the
journal of Environmental Research

discovered microplastics were
found in samples of fruit and

veg, with apples being the most
contaminated fruit and carrots the

most contaminated vegetable.
Now the researchers are calling
on more work to be done on the

impact of microplastics on the
human body.

CHILDREN
LOSING OUT

PRETTY IN PINK

STAR BLOOMER!
Hardy’s Cottage Garden Plants has
recently launched ‘Frilly Knickers’, a new
anemone variety.

It produces abundant soft white blooms,
flushed with pale violet, with a striking
deeper violet reverse on the petals. This easy
to grow perennial has a prolonged flowering
season, from June through to October.

Anemone ‘Frilly Knickers’ is available in
one-litre pots, at £7.50, from
www.hardysplants.co.uk
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In Food and Climate Change Without the
Hot Air, S L Bridle, a professor in the School
of Physics and Astronomy at Manchester
University, sets out to show how the individual
foods we eat contribute to climate change,
stating that “about a quarter of all greenhouse-
gas emissions come from food”. She calculates
that on average each person in the world is
responsible for six kilos of emissions daily, but
that there should be a target for three kilos by
2030. Changing your diet, argues the author, is
the easiest way to help save the planet.

After setting the context on climate change,
global warming and emissions, the book goes on
to explore how the specific choices we make when
it comes to breakfasts, lunches, snacks and evening
meals contribute to emissions. A cheese sandwich,
for example, will take up one-third of a daily
emissions budget of three kilos, so quite a chunk!

Although Bridle does not set out to promote
a particular diet, there are some revealing
calculations: “On average vegetarianism roughly
reduces emissions to 50% of the global average
diet” whereas an average vegan diet reduces them
to 30%, with beef and lamb the most emissions-

According to recent research from insurance company
LV= (www.lv.com), almost three quarters (74%) of
Britons with gardens say they’ve changed how they have
used them during lockdown. With people spending
more time in their gardens, they’re also investing in
making the space fit their needs, adding everything
from plants and garden furniture to barbecues.

The average spend on their garden during lockdown
was £125 per person, while millennials estimated
they spent £213, the highest across the age groups.
Millennials were also the most likely to state that
their garden improves their overall well-being (45%),
compared to 39% nationwide. Most money was
spent on flowers, trees and grass, with fruit and
vegetables second.

A poll commissioned by the National
Trust has revealed how an increased
relationship with nature appears to have
helped people across the UK since the
coronavirus pandemic outbreak in March.
Findings in the YouGov poll revealed
that more than two-thirds (68%) of
adults either agreed or strongly agreed
that spending time noticing the nature
around them has made them feel happy
during lockdown. Three-quarters of all
the women who responded (75%) either
agreed or strongly agreed that this was
the case, compared with about two-thirds
(62%) of all men.
More than half the population (55%) also
agreed or strongly agreed that they plan
to make a habit of spending as much time
as possible in nature once things go back
to normal.

As a result of the Covid-19 crisis,
the Royal Horticultural Society (RHS)
has suffered losses of up to £18m.
Regrettably, therefore, the charity has
decided to cancel its 2021 Cardiff and
Chatsworth Flower Shows. Additionally,
The London Spring Show in April 2021 will
move to RHS Garden Hyde Hall, and the
RHS hopes to move the London Botanical
Art & Photography Show, also in April, to
another venue in London. All other RHS
Shows, including RHS Chelsea Flower
Show, RHS Hampton Court Palace Garden
Festival and RHS Flower Show Tatton Park
are planned to continue in 2021.

Scientists are recruiting gardeners across
Britain and Ireland to help them identify
tomorrow’s invasive plants, such as has been
seen in the past with Japanese knotweed.

A new citizen science project called Plant
Alert1 offers gardeners a quick and easy way
of reporting any ornamental plants showing
signs of invasiveness. Gardeners are being
asked to report potential troublemakers
– plants with traits that might include
vigorous growth, prolific self-seeding, longer
flowering periods and any plant which the
gardener has to ‘keep on top of’ to prevent
it spreading.

Kevin Walker, head of science at the
Botanical Society of Britain & Ireland, said:
“We’d like all gardeners, whether they have a
tiny border in a backyard or they are managin

VALUING NATURE

RHS TO CANCEL CARDIFF
AND CHATSWORTH

CHANGE YOUR DIET

intensive of all the common foods.
This is a very well researched, erudite and

detailed analysis of how the food we eat has
a significant impact on our climate and what
governments and individuals can do to make
a difference.

Food and Climate Change Without the Hot
Air is published by UIT Cambridge at £19.99.
For more information visit: www.uit.co.uk/food-
and-climate-change-without-the-hot-air

acres of shrubs, to use this app: https://
plantalert.org/app/list/survey/welcome and
report potentially invasive plants. Results so
far, including the 10 most frequently recorded
invasive plants, can be viewed here: https://
plantalert.org/results.php

PLANT ALERT

Japanese knotweed

GARDENING UPTURN IN LOCKDOWN
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Send us your tips and pictures and if your
letter is published you will get a £10 Dobies
voucher. If you are lucky enough to have yours
chosen as our Star Letter you will get a £25
voucher. Your voucher will be sent out with a
Dobies catalogue and you can choose to spend
your winnings on a fabulous range of seeds,

young plants and gardening sundries. You can
get hold of a copy of the catalogue now by
phoning 0844 701 7625 or go online to
www.dobies.co.uk

You can reach us by letter, email or via
our Facebook page: FACEBOOK.COM/
KITCHENGARDENMAG

mail your letters
to tflanagan@mortons.
co.uk or post to Letters,
Kitchen Garden, Mortons
Media Group, Media
Centre, Morton Way,
Horncastle, Lincs LN9 6JR

YOU YOUR PLOT

COMMUNITY
GIVEAWAYS
During this difficult time we wanted to
do something for our community, so we
decided to open a Community Cupboard,
sharing books, puzzles and plants. Using
many of my packets of Kitchen Garden
seeds, I’ve grown tomatoes, peppers,
spinach, rainbow chard, kale, calendula and
nigella to give away. People have brought
sweet peas, strawberries and many other
wonderful plants to swap.

Children have enjoyed finding the
cupboard and taking home a sunflower
to watch it grow. Power to the people,
together we are strong.

Denise Ridgway, Lincolnshire

TONY SAYS: What an excellent idea and a
great success! Well done!

E il l tt

CONTACT US WITH YOUR LETTERS AND TIPS: TFLANAGAN@MORTONS.CO.UK

T

e
d

DO NOT DISTURB!
I read with interest your news item (July issue)
on the RSPB’s advice on hedge trimming law.
The RSPB has not highlighted the important
amendment to the Wildlife and Countryside
Act (I think in 2000) where the words ‘or
recklessly’ were added after ‘intentionally’.
Nor has the society mentioned that the same
act makes it an offence to disturb a bird at
roost near a nest containing eggs or young.

The addition of ‘or recklessly’ gives a
significant importance to the act and the
consequences (ignorance of the presence of a
nesting bird may no longer be an excuse).

Tom Marlow, Skegness

3D PRINTING FOR THE GARDEN
During the current lockdown
due to Covid-19 we have got a
lot done in the garden. One of
the jobs was a new site for the
cold frame. Once it was moved
we needed something to prop
the lids open in the daytime; we
found some metal poles that
were just the job.

I wanted to keep the poles
securely in place and as I have
a 3D printer my mind started
working. Five minutes with a
digital caliper, 20 minutes with
a CAD package and 90 minutes
on the 3D printer and I had a
bottom and top bracket tailor-
made for our cold frame, an item
that we could not buy. A further

90 minutes and the second pair
of brackets were ready to fit.

Since getting my 3D printer
last year it has been put to
good use producing items for
the garden, from water butt lid
handles to custom connectors
for support tubing. I have
had a few ideas where I can
produce items with it that you
cannot buy.

Pete Coombes, Norfolk

TONY SAYS: Well Pete, first
time I’ve heard of 3D printing
being used in the garden. I
wonder if any other readers have
been embracing new technology
in this way?

g
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ELMIGO: When do you harvest peas, the ones you
eat without the pods?
MONIKA: When they are fully formed but still
soft and sweet. Obviously, the longer you let them
grow, the bigger they will get, but they will lose
their sweet pea taste and become harder and
tougher. The choice is yours!
PRIMROSE: Good idea to have the odd trial taste
test. Mangetout of course are eaten with the pod,
so you don’t have to wait for the peas inside to
swell but the varieties you eat by removing the pod
should be left long enough to swell but still taste
sweet and moist rather than dry. When I’ve grown
peas I’m afraid most of them have been eaten
before they’ve even made it into the kitchen or
have been served raw in salads!

ARE THEY READY YET?

TO HAVE YOUR SAY ON THE FORUM VISIT: HTTP://FORUM.KITCHENGARDEN.CO.UK

CONTACT US: STEVE OTT
sott@mortons.co.uk

TONY FLANAGAN
tflanagan@mortons.co.uk

EMMA RAWLINGS
erawlings@mortons.co.uk

KG AND THE ENVIRONMENT
Once you have read and enjoyed your copy of Kitchen

Garden magazine, why not recycle it? Remove the glossy
cover and shred the rest before adding to your compost

heap or bean trench. Subscriber copies now come in
recyclable paper, while the polythene sleeves in which

KG is supplied in shops are recyclable. Look for the label
printed on yours and follow the instructions.

Last year we decided that
we needed to update our
strawberry bed. Our plants
were past their best and
the slugs and woodlice
were eating more strawberries
than us.

Rather than have to struggle
picking strawberries at ground
level with aching knees and
backs, we brought them up to
our level. As can be seen from
the photo we have doubled our
cropping space.

Strawberries upstairs and
perpetual spinach, radishes
and beetroot downstairs. On
the ground floor there is a bit
more shade and hopefully less
chance of bolting.

Our new plants were from
Kitchen Garden (June 2019
issue) Reader Offers – 10
runners of ‘Elegance’, pay p&p
only. These have just started
cropping and very nice they
are too.

Peter Wicker, Basingstoke

END THE PLASTICS ROUNDABOUT!
I was shocked and disappointed
to see the piece supporting
the continued use of plastic in
the garden. The more than 300
billion tonnes of plastic produced
every year – about equal to the
weight of all humanity – is a
plague on every aspect of the
environment. Not only this, but
production is stated to rise by
40% in just the next 10 years,
as US$180 billion is invested in
new plant. Around 99% of all
plastic is made from fossil fuels,
a process that pumps out three-
quarters of a billion tonnes of
carbon dioxide, a figure forecast

to reach almost three billion
tonnes within 30 years. So, there
is no excuse whatsoever to use
plastic if alternatives exist. No
one should be buying and using
plastic pots – especially black
ones that are not recyclable –
when they can use reimagined
toilet roll centres, biodegradable
peat-free jiffy pots, or more
durable, plastic-like pots
made from rice husk. As long
as we keep buying it, plastics
companies will keep making it.
We have to stop this roundabout,
now, by saying no more.

Bill McGuire, Derbyshire

TAKING IT TO ANOTHER LEVEL
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The KG team offer chat,
tips and gardening gossip

3 Mudketeers

To help pumpkins
ripen, remove
some of the

leaves that are
shading the fruit

from the sun

“Have you
viewed us

on YouTube
yet?”

ac
e

I don’t have lots of space for fruit in my
garden, but have managed to shoehorn
in some soft fruit and this year (apart
from the apricot), it has done rather we
The blackcurrant bushes were laden (ma e
nice jam and cordial) and for once I managed to net the
blueberry on time so the birds didn’t get all of those.
Two newly planted blackberries have thrived and a new
container of the delicious French strawberry ‘Mara des
Bois’ planted from runners in early summer has been
very productive. Even the grape (‘Black Hamburg’) in
the polytunnel has finally come good too after being
planted some years back. How has your fruit patch
performed this season?

n

A GOOD YEAR
FOR THE FRUIT

TREBLE TROUBLE
About five years ago Steve planted a
‘Tomcot’ apricot tree on a rootstock
designed to produce a ‘compact’
tree. Despite this it grew surprisingly
quickly and soon became too large for
the space. It had to be pruned more
than recommended to avoid annoying
the neighbours and was also showing
signs of bacterial canker. Sadly, the
pruning probably speeded infection.
Canker is fatal and this year Steve
will be removing the tree in favour of
something else.

This year Emma sowed a climbing
French bean called ‘Castandel’ and
planted it against some tall hazel rods
but weirdly the plants refused to climb.

A quick return to the seed company’s
website to double-check the variety
and on there they have clearly marked
it as dwarf French bean ‘Castandel’.
Apparently the company rectified the
problem with the seed packets as soon
as they realised but some got through.
Well, not to worry, I’m sure the beans
will still be as tasty.

Oh dear, one of Tony’s runner bean
plants has had a touch of blackfly on
stems and on the underside of leaves,
though a quick blast of spray in jet
mode was enough to clear them.
For more serious infestations, go for
an organic spray such as Ecofective
Bug Control.
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TROPICAL
SPINACH
Our usual spinach
is not a lover of hot
weather but this
plant, which tastes
like spinach when it
is cooked, does. It
is Malabar spinach
(basella) and comes in
a red or green leaved
form. The stems are
red and will twine
around supports.
Its succulent leaves
are best harvested
when young and as
a bonus it produces
rather pretty but
odd-looking pink
and white bobbly flowers. These though are best
removed if you are going to keep eating the plant as
they can make the plant bitter apparently. If eaten
raw the leaves have a much more citrus/peppery
flavour than spinach. It can be sown in spring or you
can often buy young plants. It comes from tropical
Asia so is treated as an annual here.

(For seeds try www.chilternseeds.co.uk)

THE NET
RESULT IS….
My sweetcorn ‘Prelude F1’
plants have been making good
progress and the netting has
certainly kept predators at bay.
I’ve also kept the weeds down with regular
hoeing and some mulching around the base of
the plants with grass clippings. They seem to
have stood up to the strong winds we had in
July remarkably well.

I also thought my brassica netting was doing
a good job too until I saw that some of the
cabbage leaves had been brutally savaged.
How could this have happened? Then I found a
large hole in the netting that I just hadn’t seen.
How could I have missed it? I bet the head
pigeon said (they do talk, you know) something
like: “Hey guys, come on in, and enjoy the
feast. This chap really does need to go to
Specsavers”... (by which he meant any other
reputable opticians too, of course!).

Hi! I’m Belle and I’m here every month to
share lots of fun activities for you to do at
home, on your own or with your family

Let’s make some fun and delicious
art! You may normally be told not to
play with your food, but I’m going to
go against those rules – rebel and get
creative with those veggies you have
grown. So you and I don’t get into
trouble, perhaps do it when they are
just out of the ground or off the plant,
and not when they are on your plate at
dinner time.

Have a look around your garden
or allotment and see what fruit and
vegetables you have grown. Which of
them would make fantastic eyes or a
smile and transform into a face? How
about creating an edible wheelbarrow
or castle? A dragon or a fairy? Check
out this dragon I spotted at RHS
Chelsea Flower show in 2019 created
by vegetable growing hero of mine,
Medwyn Williams. Isn’t it fab? Faces are
my personal favourite to make as they
are a little easier and make me giggle,
but I’m sure you could make some
fantastic and unusual designs!

HERE’S WHAT TO DO
Use a knife or vegetable peeler to make
your shapes, but be sure to check with
an adult first in case they want to help
you. A safer way may be to just take
little bites until you have the shapes you
would like.

It’s time to get picking and designing!
One of the best things about this kind of
art is that you can eat it afterwards!

I would love to see your tasty designs!
Take a photo of your artwork before
you eat it and ask an adult to email it to:
erawlings@mortons.co.uk
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SUBSCRIBERS' WEBSITE

Go to www.mudketeers.co.uk
You need to register the first time
you go on the site. Simply key in

your customer ID number (6 digits)
found on the white cover sheet that
comes with your issue. Input a few
details, create a password and you
are ready to go. Alternatively call
01507 529529 and speak to our

customer services team.

If you are, that makes you a member of our Mudketeers’ Club, a dedicated website
foor subscribers ONLY. www.mudketeers.co.uk includes exciting offers, brand new

seed variety trials, competitions and unique features just for you.

* Time limit and conditions
apply to offers above. See
website. Go via our website to
obtain the discounts.
**See page 88 for more details
on the products above.

We are giving away a pair of Sarah Raven Bypass
Pruners which retail at £19.95. These super-sharp
secateurs have a strong steel blade and non-slip
grip handles. Also part of this prize package is
a Razorsharp Large Pruning Saw from Spear &
Jackson. The 305mm (12in) blade is made of
carbon steel and folds back into the handle for
safety when not in use. It can be locked in the
open and closed position. Price: £26.49.
For more information on products go to www.
sarahraven.com or www.spear-and-jackson.com
There are no cash alternatives available. The winner will be the first name drawn at random. Terms
and conditions apply. Closing date: September 24, 2020. To view the privacy policy of MMG Ltd
(publisher of Kitchen Garden magazine) please visit www.mortons.co.uk/privacy
To enter go to Competitions on www.mudketeers.co.uk and fill in the form.

■ How to grow
spinach

VIDEO:
■ Make a
rosemary infusion
■ Handy gadgets
to test soil

VIDEO

WIN SECATEURS AND PRUNING SAW WORTH
£46.44

★ £15 worth of Perlite (10
litres) when you order an
Ergrownomics self-watering
raised planter**
★ 15% off … all orders of £25
or over from the Backdoorshoes
range**
★ 15% off … Agriframes
products
★ 10% off … GardenSkill
Lock & Roll Extendable Garde
Plant Stakes
★ 10% off … Lubera fruit
products
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YOU YOUR PLOT

Our Star Question winner will receive vouchers
worth £25; the writers of all other questions

printed will receive a £10
voucher. They can be
redeemed against any
products in the latest Mr

Fothergill’s catalogue, which will be sent out
with the vouchers so you can choose from the
massive range of quality products, including
seeds and garden equipment. To receive a
free catalogue, call 08453 710518 or visit
www.mr-fothergills.co.uk Email questions

to tflanagan@mortons.co.uk or post to
Question Time, Kitchen Garden, Mortons
Media Group, Media Centre, Morton Way,
Horncastle, Lincs LN9 6JR. Please include
your full address on letters and emails. We
do not publish full addresses.

Could you suggest what to do
with a possibly over-productive
grapevine?
Pete Crawford, Stenhousemuir

eve Ott, editor
Kitchen Garden magazine
STEVE SAYS: Vines are notorious for
being very vigorous and can be difficult
to manage if you let them get out of
and. Not sure from your note if yours

is just outgrowing its allotted space or
producing lots of bunches, which may be packed with
very small grapes – or perhaps lots of small bunches
which never reach a good size?

Pruning to keep them in check and concentrating
their energy on fruiting through the summer is
essential, but quite easy. You need to be ruthless and
to cut back all sideshoots coming from the main rods
(branches) to one or two leaves beyond the flowers
and tie into the supports. Dessert grapes are only
allowed to produce one bunch per sideshoot. Wine
grapes can be allowed to produce more.

Any shoots which are not flowering can be cut
back to five leaves from the source and sideshoots
subsequently produced from those are snipped
back to one leaf. At the same time you can take the
opportunity to train in any suitably spaced main shoots
as new rods if you need
them but if not, cut those
back to one leaf also.

As for the grapes
themselves, the bunches
of dessert grapes are
often best thinned in
stages, starting when
the berries are large
enough to handle
easily. Aim to remove
one grape in three to
improve the quality of
the remaining berries.
Wine grapes do not
require thinning.

This is my first time growing broccoli
from seed and three out of my six
plants have developed this problem.
I initially thought it was a nitrogen
deficiency so treated with feed;
however, this seems to have made
it worse. I’ve inspected for bugs, re-
potted and even thinned the ones in
my raised beds out but to no avail.

Ellie Harris, Hampshire

uy Barter, chief
horticulturist, RHS

GUY SAYS: The older
eaves seem worst

affected, suggesting
hat magnesium

deficiency is involved.
Magnesium deficiency is brought

about by lack of soil magnesium,
which is unusual in gardens where
manure and compost is the basis of
feeding plants. However, if soils are
dry, magnesium deficiency can occur,

as it can if soils
are compacted
or waterlogged.
Raised beds can
get very dry in
summer and
a home-made
potting medium
might be liable
to magnesium
deficiency.
Excess
potassium fertiliser can also induce
magnesium deficiency and the
worsening of damage after fertiliser
application is consistent with overuse
of high-potassium fertiliser.

Foliar feeding with a spray of
Epsom salts (20g per litre) will resolve
magnesium deficiency, bearing
in mind that several applications
might be needed. Going easy on
high-potassium fertiliser and careful
watering will also help.
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GOT A FRUIT OR VEG PROBLEM? ASK KG FOR HELP
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My 45-year-old apple tree, which we
pruned hard last year, has lots of white
mildew on it. What should I do?
Pat King, via email

Daavid Patch,
pprofessional
nurseryman at
R V Roger
DDAVID SAYS: I don’t

thhink it’s the pruning
wwhhiich has caused the

mildew, but rather the warm, damp
winter which has caused the spores to
proliferate, followed by a very dry spring
which has slightly stressed the tree and
allowed it to succumb to the infection.

As this is an edible crop, I’d use a

garlic spray as
garlic contains
sulphur,
a natural
fungicide.
You can buy
them at most
garden centres, or make your own by
crushing a whole head of garlic in about
200ml of water. Leave to steep overnight.
Strain and top up with water to make one
litre. Add a tablespoon of liquid soap or
washing up liquid (this helps the spray
‘stick’ to the plant) and spray every 10-14
days. In future, good garden hygiene –
removing fallen leaves in autumn, winter
washing and a thick mulch in spring –
should help.

VIGOROUS
GRAPEVINE

BROCCOLI LEAVES HAVE TURNED WHITE

MILDEW ON APPLE TREE

SPRING 2020

FREE P&P
& 2 FREE seed packets

with every seed order

on ALL orders over £50

www.mr-fothergills.co.uk
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SPRING 2020
Seed Catalogue

Get in touch by post, email or via our Facebook page: Facebook.com/kitchengardenmag



WHAT YOU
CAN DO
No fungicides are available, so
gardeners have to rely on prompt
hygiene measures and resistant
varieties. Remove and destroy
infected material on sight to slow
spread and potentially save much
of the crop. If tomato stems are
infected, gather fruits to
ripen indoors.
For outdoor crops choose resistant
potato and tomato cultivars; potato
‘Sarpo Mira’ and tomatoes ‘Mountain
Magic’ and ‘Crimson Crush’ for
example. Alternatively, plant early
maturing potatoes, such as second
earlies ‘Charlotte’ and ‘Kestrel’,
which mature in August and can
often be stored away safely before
blight strikes. Some bush tomatoes,
‘Red Alert’, for example, mature
before blight occurs.
Greenhouse tomatoes often escape
infection, as their foliage is drier and
without free water the tiny blight
spores cannot infect. Avoiding
wetting the foliage, mending leaky
roofs and ventilating freely reduce
blight risk in greenhouses.

This month we take a look at one of the more
serious diseases affecting potatoes and tomatoes

Your guide to common pests, diseases
and other problems affecting your crops

WHAT IS IT?
Potato blight, which is

equally devastating on tomatoes,
is a mid to late summer mildew

that rots leaves, fruits, stems and
tubers. The cause, Phytophthora

infestans, is not a true fungus,
but a member of similar organisms

related to algae, officially
called oomycetes.

Follow a free online warning
service such as Blightwatch

(https://blightwatch.co.uk), which
alerts growers by email when

the weather favours blight; two
consecutive days with temperatures

of 10C/50F or above and at
least six hours where the relative

humidity is over 90%.

SYMPTOMS
Blight spores must have moisture
to infect and spread. In warm, wet
weather, infection spreads fast and
gardeners must be ready to leap into
action. Brown-purple/black spots
form on leaves and stems, rapidly
enlarging to destroy the whole plant.
Spread is slower in dry conditions.
The spots often show mould around
their purple edges in wet periods.
Rain washes spores into the soil
where they infect tubers, leading to
dark spots and in wet conditions a
foul-smelling rot, both in the field
and later in storage. Tomato fruits
are even more vulnerable than
foliage, developing irregular grey to
green water-soaked patches on ripe
fruits and brown knobbly patches on
green fruits.

Blight resistant ‘Crimson Crush’

Affected potato leaves

Affected tuber

Severely affected tomato

crops
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ONLINE INSPIRATION

KitchenGardenMagKitchenGardenUK@GrowWithKG .com/kitchengardenmagazine@GrowWithKG

Set up in 2018, Vital Seeds
sells open-pollinated
varieties which means you
can save the seed from
year to year. Indeed, part
of the company’s mission
is ‘to re-skill gardeners and
growers in how to save their
own seed, and to revive
this ancient and fascinating
craft’. The site has some excellent resources, including how-to guides and videos, links to
organisations working with seed, and key publications. Great site if you want to find out
how to save your own seed.

https://vitalseeds.co.uk

We dig deep into the World Wide Web to harvest some great websites, tips and gardening chitchat

Steve shares a handy tip for how you
can grow herbs such as basil and mint a lot
easier by using ready grown herbs from
the supermarket.

you
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Using straw bales is a unique and
environmentally friendly method of growing
veg. The height of the bales makes it suitable
for people with mobility issues and after the
bales are past their best, they are great for
composting. If you want to find out more,
visit Simon Gibbins’ www. strawbaleveg.
co.uk, where you can purchase The Strawbale
Gardener’s Handbook (Vol 1), a colourfully
illustrated e-book which shows you how to set
up your bales and how you can grow a range
of veg, including potatoes, runner beans and
tomatoes. A DVD is also available.

KKitchen Garden has a brand
new website! Lively, colourful
and informative, you’ll find lots
of growing guides, the latest
videos, podcasts, product
reviews, competitions and prizes,
recipes and the latest news.
www.kitchengarden.co.uk

For added value, if you
subscribe to the magazine you
can also access the
KG Mudketeers’ Club.
www.mudketeers.co.uk

Tony is taking stock of his tomato plants in
the polytunnel, giving them a feed and water,
pinching out growth where necessary and
looking at different varieties.

Emma takes you through some of the jobs you
can be getting on with in September.
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SECOND CROPPING POTATOES

I’d challenge you to find anyone who
tends an allotment/veg garden who
hasn’t grown potatoes before! In fact, I’d
say that potatoes have to be one of the

staple crops of the Great British allotment, with
many growers debating the merits/problems
with ‘chitting’ their tubers, how they prepare
the ground and how to get the best harvest. Yet
when you mention second cropping potatoes
and the fact you can plant two crops a year,
many gardeners won’t believe it or they will look
at you as if you’re talking in a foreign language!

Second cropping potatoes are also known as
‘Christmas’ potatoes due to the fact you can
harvest your own home-grown ‘new potatoes’
on Christmas Day with a little care and
know-how, perfect to brag about to family and
friends when you wander into the garden on
Christmas Day and come back in with a bowl
of beautiful, small potatoes ready for Christmas
Day lunch. That said, second cropping potatoes
aren’t just for Christmas, they can be harvested
from around October-December and only take
a few months to grow, normally planted in late
June-August – and they’re pretty easy!

Rob planting ‘Nicola’ potatoes

When it comes to growing second cropping
potatoes, location is the key factor to
success, with what you grow your plants
in being the most important question.
With regular spring planting potatoes
most people grow them in the ground or
raised beds, with the minority growing
in potato bags or containers, whereas
second cropping potatoes produce a better
crop when they can be moved around in
containers; this is due to several factors:
weather, warmth and disease.

■ CONTAINERS: are easier to move
around and can be insulated against bad
weather, plus they can easily be covered
with cloches or moved into a greenhouse,
tunnel or even a porch if bad weather or
frost are predicted.
■ WARMTH: plants will grow with more
vigour and produce better and bigger
crops if grown in the warmest location
you have, be it against a south-facing wall,
on a patio or in an unheated greenhouse
where the temperature will always be
higher than outside.
■ DISEASE: this is probably the hardest
thing to control when it comes to second
cropping potatoes, as if it’s a bad year
for blight, your plants can be affected
and killed as soon as they poke their first
shoots out of the soil. Again, this is a
reason to grow in containers as if blight
strikes before the shoots have broken
the surface of the soil, you can move
them under cover or into a greenhouse or
tunnel where they won’t suffer from the
problem as easily as if they were planted
in beds in the allotment out in the open.

To grow in containers, choose one at least
30cm (12in) wide and deep – this will
allow you to plant one seed potato in the
container, with bigger pots able to take
more tubers. I find old plastic dustbins are
probably the biggest container to grow in
as anything else is too heavy to easily move
around; these will take four seed potatoes.
Make sure there is 15cm (6in) of compost/
topsoil in the bottom of the container (and it
has drainage holes), then add another 10cm
(4in) on top to cover the tuber. There is no
need to chit a second cropping potato tuber
as the warmer weather will get the plants
off to a flying start without you having to
bother with letting them pre-sprout. Then
it’s very much the same as with spring

planted potatoes: earth them up as they
grow until the container is full.

I know us gardeners like to be thrifty
and try and save a bit of money, but don’t
be tempted to save a tuber from summer
harvested potatoes and plant this thinking
it will produce Christmas potatoes; the
tubers need a dormancy period before they
will start to grow again. The best option is
to buy a variety that has been specifically
produced for second cropping, or save a
seed potato from your spring planting one.
These can be kept somewhere cold and
light but may still produce long (and fragile)
stems, so if you are going to use them you
will have to be really careful not to snap
these off when planting.

Buy a variety
that has been
specifically
produced
for second
cropping

➤
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‘NICOLA’ – gives high yields of cream
skinned, pale yellow fleshed potatoes,
which are perfect for boiling and serving
whole with lashings of butter. An
excellent flavour whether served hot or
cold. Good resistance to eelworm and
scab. This is the one I’m growing this year.
(www.dtbrownseeds.co.uk)

There aren’t as many second cropping
potato varieties as there are spring
planting, but here are the three most
popular and the best for the job:

‘CHARLOTTE’ – A lovely classic salad
potato. Pale yellow, long oval shaped
tubers. Hugely popular salad/new
potatoes with very uniform tubers. RHS
Award of Garden Merit winner. Great
beginner variety. Blight tolerant, which
can really help in a second cropping
variety. (www.dobies.co.uk) ■

‘MARIS PEER’ – potato ‘Maris Peer’
has smooth, yellow skin with a hint of
sweetness and firm, cream coloured flesh
that tastes superb. It holds its colour and
does not break up when cooked. It is ideal
for eating hot or cold, simply outstanding
for chipping and potato wedges. Has
some resistance to scab.
(www.mr-fothergills.co.uk)

If you’re going to grow second cropping
potatoes I would definitely grow them
in containers in the greenhouse/tunnel if
you have one as it’s easier to grow and
care for them, plus they are so easy and
convenient to harvest from the container.
What a treat to have fresh, new potatoes
for Christmas Day and all through winter,
with hasselback potatoes being my
favourite way to serve them!

Alternatively, if you have to grow in the ground
you can grow and earth up the tubers as you
would spring planted ones, but as the colder
weather sets in you can put dry straw around the
sides of the plants and cover them in a double
layer of fleece if frost is forecast. Just remember
to remove the fleece during the day so the
plants get as much of the dwindling daylight
as possible. When the foliage dies back you’ll
have to dig your potatoes and store undamaged
ones in sand/soil in a frost-free place. Try not to
store them in a fridge as they quickly lose their
delicate ‘new potato’ skin as they begin to cure
and the skin becomes tougher, like what you
would expect from a main crop variety.

I like to grow my second cropping potatoes in the
greenhouse in containers as they get a longer growing
season, they don’t suffer from blight as easily and they
produce a larger crop. Come October though, you will
notice the foliage starts to yellow and die back; this
is natural and the end of the plants’ growing season.
Remove the foliage at ground level and add into your
compost heap, then leave the containers (raised off
the floor) to dry out before moving them somewhere
frost free such as a shed or garage. Then you can
just rummage around in the pot and harvest as many
potatoes as you need for your meal. Your harvest can be
kept like this throughout the winter months as long as
they are frost free and not in wet compost/soil.

Harvesting second cropping potatoes

Pots, bags and inside-out
compost bags can all be used for
growing potatoes

Left: Hasselback potatoes, Rob’s favourite
way of serving his Christmas harvest

Harvested ‘Maris Peer’
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It’s an unpopular statement to make
during the halcyon days of summer but…
colder days are rapidly bearing down
upon us. Days are already dramatically

shorter than they were just a few weeks ago, and
temperatures will soon head south also.

Late summer is a time of plenty, the antithesis
of spring’s hungry gap. There’s lots to enjoy,
particularly from the likes of beans, courgettes
and (finally!) tomatoes. It’s a bounty that can lull
you into a sense of complacency. Yet fast forward
a couple of months and things start to look a
little less bountiful.

Last call!

Even simple home-made cold frames and
cloches will help to up the harvests from
overwintering salads and vegetables
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No one likes to admit it, but the days are noticeably drawing in and
autumn’s arrival isn’t far off. Time to wind down then? Not on your nelly!
Benedict Vanheems wants us out there, sowing!

!
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LATE SOWINGS

SOLID PERFORMANCE
Make the effort to sneak in a few last-minute
sowings now and you’ll be rewarded with a
handsome range of pickings, even before the
current growing season is done. Summer’s
lingering warmth means speedy germination,
while days are still long enough for plants to get
on and establish without fuss. The dog days of
summer may be behind us, but there’s life in the
old dog yet!

In fact, sowings of the likes of salads, oriental
vegetables, spinach and radish will perform
much better if sown at this time of year. This
is because the lengthening days and rapidly
rising temperatures of spring invite these crops
to flower, so that they often bolt before you’ve
had much of a harvest. Sow them now, however,
and they’ll be far better behaved
staying put until you’re
to pick. Furthermore,
brassica family greens
such as rocket will be
less troubled by flea
beetles, a noticeable
nuisance earlier on
in the season.

READY, SET,
SOW…
Most sowings can be
made outside as soon
as the preceding crops
are cleared. Remove the spent
vegetables and any weeds to the compost heap,
firm the soil back down, rake level then mark
out your drills and sow. If your soil is in good
heart then there’s no need to add more compost
or fertiliser, but a top-up of well-rotted compost,
either before sowing or planting or laid around
young plants as a mulch, should help to keep the
party going.

It’s anyone’s guess what late summer will
bring – hot and dry, or an early taste of autumn?
If soil is dust dry then water into marked-out
drills before you sow. If the water drains through
almost immediately, repeat so that the bottom

of the drill is thoroughly moist. Then you’re
good to sow and cover. This creates a lovely cool,
moist environment around the seeds, which
will hasten germination – no bad thing when a
few extra days of active growth can make such
a difference to crop size and health towards the
end of the growing season.

If the ground is still chock-a-block with
current crops, preventing you from sowing
direct, start seedlings off away from the main
growing areas, perhaps under cover or on the
patio, in module trays or pots. This will allow an
overlap of up to a month, ultimately increasing
how much produce you can get from your plot.

WHAT TO GROW
There are quite a few rapid-growers you can still
sow, but you’ll need to be quick. Every day of delay
is costly. Sow in August if you can, and certainly
before the first half of September is done.

SALAD LEAVES
First up are the many salads. Start sowing
winter-hardy lettuces that will shrug off frosts
and, given a little extra protection, even continue
to produce leaves throughout the depths
of winter. Corn salad is another salad with
exceptional hardiness, its smooth, spoon- ➤

MAKE A TUNNEL CLOCHE

1 Tunnel cloches are a cheap way
to cover rows of crops. Hammer
sturdy uprights such as sections
of rebar into the ground to
support the hoops. These should
protrude by about 15cm (6in) and
be spaced about 90cm (3ft) apart.

2 Now use a hacksaw to cut
the semi-circular hoops to size.
Plastic water piping is great for
this. Ensure enough head height
for crops growing near the sides
of the cloche. Flex the hoops on
to the uprights.

3 Use a long bamboo cane, a
wooden batten or more of the
water pipe to create a ridge to
the tunnel. This will tie all of the
hoops together, adding rigidity
to its structure. Tie it in using
cable ties or wire.

4 Finally cover the frame with
clear, UV-stabilised polythene
sheeting. Weigh the edges and
ends snugly down to the ground
with stones. Large bulldog clips
can help to hold the sheet in
place on windier sites.

Above: Like many leafy greens,
spinach is much less likely to bolt
when sown in late summer

Left: If the soil isn’t already
moist, water into marked-out
drills before you sow rocket

r behaved,
e ready

A

The extra warmth of a greenhouse
should ensure something to pick
even in the depths of winter
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radishes are the hardier winter types that will sit
out the cold. My favourite of these is the long,
white daikon radish, whose spicy roots can be
eaten fresh, pickled or cooked up.

Turnips enjoy the cooler, moister conditions
of a rapidly approaching autumn. Harvest them
no bigger than golf ball size for perfect, tender
roots. Space rows about 30cm (12in) apart, or
half that distance if turnip tops – great for stir-
frying – are your thing.

Last call for fast-growing summer varieties
of spring onions is mid to late August. Or sow
winter-hardy varieties up to the end of September
to enjoy a crop first thing next spring.

All of these late-summer-sown crops relish
the relief that comes with the slightly cooler
temperatures and more consistent soil moisture
at this time of year. You should still be able to
enjoy a fine array of hardy vegetables outside,
but if you can set up protection – whether
that’s the luxury of a polytunnel or greenhouse,
or something a little more modest – you’ll
be sure to both extend the season for quick-
growing summer staples and how often you can
harvest those hardiest vegetables and salads that
are overwintering.

Thinking ahead to putting the vegetable
garden to bed? Fine – but not before you’ve
squeezed in one last round of sowings!

shaped leaves able to withstand the harshest cold
then continue growing at the slightest hint of
sunshine. Then there is winter purslane, another
soft and delicate (though very hardy) salad leaf.
Spinach joins these reliable stalwarts, its rich,
dark leaves always welcome.

Mustards of all types are great winter staples
and should offer plenty to pick within just four
to six weeks of sowing. Mizuna is another spicy
leaf whose intricate, filigree foliage makes an
attractive addition to a cool-season salad.

Most salads can be sown in rows or planted
out in blocks, typically around 23cm (9in) apart.
This will ensure plenty of space between plants,
so that valuable light can reach most leaves
during the winter period of shorter days and
poorer light quality.

Pick the leaves little and often as they become
available, cutting away the oldest outside leaves
so that the smaller leaves at the centre of the
plant can grow on. Pickings may slow right
down by late autumn, but will pick up again
as soon as light levels improve towards the end
of winter.

ORIENTAL VEGETABLES
Most oriental vegetables are brassicas and as
such very suited to sowing in late summer.
Joining oriental salads like mizuna are leaves

for stir-frying, including pak choi, tatsoi and
Chinese cabbage.

Pak choi can get a little battered out in the
open, so grow these popular leaves under the
protection of a greenhouse or cold frame. Tatsoi
on the other hand is a lot hardier. Its squat
rosettes of leaves are similar in taste to pak
choi yet considerably hardier, sitting out frigid
temperatures as low as -10C/50F.

Chinese cabbage is the ultimate stir-frying
vegetable. Its sizeable heads of tightly packed
leaves require moist, rich soil, and it will benefit
from some protection from the elements to
keep them presentable and less weather-beaten.
Sow promptly and you should enjoy their crisp,
crunchy leaves before autumn’s chill really bites.

Oriental vegetables require similar spacings
to salads, with clear ground between plants
offering fewer opportunities for slugs to lurk.
Pick off tired, yellowed or browned leaves and be
meticulous with your weeding to keep the soil
clean and clear at all times.

ROOTS AND SHOOTS
Radishes are famously quick growing, taking as
little as four weeks to jump from seed to harvest.
In late summer they may take a little longer, but
should give a fresh flush of roots in good time.
Joining the familiar red or red-tipped summer

Mustard is a quick-growing, hardy – and spicy –
winter salad leaf

Lamb’s lettuce in early spring, ready
for one final picking before it flowers

q g

Most winter salads and oriental vegetables like this pak choi should be spaced about
23cm (9in) apart in both directions Beautiful pak choi is great in stir-fries
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Growing crops under some form of cover
later on in the season helps to extend the
growing season.

GREENHOUSE
An unheated greenhouse offers the best
form of protection, trapping warmth for
longer to extend the season by up to
six weeks.

COLD FRAME
Due to their smaller volume, cold frames
both warm up and cool off quicker. They
are great for sheltering winter salads from
chilly winds.

LATE SOWINGS

SUPPLIERS
■ CHILTERN SEEDS: 01491 824675,
www.chilternseeds.co.uk
■ KINGS SEEDS: 01376 570000,
www.kingsseeds.com
■ PREMIER SEEDS DIRECT: 01722 238
www.premierseedsdirect.com
■ SEEDS OF ITALY: 020 8427 5020,
ww.seedsofitaly.com

Try a few of these super-hardy varieties to
sit through the winter.
■ PAK CHOI ‘JOI CHOI F1’: Stands up
to frost better than other pak chois. Dark
green leaves and brilliant-white stems.
(Kings Seeds)

■ MUSTARD ‘GREEN IN THE SNOW’:
The clue’s in the name! Prolific cropper of
jagged-edged, deep green, spicy leaves.
(Chiltern Seeds)

■ LETTUCE ‘RED GRENOBLE’: The red
and green leaves are both hardy and
surprisingly long lasting. (Seeds of Italy)

■ LETTUCE ‘WINTER DENSITY’: Sweet,
solid hearts of dark leaves. This hardy hero
is also very tolerant of heat. (Kings Seeds)

■ LAMB’S LETTUCE ‘D’OLANDA’: Large-
leaved variety of lamb’s lettuce, well suited
to late-season sowing. (Seeds of Italy)

■ SPRING ONION ‘WHITE LISBON
WINTER HARDY’: A popular variety of
spring onion thanks to its year-round
reliability. (Premier Seeds Direct)

■ SPINACH ‘GIANT WINTER’: Hardier
than most spinaches, it has an intense
flavour that’s perfect for cooking.
(Premier Seeds Direct) ■

Spring onion ‘White Lisbon’ is a hardy
favourite suitable for sowing in late summer

POLYTUNNEL
Polytunnels offer excellent light transmission
and can heat up quickly on a sunny day,
though they lose heat a little quicker at night

CLOCHES
While not as warm as a greenhouse or
polytunnel, cloches are a good option where
space or budget is limited, buying you a few
extra weeks at the end of the growing season.
Don’t forget to remove covers to water from
time to time.



STARTING THE CROP
All types can be sown outside
in a well-prepared spot at the
same time – usually May to July
or until August in the case of
radicchio and sugar-loaf types.
They can also be started in
cell trays, in which case you

can sow earlier if you wish
(March/April) and keep the

plants under cover until ready to
plant out.

If sowing direct the soil should be reasonably
fertile so sprinkle a little general fertiliser – such
as blood, fish and bone – but you could use
chicken or sheep manure pellets or Growmore at
the recommended rate. Do this a few days before
sowing and rake in. Water the soil if it happens
to be dry and leave to settle and for the feed to
start working.

Sow in a sunny, sheltered spot (some shade
during the day is okay) about 13mm (½in)
deep, watering the base of the drill before
sowing. Sow the seeds thinly to reduce the

More widely grown on the
Continent than the UK, chicory
or radicchio (Cichorium intybus)
is a varied veg. Some, such as

‘Palla Rossa’, form tigght heads of red foliagge,

Witloof is grown for forcing to
produce ‘chicons’, tight heads
which grow after the top of the
plant is removed and the roots
are pplungged into darkness to

r
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ntly
home.
d cabbage-
traditional radicchio
t on the plot in late
nd autumn. That
the colour becomes
ly more intense and
few frosts, or by
ing light, the leaves
e sweeter, losing much
harsh bitterness.

Chicory Hot Tips
Chicory and its more colourful cousin radicchio may not be at the top of everyone’s list of ‘must
grows’, but their distinctive bitter taste is a welcome contrast to bland lettuce, says KG’s Steve Ott

ed chicory produces
es without forcing

www.youtube.com/kitchengardenmagazine

Radicchio and chicory
can be sown all year

round as a tasty,
tangy salad leaf
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CHICORY

need for thinning out later, although unwanted
plants can be used in salads so they won’t
be wasted.

Maintain watering during dry spells and keep
weeds to a minimum to prevent competition.
Early and late crops should be covered with a
cloche or fleece to protect them from the worst
of the weather and you can cover with crop
protection netting if birds are a nuisance and to
keep off pests such as greenfly.

GROWING ON
This is very straightforward: simply allow the
plants to develop, maintaining weeding and
watering and thinning plants in stages to 25-
30cm (10-12in) apart, using the thinnings in
salads and stir-fries. An occasional feed with a
liquid tomato fertiliser will maintain healthy
growth or you might like to use your own
comfrey or nettle liquid.

Watch for pests and maintain protection
against slugs, snails and aphids. Any dead
leaves should be removed to deprive pests of a
hiding place.

FORCING FOR CHICONS
The best flavour from forcing types, generally
known as the green Witloof or red Treviso
varieties, comes from the chicons and these are
basically new shoots that form once the original
head has been removed.

To do this spring-sown plants are lifted from
their beds in November. Select the biggest plants
which have a crown which is at least 2.5cm
(1in) across. The leaves are cut right back to an
inch above the crown and these can be used in
the kitchen or composted. Long roots can be
trimmed back a little.

If you have lots you can stagger the process by
storing prepared roots horizontally in sand or old
potting or growing bag compost until needed.
Otherwise, to produce chicons pot several roots at
a time into pots of moist compost with the crown
exposed above the surface. Cover with a similar-
sized container with the drainage holes blocked
with waterproof tape or a tile or black polythene
bag and keep somewhere warm (10-15C/50-
60F). The shoots or chicons should form within
about a month. Harvest when 15cm (6in) tall. ➤

Plants develop through the summer, deepening
in colour and hearting up in the autumn

Chicories are quite hardy and
given a little protection some will

grow through the winter
to crop in spring. Although

perennial they are usually treated
as annuals when they give the

tastiest leaves.

Plants are lifted in November and trimmed before potting several to a container

They are covered for a month to exclude light
after which the chicons (below) are cut
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FAVOURITE
VARIETIES
■ ‘PALLA ROSSA’: A reliable red radicchio
with tight, ball-shaped heads that do not
require any forcing. (Kings Seeds):
■ ‘ROSSA DI TREVISO’: An old red
upright variety that can be forced or eaten
as radicchio. (Kings Seeds)
■ ‘CHIAVARI’: A root chicory producing a
long, white root that is very hardy and can
be left in the ground until needed in many
areas. It can also be cooked like a carrot
and boiled, roasted or mashed.
(Real Seeds)
■ ‘ZOOM F1’: A reliable variety producing
good-sized crowns for forcing or can be
eaten without forcing as a salad leaf. (Mr
Fothergill’s)
■ ‘PAN DI ZUCCHERO’: A sugar-loaf
chicory. Very hardy and can be sown right
up until the end of October for a May
harvest. (Kings Seeds)

Apart from using in mixed salads, sugar-
loaf and other types can be halved or
quartered, brushed generously with
olive oil, sprinkled with salt and black
pepper and grilled or dipped in egg,
rolled in breadcrumbs and a little sea
salt, and fried in olive oil.

BLANCHING AND
HARVESTING OTHER TYPES
Radicchio and sugar-loaf chicories can simply
grow on until large enough to use. However, red
radicchio improves in flavour as the days cool
and shorten, and the best flavour (and colour
of red types) comes in September and October.
To get sweeter heads from loose-leafed varieties
such as ‘Rossa di Treviso’ you might like to try
blanching them.

This is easier than forcing; simply loosely tie
the dry leaves together in situ with soft string to
form a tighter head and cover with a bucket or
black plastic pot with the drainage holes taped
over or a tile or piece of wood over them to
prevent light from reaching the leaves. The leaves
will blanch (turn pale and sweeter) after a week
or so and can be harvested. This is usually done
about 12 weeks after sowing and plants should
be well watered the day before forcing.

Blanching is not necessary with the round-
hearted types since the inner leaves are naturally
blanched by the outer ones, which can be
removed after harvesting.

WATCH OUT FOR
As mentioned, slugs and snails will nibble
the leaves and are partial to the seedlings, so
use your preferred form of control for those.
Greenfly will infest the crown of young plants,
especially early in the season. Covering with crop
protection netting after sowing will help.

Plants may succumb to dampness during the
forcing process when covered and should be
checked regularly. Remove any string and rotting
leaves and allow the plants to dry out. Also
check plants if growing early or late crops
under cover. ■

Wild chicory produces attractive blue
flowers and a long white edible taproot

All can be grown in containers if
you don’t have space in the garden.

Simply plant up to four plants in
a nine-litre (two-gallon) bucket or
similar-sized container using any

good multi-purpose compost and
place in a reasonably sunny spot.
Remember to water regularly and

feed occasionally.

There is another type of
chicory which is grown

specifically for its parsnip-like
root. This is delicious
sautéed in butter and
has long been used as

a coffee substitute.

‘Palla
Rossa’

‘Rossa di
Treviso’

‘Zoom F1’ ‘Pan di
Zucchero’
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Have you always had an interest
in gardening?

I’ve always had an interest in gardening,
and particularly growing food. Prior
o getting an allotment I used to grow
matoes, courgettes and chillies at home
e garden. You don’t need masses of space

w things, even small pots on a windowsill
rk. I’d been on the allotment site waiting
about six months before I got the

keys and so had lots of ideas by the time it
actually happened!

What prompted you to take on an allotment?
Has it always been an ambition?
Some of my earliest memories are at my dad’s
allotment, picking carrots straight from the
ground and eating them there and then, as well
as picking tubs upon tubs of raspberries! He
doesn’t have his plot any more but the one I have
now is on the same site, just a few plots down.
I’ve always grown some bits of veg at home, but
really wanted to be able to grow more varieties
and ultimately work towards becoming more
self-sufficient by learning how to properly store
and preserve harvests. Growing your own also
means you can control what has been put on
the soil, it hasn’t travelled hundreds/thousands
of miles, and is so much fresher as you can pick
and eat pretty much straight away.

Claire’s plot is on the same site
as her father’s used to be

Sweetcorn looking lush and lovely

Vibrant purple sprouting

A colourful harvest of courgettes, raspberries and chillies

to
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in the
to grow
will wo
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Attractive mangetout,
freshly picked
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SURFERS AND SOWERS

How easy have you found it to get started?
Where or who do you look to for advice?
Has social media been helpful to you as a
beginner gardener?
The plot I was allocated had not been touched
for about four years prior to me taking it on.
It was covered in weeds, had huge overgrown
bramble bushes and so much rubbish, broken
bits of plastic and chicken wire everywhere. It
took a lot of time and work to clear, and to be
honest there are still patches now that need some
work. The best bit of advice I was given was
not to become too overwhelmed and instead to
tackle small bits at a time, and that helped so
much. Social media has had a massive impact on
my allotment and been an invaluable source of
advice and support. It’s lovely to be able to share
tips, guidance, successes (and failures!) along
the way.

You had some problems with rhubarb
growing. Did the community on Instagram
have any top tips for you?
Yes! I had a lovely surprise when visiting the plot
to see the rhubarb poking through, so all being
well I should be able to pick my first few stalks
next year once it has established properly. I gave
it a fresh dusting of compost and mulched with
chippings, and that seems to have worked well.
Looking forward to that first crumble now!

What have been your successes so far?
Clearing the plot feels like the biggest success
so far! But in relation to growing, I’d have to
say the raspberry plants were the overwhelming
success of last year. The canes were planted early
2019 and as it was their first year fruiting I

wasn’t expecting that much. I was very wrong!
They produced masses of berries all summer and
into autumn too, which meant not only did I
get to snack on them, I was able to share them,
make jams, raspberry gin and freeze some for
winter too!

You love to cook (especially a curry). Do you
have a favourite recipe you could share with
other readers?
I love cooking and baking, and am always
coming up with new recipes based on various
combinations of what I’ve got to hand! I love
being able to pick items at the plot and am also
experimenting this year growing new varieties
of things I love. My plan this year is to share
many more recipes on my Instagram,
using seasonal harvests fr h
allotment. I’m also going
to focus some of this on
preserving for future
months when there isn’t
so much to harvest.
Watch this space!

One of my favourite recipes has to be a
recipe by The Curry Guy, malai kofta curry. I’ve
made this numerous times. It uses a number of
ingredients that we all grow, and is super easy!
Perhaps I’ll do a cook-a-long one day.

We see you make chilli sauce with your
colourful crop. Is there a variety you’d
recommend?
I love chillies, but they are so expensive to
buy from shops and mostly packaged in
unnecessary plastic. They’re also easy to grow
and freeze amazingly well, so I grow as many
as I can – volume and variety – so that they
last throughout the year. I’ve still got a load
of chillies in the freezer that I’m using from

last year! This year I’m growing ‘Cayenne’,
l ‘Firecracker’, ‘Scotch

t’, ‘Ancho’ and ‘Biquinho’.
h these I plan to make
ore chilli sauce, pickled
Jalapeño’/‘Biquinho’and
also try making chilli
powders for the first time.

A young courgette plant

Claire likes to grow a wide range
of veg, including cabbage

The raspberries have been a real success, producing masses of fruit

➤

om the ‘Jalapeño’,
Bonnet
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More veg freshly harvested from Claire’s plot
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tomatoes. They are so versatile and there are so
many varieties/colours you can’t get in the shops,
looking fantastic in a fresh tomato salad. I don’t
think anything can replace the taste of that first
home-grown tomato of the year. It’s summer in
a bite!

Has your lovely dog Mia taken to allotment
life well?
I couldn’t take Mia to the allotment initially
because of the rubbish and bramble thorns
everywhere but since it’s been sorted she’s
accompanied me on nearly every trip. She loves
it there, and everyone loves to see her there too!
My plot is near the entrance of the site so the
majority of people walk past on their way in.
They all love to say hello and give her a fuss –
she even attends the allotment barbecue!

Would you recommend an allotment
to everyone?
I’ve really enjoyed taking on an allotment but
there’s no shying away from it being hard work.
That being said, the enjoyment far outweighs
the initial work to get it to this point. Even if
you don’t think you can take on an allotment
there’s still so many ways to enjoy growing
your own food. Herbs grow fantastically well
on windowsills, as do chillies! Lettuce could be
grown in a small pot or window box, and you
can even get small varieties of tomatoes and
berries to grow in pots or hanging baskets. Most
of all, grow what you enjoy! ■

there a crop you would
want to be without

why?
ned for lots
he plot and one I’m

really excited about – but have to wait one
more year for – is the first asparagus harvest.
One thing I couldn’t be without though...

I’m relatively new to dehydrating as a method
of preserving harvests and recently dug up and
dried some horseradish in the oven. It worked
fantastically but was extremely pungent so I may
leave it a while before I try that again!

What are your plans for your plot in the future?
I want to enjoy the plot as much as I can and
grow as much as possible to push towards
becoming more self-sufficient. This year
I’ve really tried to increase my knowledge
of companion planting in order to plant
crops together that benefit ch other
whether that be pest con
pollination. I’m also goi
to be experimenting wit
preserving produce and
making my own herb/
spice blends so that I
can continue to use
my own harvests when
fresh isn’t available.
Other plans include:
■ Growing far more
herbs to experiment
with flavour
■ Dedicating a specific
space at the plot to grow
flowers for attracting wi
well as cutting a few for
■ Upgrading the greenhouse so I can
grow even more varieties of chilli
■ Adding some fruit trees

Tomatoes are one of
Claire’s must-grow crops
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Above: There’s always
time for some home-
made cake

Left: Claire’s faithful
allotment companion,
Mia

WHY NOT FOLLOW CLAIRE?
You can follow Claire’s allotment adventures on Instagram and
Facebook. Just search pegsplot.
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If sowing outside, you may need to take
precautions against mice which may steal the
seeds or nibble the young shoots.

If sowing in cells or small pots for planting
out later, fill them with any fresh peat-free
multi-purpose or sowing compost. Sow the large
seeds individually in Rootrainers or five seeds per
pot in 9cm (3½in) pots or similar. Cover with
2cm (¾in) of compost and water well.

Some gardeners like to soak the seeds
overnight to soften the hard seed coat

prior to sowing, but this is not
strictly necessary.

Water well, label and place
your trays or pots in a warm
place, such as on a sunny
windowsill or greenhouse
bench, but protect from
excessive heat. Check the
compost each day for
signs of drying out and

water as necessary. Your
seedlings should emerge

wwiitthhiinn about 10-14 dayys.

No allotment or veg garden is
complete without some flowers and
they have been part of the mix of
annual sowings and plantings for

as long as there have been allotments. One such
flower that has long been a favourite is sweet
peas; the combination of wonderful colour and
scent is just irresistible. What’s more, pollinators
and other beneficial insects love them too, so we
get the double benefit of a lovely cut flower for
the house and a plant that also attracts insect
friends to our crops to aid pollination and mop
up troublesome pests.

SOWING
Sweet peas can be sown in the spring, but
the earliest flowers come from sowing in the
autumn, from September onwards. You can sow
direct where the plants are to grow – perhaps
around the base of some supports such as hazel
or bamboo canes or an obelisk, or you can
start them off in deep cells such as Rootrainers,
home-made paper tubes or pots.

If opting to plant direct in the open soil, choose
a sunny, sheltered spot and scatter some
general fertiliser such as Growmore
or sheep or chicken manure
pellets over the soil and
rake in a few days before
sowing. Put your supports
in place (the height
these will need to be will
depend on the variety so
do check the seed packet)
and then sow two or three
seeds at the base of each
upright 2cm (¾in) deep.
Water well.

Of course, youu can
also sow direct innto a
patio tub or trough,
the trough
perhaps backed
by a trellis to
support the plant
If so, just follow
the method abovve.

The tradition of growing flowers on the allotment is a great one and there is none
lovelier and more useful than sweet peas. KG editor Steve Ott offers tips for success

Deep cells such as Rootrainers are ideal for
sweet peas
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Moisture is important to keep the
plants growing vigorously and

to reduce powdery mildew later
on. Dig in plenty of well-rotted

manure or garden compost
and/or cover the soil with a thick

mulch when planting.
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GROWING ON
If you sowed direct, the shoots may need some
protection from birds in the early stages and
also some help to find the supports as they
inevitably flop and need tying in initially. Slugs
and snails may also take an interest in the young
shoots and you will need to take precautions
against those using pet-friendly pellets, barriers,
traps or nematodes.

If however, you sowed in pots or trays, you
can largely avoid these early stage problems. You
can choose to keep your September-sown plants
under cover over winter to protect them from
the worst of the weather and if your soil is heavy
and wet – or if you garden in a cold or exposed
part of the country – this would be advisable.
Or you can simply plant out once the plants are
10-15cm (4-6in) tall.

If sowing in October/November, plants
can stay in a cold frame or cold greenhouse or
polytunnel until planting out in April/May.

Similarly, if you sowed in January in heat
(10C/50F) you would need to harden the plants
off (acclimatise them to outdoor temperatures)
prior to planting out in spring.

Plant so that the compost is just below
the surface of the soil and firm gently before
watering in and tying loosely to the supports.

Continue to tie into the supports as necessary,
water during dry spells and as the plants start
to produce buds, usually from June onwards,
feed with a high-potash fertiliser such as a liquid
tomato feed every seven to 10 days.

Sweet peas look lovely in containers, here with
an obelisk for support

VARIETIES
There are so many single colours and mixtures
available, the choice comes down to what you
like and where you wish to grow them since
some, such as the Spencer types, are taller
than others. Scent also varies greatly, so that
may well influence your choice. Check the

seed catalogues or look to a specialist such as
Matthewman’s Sweetpeas (www.sweetpeasonline.
co.uk) for a great selection. ■

Try growing your sweet
peas with climbing

beans to entice
pollinators to

your crop

If your plants have not branched
naturally you can pinch out

the growing tips after planting
or when they reach 10-15cm

(4-6in) tall. This will encourage
sideshoots and so more

flowers next season.

Seedlings emerge in
around 10 days

Cut regularly and
remove seed pods

Good supports are essential
for most varieties
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Last March when the lockdown
suddenly took hold, I found myself
in possession of something everybody
wanted – not toilet rolls or pasta,

but vegetable seeds. Garden centres and DIY
stores were closed and seed companies’ websites
had crashed, but it seemed as if everyone in
the whole neighbourhood was trying to grow
vegetables in their garden.

Locally, I was the obvious go-to person. A few
weeks earlier, our local food co-operative had held
a seed swap and I had given courses on home
seed saving. Anyone visiting my garden over the
last few years had been met by the unfamiliar

sight of carrots in full flower and radishes left to
form seedpods. I had suddenly become the ‘seed
lady’. In response to the many phone calls, texts
and emails, I sorted through the box left over
from the seed swap, did germination tests on
packets that were well past their ‘sow by’ date,
and left fulfilled requests at the garden gate.

Now the main sowing season is past, pressure
has eased – for this year, but what about the
future? Most of the problems during lockdown
were caused by seed companies being unable
to service the high demand rather than lack of
seed, but will the coronavirus pandemic disrupt
crop production and supply chains? Very little

Sue Stickland considers what the future
holds for seed supplies in a coronavirus
world, and offers advice on saving and
storing your own seeds
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Radish pods
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paper towel in a plastic container and keep it in
a warm place (around 18C/64F), then you can
see how many produce small shoots and how
quickly they do so. I had some surprises with
my seed this year – two-year-old home-saved
parsnip seed (notorious for poor germination)
sprouted quickly, as did thyme seed, which
must have been five years out of date, yet a new
packet of Brussels sprouts struggled to give me
enough plants.

Give seed you are keeping for next year the
best possible storage conditions – as cool and
dry as possible – so NOT in the garden shed or
the kitchen! In a box or drawer in a cool spare
room can be a good place. Only put seeds in an
airtight container if you add a desiccant such as
silica gel, otherwise you risk them going mouldy.
I use an ‘indicator’ silica gel (readily available
online) which changes colour when it absorbs
moisture, then you can dry it out in the oven
and reuse it. Once it stops changing colour, you
know your seeds are dry enough.

LOOK OUT FOR LOCAL
The pandemic has raised questions about food
security, but ‘seed security’ is equally important.
Go back 70 years, and UK farmers and market
gardeners routinely saved some varieties for seed
themselves and bought others from regional seed
companies – and these varieties were adapted

Locally grown – Real Seeds
produces seed in West Wales

Indicator silica gel



www.youtube.com/kitchengardenmagazine www.kitchengarden.co.uk | 49

SEED SAVING

PEAS AND BEANS: The pods must mature
on the plants until they start to change
colour and become leathery – ideally until
they become crisp and dry. If the weather
has been dry, you might find some pea and
French bean pods like this that you have
missed harvesting and it is worth saving
the seed. If it turns cold and wet, bring
pods into a warm, airy place to fully dry.
You can save runner and broad beans in the
same way, but they may have crossed with
other varieties that you or neighbours are
growing. Nevertheless, the seed still has
a good chance of giving plants with good
beans next year.

TOMATOES: Most tomato varieties rarely
cross with each other, and the seed is
mature at the same time as the fruit is ready
to eat. If you just want a few seeds to use
for yourself next year, use a knife or the
end of a plant label to take them from the
cut fruit and space them out on a piece of
kitchen towel to dry. The gel will make them
stick to it, but it doesn’t matter – the whole
sheet can be stored.

Home-saved peas dried on the plant

PEPPERS AND CHILLIES: It is easy to
remove viable seed from ripe fruits, but all
varieties of pepper cross with each other
and with most varieties of chillies and vice
versa. However, if you are growing just one
variety in a greenhouse and have no close
pepper/chilli-growing neighbours, then it is
worth a try.

SALAD ROCKET: If you have left some of
this to flower in your garden, then it won’t
take too long for it to produce seed pods.
Leave them to change from green to brown
on the plant, and collect seed when they are
dry but before they ‘shatter’ (spontaneously
release their seed). If you have a specific
variety of salad rocket, it will cross with
others but the resulting seed should still
give you good leaves next year.

Unharvested peas dried on the plant
are worth saving for seed

Space out tomato seeds on a piece of
paper towel

SUPPLIERS
GAIA FOUNDATION SEED
SOVEREIGNTY PROGRAMME
https://www.gaiafoundation.org/what-we-do
REAL SEEDS: www.realseeds.co.uk
VITAL SEEDS: www.vitalseeds.co.uk
SEED CO-OPERATIVE:
www.seedcooperative.org.uk
SEEDS OF ITALY: www.seedsofitaly.com
KINGS SEEDS: www.kingsseeds.com

to local conditions and growing methods. In a
move to restore this ‘seed sovereignty’, the Gaia
Foundation is re-skilling small-scale growers,
helping them to produce and market seeds.
Some of these growers are selling to independent
seed companies such as The Seed Co-operative,
Real Seeds and Vital Seeds, while others are
getting together in regional groups to swap
seeds among themselves or sell them at local
outlets such as farmers’ markets. Gardeners are
also becoming involved – with groups learning
about seed saving, setting up seed swaps and
seed ‘libraries’ of varieties that are not easy to
buy. Support these local initiatives if you can –
then the next time seed can’t be imported from
China, there might be more readily available on
your doorstep. ■

The Seed Co-operative produces seed in
Lincolnshire

Beetroot seed drying



Grow with
a swing!

G



www.youtube.com/kitchengardenmagazine www.kitchengarden.co.uk | 51

AFTERCARE
With the very hot spell we had at the end of
May this year, they needed regular watering as
they seemed to shoot up the canes. They started
to flower quite quickly, at which point I started
to give them a weekly high-potash feed (tomato
food) and it wasn’t long before the fruits started
to form. On June 9 I started to harvest the first,
slightly spiny, fruits, which measured around
15cm (6in) each, and there were at least four
ready to pick from one plant. As the plants
continue I shall be stopping the lateral growth
two leaves past each fruit so that energy is
focused on more fruit rather than leaves.

VERDICT
Germination was excellent and they really took
off at a fast pace when they hit the polytunnel.
I quite like shorter cucumber varieties as you can
eat them at one sitting when they are freshest, so
15-20cm (6-8in) is perfect for me. The
early yield is looking good and with regular
picking promises to be even better. Eating-wise,
we found them crisp, crunchy and juicy
(with perhaps a slightly thicker skin than some
other varieties) and with that characteristically
strong flavour you only tend to get from
home-grown.

‘Swing F1’ is available from Mr Fothergill’s:
www.mr-fothergills.co.uk

It might be the year of the cucumber, but
who needs an excuse to grow cucumbers?
And it’s always good to try out a new
variety. I was delighted then, back in

February, to be sent some ‘Swing F1’ seeds. This
is an all-female flowering variety that promised
to produce high yields of medium-sized fruits,
crisp and juicy, good resistance to powdery
mildew and robust enough for outdoor growing.

SOWING
As I wanted to get an early crop, I started the
seeds off in mid-March in a heated propagator
with grow lights. However, they can be sown
under cover up till the end of May for a later
crop. A warm windowsill in April will get them
going just as well.

I sowed them 0.5cm (¼in) deep in 9cm
(31⁄2in) pots filled with multi-purpose compost
and watered in. All five seeds germinated within
the week. Then it was just a matter of keeping
them watered as they grew, and eventually
getting them used to room temperature outside
the propagator.

PLANTING ON
By mid-April I had moved them into larger
13cm (5in) pots, and by the third week of May,
as the weather warmed up, they were ready
for their final position in the polytunnel. You
can grow these outside if you have a warm,
sheltered spot in the garden but I tend to grow
all my cucumbers under cover in 30cm (12in)
pots filled with multi-purpose compost, though
you can grow them directly into greenhouse or
polytunnel soil if you prefer, 45cm (18in) apart.
This year I’ve been digging a hole for each pot
so that the plants (and tomatoes for that matter)
have more height to grow into without touching
the polytunnel walls at the side.

The plants grew at a

pace in the tunnel

‘Swing F1’ was crisp, crunchy and juicy
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SOWING TECHNIQUESeptember is like a second spring, a
key time for sowing many vegetables
and herbs for delicious fresh home-
grown harvests throughout the

winter months and into spring. Most of the key
overwintering crops, including parsnips, leeks,
Brussels sprouts and purple sprouting broccoli,
were sown and planted months ago. These are
growing well at the allotment and will stand
there all winter, with just some protection for
the brassicas against pigeons and other pests.
Now I am sowing salads, spring onions, spring
cabbage, spinach, kale, oriental leaves and more
for growing under cover and outside.

I start sowing around the middle of September
for planting out in mid-October. Every day is a
little shorter and the temperatures are cooling,
so the timings of sowings are very important so
that the plants can establish themselves and grow
through the winter. Your location matters too.
Gardeners further north (I am in Somerset) need
to sow a week or two earlier than those in milder
locations, and plant out earlier too.

INTERCROPPING
There is still so much growing in the allotment
and polytunnel, so it makes sense to start these
seeds in a greenhouse or cold frame for planting

out after summer crops have been harvested, or
between those that are still growing but will be
harvested soon, such as chicories or Florence
fennel. Intercropping like this really makes the
most of smaller spaces. New plantings can gain
a few precious weeks of growing in between
the maturing vegetables. I also pop catch
crops of lettuces and herbs between the larger
brassicas, making the most of the space on my
plot. These are picked before the larger plants
overshadow them.

I sow most of the seeds into seed trays and
then, when they have sprouted, prick out into
cell trays (modules). I can fit 14-16 different
varieties in each seed tray, which saves compost
and space. Sowing and pricking out may sound
like a bit of a palaver but it is well worth it. You
can select the healthiest seedlings and, once they
have grown big enough to go out, the healthiest
transplants. I always sow and prick out a little
more than I need in case a plant is nibbled by a
slug. Unlike the spring there is not much time
now for resowing, so it is worthwhile to make
sure that there are enough plants.

I have tried sowing in October and the plants
do grow, but they remain quite small all winter
and do not crop very much before bolting in
the spring.

Stephanie Hafferty enters September with a spring in her
step with plenty of sowing to do and crops to harvest
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Cover seedlings with a sprinkling of compost

Divide the seed tray in half before sowing
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Fill a seed tray with compost, tamp down and
water. Make grooves down the width of the seed
tray with the back of your finger – this is where
the seeds go – and divide the seed tray in half
with old plant labels or similar. Sow the seeds,
label and cover with a sprinkling of compost.

When the seedlings sprout, fill cell trays with
compost, tamp down firmly with your fingers
and refill if necessary. The key to a healthy
transplant is firm compost, so that the root ball
stays together when pushed out for planting.
Next, prick out carefully using a pencil as a
dibber and transplant, one per cell. I use 3 x 3
x 3cm (1 x 1 x 1in) cells for lettuces and herbs,
4 x 4 x 4cm (1½ x 1½ x 1½ in) for larger
plants such as spring cabbage and kale. I prick
out when the cotyledons (first or seed leaves)
emerge, but if you are not confident handling
such a tiny seedling it is fine to wait for the first
true leaves to appear.

Other seeds work well sown directly into cells,
multi-sown so that they grow together: spring
onions (5-6 seeds), beetroot (3), peas (3) and
rocket (2-3). Fill the cell firmly, water and make
an indentation with your finger. Sow and cover
with compost.

A lot of these seedlings are brassicas and
cabbage white butterflies can still be flying
about! So I cover the seed trays with a sheet of
Enviromesh to keep them safe. Some years ago,
when I ran a kitchen garden on a large private
estate, I lost the whole of my September sowings
to caterpillars. It is astonishing how quickly
the tiny caterpillars can wipe out seedlings,
completely destroyed in a weekend. ➤

Firm the compost gently before sowing

Pricking out seedlings into cell trays

Cell (module) trays filled with seedlings

Plants almost ready
for transplanting
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A MINI-POLYTUNNEL
Seedlings grow more slowly at this time of year
and these will mostly be ready for planting
in October. I grow many of these in my
polytunnel. To make your own mini-polytunnel
outside, cover cloche hoops with polythene and
weigh down firmly with stones (old plastic milk
bottles filled with water work well as weights
too). MDPE piping fixed over stakes works
brilliantly for a DIY version of cloche hoops.
Ask around for large sheets of plastic. Builders
often discard large sheets after finishing a job.
The coverings of mattresses work really well too.

While my seedlings are growing, I am at the
plot hoeing! Weeds are still germinating and
keeping on top of them will make life much
easier when it is time to plant out. Simple
routine tasks such as hoeing and weeding also
provide the opportunity to check up on the
welfare of your plants.

GREEN MANURES
Now is also a good time for sowing green
manures. As a no-dig gardener I choose varieties
that do not need to be dug in: field beans,
agricultural mustard (Sinapsis alba), caliente
mustard and crimson clover. I don’t have much
space for green manures in my veg beds because
they are usually full of plants in September.
Instead, I sow in odd corners and underneath
the fruit bushes. The mustards and clover will
die back in the winter and the field beans, cut
at ground level in the spring, feed the soil life
with their roots and provide useful bulk for the
compost heaps. ■

Tomatoes, aubergines, squash, sweetcorn, wild berries, tomatillo, grapes, apples, pears,
onions, runner beans, raspberries, courgettes, salads, basil, shiso

DIRECTLY INTO THE SOIL:
■ Carrots – ‘Nantes’, ‘Manchester Table
Carrot’ and ‘Autumn King’.
■ Land cress, claytonia and purslane
■ Radish – winter varieties

IN THE GREENHOUSE (FOR PLANTING
AS TRANSPLANTS IN OCTOBER):
■ Beetroot for leaves – any variety;
they are unlikely to produce roots
before bolting
■ Chard – any Swiss chard
■ Endives
■ Florence fennel – ‘Solaris F1’‚ ‘Finale’,
‘Mantovano’ and ‘Colossal’
■ Herbs – dill, coriander, chervil, parsley
(curly and flat leaf), rocket, wild rocket,
wasabi rocket
■ Kale – ‘Cavolo Nero’, ‘Red Russian’,
‘Dazzling Blue’, ‘Red Ruffled’, ‘True
Siberian’, ‘Red Ruble’
■ Lettuces – ‘Grenoble Red’, ‘Bronze
Arrow’, ‘Winter Marvel’, ‘Jack Ice’,
‘Red Iceberg’
■ Land cress, claytonia and purslane
■ Mustards – ‘Osaka Purple’, ‘Nine
Headed Bird’, ‘Golden Frills’, ‘Red Frills’,
‘Dragon’s Tongue’
■ Spring onions – ‘White Lisbon’, ‘Red
Beard’, and bunching onion ‘Kyoto
Market’, ‘Feast’
■ Peas – ‘Havel’, ‘Douce Provence’,
‘Oskar’
■ Peas for shoots – a thrifty tip is to use
leftover peas of any variety from your
sowings this year
■ Spring cabbage – ‘Durham Early’,
‘Greyhound’, ‘Piacenza’, ‘Wheeler's
Imperial’, ‘April’
■ Spinach – ‘Viroflex’ giant spinach,
‘Medania’, ‘Amazon F1’
■ Unusual brassicas and greens –
spigariello, huazontle, ‘Rapa Senza Testa’,
‘San Marzano’, ‘Green Days Eighty’, Wa
Wa Cai Choi, Hon Tsai Tai, broccoli raab

Multi-sown beetroot ready for harvesting
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Multi-sown beetroot seedlings
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You can grow onions from seed
but perhaps the easiest route
to a good crop is planting sets,
basically immature bulbs, which

can be started September-October for June-
July harvesting, or in spring, March-May for
July-September harvesting. You can purchase
these either online or from garden centres,
usually around 40-50 bulbs in a pack. However,
if your plot has poor drainage and is prone to
waterlogging, it will be best to delay planting
to spring as otherwise the excessive moisture
might cause your bulbs to rot. The advantage

of autumn planting is that you
will get an earlier crop

and you can also make
maximum use of the

plot which could
otherwise be sitting
idle. You don’t get
such a wide choice
compared to seeds
but sets are less
prone to disease.

Get set for onions
Onions are not a difficult vegetable to grow and require little maintenance, says
KG staff writer, Tony Flanagan. So get ready to plant out your autumn sets

PLANTING
Plant in rows 25cm (10in) apart. With a
hoe make a drill 2.5cm (1in) deep and
plant each set (pointed end upwards) at
the bottom and 10cm (4in) apart – the
tip of the bulb should just be showing
above the soil. Backfill soil around the
bulbs and then water in. You will find
that birds are prone to lifting the tips of
onions sets, particularly if they have long
tapers on top. Cut these off and the
birds may well leave your sets alone but
even then, if your bulbs are uprooted,
you can just pop them back in place.
Ideally, in the early stages, throw some
horticultural fleece over the sets until
they have grown bigger and become
less of a target.

Onions like a sunny spot with a fertile
soil, so prepare soil well before planting
by adding plenty of organic matter
(well-rotted horse manure and/or
garden compost) a month or so before.
This will add plenty of nutrients and
water-retentive humus to the soil that
their short roots will love. It is also a
good idea to add some general fertiliser
to the soil, such as Growmore, prior
to planting.

A home-made
measuring board is

quite useful when
planting out

Onion sets ready for
planting
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BULB ONIONS

■ ‘SENSHYU’: A hardy
Japanese variety that is
quite popular. These are
globe shaped but with a
flat bottom, with attractive
straw-brown skin and crisp
white flesh. (Available
from Kings Seeds)

■ ‘RADAR’: A very
popular autumn variety
with attractive brown
skin and clear white flesh
within. Good resistance to
bolting, stores well and is
mild flavoured. (Available
from Thompson & Morgan)

■ ‘ELECTRIC’: Semi-globe
in shape, this variety has
an attractive red skin and
red-tinged flesh. Good
one to add to salads. Very
reliable. (Available from
Kings Seeds)

■ ‘SHAKESPEARE’:
Producing good sized bulbs,
this dusky brown-skinned
variety has been bred in
Britain and has the hardiness
needed for overwintering.
Stores well. (Available from
Thompson & Morgan)

■ ‘SNOWBALL’: With its
distinctive white skin, this
variety has a mild flavour
and is good for roasting
whole. It stores very well
too. (Available from D T
Brown)

■ BOLTING: One of
the problems with
growing onions from
sets is that they are
prone to bolting
(sending up a flower
stalk) which weakens
the development of the
bulb and limits its storage
capacity. If this happens, cut
off the flower head and use up the
affected bulbs sooner rather than later.

■ ONION WHITE ROT: This fungal
disease is a nasty one, causing the
bulb to rot. You will see a white fungal
growth covering the base of the bulb
dotted with black spores. Burn the
affected plants and don’t plant any
members of the onion family in that
space again unless you are prepared to
wait 10 years or more!

■ LEEK RUST: Leaves will amass orange
speckles, which in severe cases can
affect the vigour of the plant; with
mild infection the plant will not be
seriously affected.

■ LEEK MOTH: The first generation
appears in May-June, the white grubs
(with legs and brown heads) tunnelling
into the foliage and bulbs, debilitating
the plant. The allium leaf miner can
also be a problem with generations in
March/April and October/November.
The larvae of these are white maggots
(headless and legless) and have a
similar effect on growth. Covering
plants with insect netting is the most
effective protection.

■ ONION NECK ROT: The plant
becomes infected with a grey mould
where stem meets bulb, more often a
problem with stored onions. Remove
those affected.

You will know when the onions are near to harvesting as
the leaves will turn yellow and start to flop over – don’t
force them over as this may well prevent them storing
well. Leave them in the ground for a couple of weeks
before easing them out of the ground with a garden
fork. You can leave them to rest on the surface of the
soil for a couple of days to
dry out before gathering
them up. The next stage is to
spread them out on a crate
or raised chicken wire and let
the sun dry them out fully. If
the weather is wet, however,
you will have to dry them
under cover in a shed or
outhouse. After a couple of
weeks they should be ready
for storage.

AFTERCARE
The main job with onions is keeping them weed free so that
valuable nutrients are not used up. Onion hoes are very handy
for this purpose – especially for hoeing along the rows. Close
to the plants, where it is very easy to damage the bulbs,
weeding is best done by hand. The other thing is to keep the
onion plot well-watered in spring, especially if the weather is
very dry. Water to the base of the plants to decrease the risk
of fungal infection of the leaves.

VARIETIES FOR AUTUMN PLANTING

STORING
The easiest ways to
store them is to string
them together by their
leaves and hang them up
in a shed or similar which
is light and cool. If the
shed is dark, the onions
will start sprouting.
Otherwise, store them
in a hessian bag or nylon
tights. Every now and
again check to see if any
of the onions are rotting
and remove any that are
straight away so others
are not infected.Loosening roots

An onion hoe is a great
little tool for getting in
between the bulbs

Keep the plot weed
free and water well
during dry periods
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There are many ways to preserve herbs
for use out of season and for those
herbs that die back in winter it is a
good idea to harvest now and use

a preserving method. However, there are also
ways to extend the growing season of many
herbs too. Some herbs are evergreen and will
keep their leaves but not put on much growth
during the winter. There are also biennial herbs,
which means they produce foliage one year and
then flower the next. A good example is parsley,
which in its first winter can still provide some
pickings of leaves.

Some herbs are treated as annuals and best
sown fresh every year, such as coriander and basil,

but the season of these can also be extended. It
helps to know what growth habit the herb has
when deciding how to extend the growing season.

ANNUALS AND BIENNIALS
Traditionally, many annual and biennial herbs
such as parsley are sown in spring and you enjoy
the leaves during the summer. Most will then
die off before winter or, in the case of biennials
such as parsley, will tick over with little growth
and then flower the following year. They can be
removed as new spring sowings take their place.
In late summer you could sow some of them
again to extend the season and keep the pots in a
greenhouse or on a windowsill indoors.

A sprinkle of fresh herbs in your cooking can transform a
dish but most are a summer treat. So how can we extend the
season and have some home-grown herbs available, even in
the depths of winter? Emma Rawlings offers some tips

e

Parsley will usually overwinter well in most parts
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HERBS FOR WINTER

➤

3 Lay the salt out on a shallow dish and
let it air dry for about two hours. Transfer
to a glass jar with a tight-fitting lid.

2 Decide the amount of salt you want
and halve it. Place one half and the herbs
in a food processor. Whiz until a fine
consistency. Add the other half of salt and
whiz again.

1 You need some herbs. Pictur ove
are rosemary and lemon thyme and also
some coarse sea salt.

This is a great way to infuse salt with
a herby flavour. You can use herbs of
your choice but tougher herbs such as
oregano, rosemary, savoury and thyme do
particularly well.

BASIL: This can be sown now in small pots
to provide some pickings through autumn
and the winter months. Basil likes it warm
and so growing on a windowsill is the
best place for it, and although day length
diminishes as we head into the colder
months we can still grow this herb fairly
well on a south-facing windowsill.

CHERVIL: A biennial plant so grows one year,
overwinters and then flowers the following
year. You can still sow it in late summer though.

It can be sown direct into the ground and
once the weather turns cold, covered with
cloches to protect it. Alternatively, grow in
pots and place these in a sheltered part of
the garden or a cold frame or greenhouse
over winter.

If allowed to flower in its second year, it will
self seed everywhere, which is a bonus but you
may need to remove a few where you don’t
want them to grow.

Try chervil in salads or fish dishes. It has
an aniseed flavour and is an ingredient in
fines herbes.

CORIANDER: You can
sow this now but treat
as a cut-and-come-again
herb. Rather than sow
direct on the plot why not
sow in pots and troughs
filled with multi-purpose
compost and harvest
when the leaves are only
a few centimetres high?
Sow the seed 13mm (½in)
apart across the surface
of the compost and place
the container outdoors or
even in a greenhouse or
porch if sowing later.

CHIVES: Can
be split up and
divided. Inset:
Here a clump has
been lifted and
pulled apart before
replanting smaller
sections. Some
could be put in a
pot and put in a
greenhouse for
the winter.

MINT: Has a spaghetti system of roots that can
be lifted in autumn and torn apart and replanted

‘Conffetti’ is a
feathery form that
is good grown as a
low growing
cut-and-come-
again crop
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HERBACEOUS HERBS
Herbaceous perennial herbs will die
back in the winter. They usually form
a clump or have a bulbous or fleshy
root system that remains dormant
below ground and this regrows in
spring. Good examples include
marjoram (oregano), chives, tarragon,
mint, lovage, sorrel and fennel.

Some of these can be split up
or some of their roots lifted in late
summer/early autumn and potted
up and moved into a greenhouse,
porch or conservatory. These will
produce a few more harvestable
shoots, extending the season before
shortened day length and really cold weather tells them to rest, and they will
pretty much die back until regrowing in spring. Others you can treat this
way include lemon balm and bergamot.

WOODY PERENNIALS
These are the herbs that have woodier stems and cannot be divided like
the herbaceous perennials. These are your shrubby type of herbs which
include sage, thyme, bay, lavender and rosemary. Many of these are hardy
but some may require a little protection in the severest and wettest of
winters. Bay may need a little fleece around its leaves and rosemary isn’t
a lover of very wet conditions so small plants in pots can be raised on pot
feet to aid drainage or moved next to a sheltered wall or fence. Once a
shrub is established and mature they can tolerate more extreme conditions.
You could move a small rosemary plant in a pot into a cold greenhouse to
help keep the shoots softer for harvesting. Sage is also one that gets tatty
and leaves become shabby in the winter. Move a small pot of this into a
greenhouse and you may have some cleaner leaves to harvest.

FREEZING: This is a good way
to preserve herbs. Blanch first
by dipping sprigs of the herb in
boiling water for a few seconds.
Then plunge immediately into
a bowl of cold water that you
have added ice cubes to. This
instantly stops any further
cooking of the herbs. Dry
between some kitchen paper
before putting in freezer bags
and freeze.
HERB BUTTERS: Take a little
butter and leave at room
temperature until soft and
malleable with a fork. Add
some finely chopped herbs of
your choice to the butter and
mash with a fork. Put on to a
piece of greaseproof paper
and roll up, creating a sausage.
Twist the ends like a cracker.
Put in the fridge. Unlike straight
butter, which can last a long
time in the fridge, herb butters
will need to be eaten within
two weeks, so do label the
pack with a use by date. You
could also freeze small cubes
of the herb butter for use
during winter.
ICE CUBE HERBS: Chop up
your herbs either individually or
mix some together and then fill
ice cube trays with the herbs.
Add a little water to each
cube. Freeze. Remove from
the freezer and pop out the
individual cubes and drop into
bags before returning to the
freezer until needed. ■

PRESERVING HERBS
If you haven’t done so already while the herbs are in full growth
and offering plenty to harvest, why not cut some and preserve
for use in winter? There are many different ways to preserve the
flavour of herbs. Here are just a few.

Smaller potted herbs can be moved
into a greenhouse or porch to
help encourage some late autumn
growth and harvests

DRYING HERBS: Cut small bunches of herbs and tie up together
before hanging upside down in a warm, dry, well-ventilated room.

You can also buy herb drying racks which are useful to lay out
tiny leaved herbs such as thyme. Once the herbs are fully dry they
can be crushed and put into well-sealed jars and stored.
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Do you love or hate herbal teas?
I think sometimes they divide
opinions as much as Marmite,
but personally I love them,

especially with a little bit of natural honey
added in to sweeten them up and enhance those
delicious flavours.

Herbal tea has been used for hundreds of years
as a caffeine-free alternative that tastes great and
is full of health properties. I definitely thank
my ancient ancestors for discovering herbs and
incorporating them into my daily drinks. It
makes water much more exciting to sip
and I would drink way too much tea and
coffee otherwise!

Making your own tea blends is super easy and
much cheaper than buying them from the shop.
You can create your own dedicated tea blend
garden, or intertwine your herbal plants between
your vegetables to attract pollinators and deter
pests. A few leaves in the tea pot and some on
your plate within minutes, you can’t beat it.

Let’s go for a walk around my tea garden…
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Annabelle drinking tea from
her herb garden

Make yourself a tonic with these healthy herbal teas, courtesy
of Annabelle Padwick and her vibrant herb garden
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According to reports, more than one million
cups of chamomile tea are drunk per day! So,
you would think it must be good! Chamomile
is a herb that comes from the daisy-like
flowers of the asteraceae plant family and
has been consumed for centuries as a
natural remedy for several health conditions.
Nowadays though, most people associate
the plant with its calming properties and in
tea form it is often seen as a bedtime or
winding-down drink.

That being said, I adore going outside
first thing in the morning and smelling my
chamomile-filled trug; the scent from the
leaves rubbed between your fingers is
utterly divine.
HOW DOES IT GROW? I bought mine as
baby plants, which you can do too and which I
highly recommend, but you could try growing
it from seed.

Sow Roman chamomile seeds in late spring
on to the surface of pots and cover with a thin
layer of vermiculite before popping the pots
into a propagator or greenhouse. When your
seedlings are large enough to handle, you
can give them their own individual pots until
they are big and strong enough to be planted
outside into light, well-drained soil.

Keep your sun-loving plants watered and
trimmed regularly, and they will keep coming
back year after year.
HOW TO MAKE THE TEA? Pick the flowers
in the summer, allow them to dry out indoors
then infuse them in hot water.

Annabelle’s trug of chamomile

The daisy-like flowers, once dried, can be infused
in hot water to make chamomile tea

What do you think of when you think about lavender?
Holidays in the sunshine? Loved by bees? Calming and
perhaps it helps you sleep better? Lavender oil and scented
pillows are quite widely known and used, but the fresh
lavender buds can also be used in a tea.
HOW DOES IT GROW? Lavender loves full sun, well-drained
soil and plenty of water! Just like all the herbs I’m sharing
with you this month, I would recommend buying small plants
to get you started, unless you are an expert grower. I always
like to give my lavender a light trim after flowering too, which
prevents the stems from growing woody.
HOW TO MAKE THE TEA? Get ready for bed, pop a few
fresh buds into hot water and allow them to infuse for 10
minutes before sipping it slowly. ➤

A pot of sun-loving lavender
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Lemon balm, fennel, lemon verbena and rose-scented geranium are also fantastic for herbal teas!
All of these wonderful and edible plants will attract more pollinators to your plots, so even if
you aren’t perhaps a huge herbal tea fan, it could still be worth popping a few of these into your
garden or allotment. You could always use them to make up tea blends to give as gifts too. ■

Lemon balm tea

Until more recently, I’d always thought
of thyme as a great-smelling cooking
ingredient more than a nutritional,
cold-busting herbal tea ingredient. But
thyme is packed full of medicinal qualities
that help boost your immune system and
soothe coughs. There have also been
studies into how it can treat acne and
lower blood pressure.

I have a few different varieties of thyme
in my garden, but ‘Foxley’ thyme is my
favourite purely because of its variegated
cream and green leaves, and deep pink
flowers. Bees and butterflies absolutely
love it!
HOW DOES IT GROW? Thyme is another
plant best bought from a garden centre,
but once you have one plant you can take
cuttings to produce more baby plants.
Thyme loves a sunny spot in well-drained
soil with regular watering.
HOW TO MAKE THE TEA? Pop a few
fresh sprigs into your mug of hot water
and just like the others, allow it to infuse
for five to 10 minutes. Remove the sprigs
before drinking. You can also easily dry
thyme and pop it into a sealed jar so that
you have a cold-busting remedy to hand
all year round.

Being the self-proclaimed crazy mint lady, I
had to include mint in my tea garden. Not
just one mint, either – I have more than
15 different varieties, from spearmint to
blackcurrant mint to ‘Jessica’s Sweet Pear’
mint. Mint is great turned into a sauce with
lamb and extremely popular in my personal
favourite, a mojito, but it is also packed full of
nutrients that make it a great herbal tea option
which will help combat an upset stomach or an
oncoming cold.
HOW DOES IT GROW? It grows like crazy!
Mint will grow pretty much anywhere given a
little sun and will keep growing as far and wide
as you will allow it, so keep it contained. I have
bought all my 15 mint plants from local garden
centres and recommend this as your best way
to get started. Once home, they will want
multi-purpose compost and plenty of water.

Annabelle’s collection of
different mint varieties

Thyme is packed full

of medicinal qualities

The variegated leaves of ‘Foxley’ thyme

A big tip that I learnt the hard way is not to
mix different mint plants together in the same
pot, as they can cross-pollinate.
HOW TO MAKE THE TEA? Pick the leaves
from spring onwards, then give them a quick
rinse under the tap and pop them straight into
a teapot or mug of hot water to infuse for five
minutes. Easy!

MMiint tea ffor combbatiing a stomachh upset andd
oncoming colds
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One of my fondest childhood
memories is staying with my
grandmother. As well as occasional
weekend stay-overs (giving my

parents a much-needed rest no doubt), I’d also
be packed off when I was ill as both my parents
worked. The day would follow a standard
pattern – off to the local butchers and grocers
to buy the ingredients for the day’s meals, then
back to prepare food. Shin of beef was a staple,
stewed gently on the hob until it melted to the
fork. Pudding, if I was ever given the choice,
would be Yorkshire puddings served with
blackberry vinegar. I don’t know if eating them

for pudding is true to their roots, or if we were
committing a heinous culinary crime, but it was
a rare treat.

Gran had bottles of blackberry vinegar in
her pantry, all labelled with the date they were
made, stacked neatly next to the bottles of
home-made pickled onions. Fruit vinegars seem
to have fallen out of favour over the past 30
years, no doubt as freezing is a quicker and easier
option for preserving summer fruit through the
winter months. If this month’s look at growing
blackberries spurs you on and you ever have a glut,
I’d strongly urge you to make at least a few bottles.
I promise you, you’ll be pleased you did.

Blackberry
beautiful

Fond memories of gran’s blackberry vinegar leads David Patch
to discuss the health benefits of blackberries, how to propagate
and maintain them, and his favourite varieties

l

➤
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SUPPLIERS
■ R V ROGER
www.rvroger.co.uk 01751 472226
■ D T BROWN
www.dtbrownseeds.co.uk (online orders)
■ KEN MUIR
www.kenmuir.co.uk
01225 830181
■ POMONA FRUITS
www.pomonafruits.co.uk 01255 440410
■ ASHRIDGE TREES
www.ashridgetrees.co.uk (online orders)

1. Cover fresh blackberries in white wine
or apple cider vinegar and store in a cool
dark place for three weeks. About 200g
of fruit per 600ml of vinegar is about
right, but you can use more or less.
2. Strain the vinegar into a pan and add
450g of caster sugar for every 600ml of
liquid. Boil gently for five minutes.
3. Leave to cool and then decant into
sterilised, tightly sealed bottles. It will
store for 12 months or so apparently –
although mine is always used up long
before then!

As well as using on Yorkshire puddings,
it’s a fantastic ingredient in salad
dressings, marinades and stir-fries. You
can make a soothing drink if you have
a winter sniffle – just add a teaspoon of
honey and dilute with warm water.

‘HIMALAYAN GIANT’: An old-fashioned
thug of a plant, but useful in the right
position. Very spiny, very vigorous, but
produces the heaviest crops.

‘FANTASIA’: Another vigorous variety;
although not as strong as ‘Himalayan
Giant’, this produces huge fruit, with a
great flavour.

‘LOCH NESS’: An excellent variety,
producing upright growth which needs less
support. Good yields and a lovely flavour.
Extremely long cropping period, from early
August into late autumn. Few thorns and a
compact habit.

‘OREGON THORNLESS’: An excellent
thornless variety, with very decorative
foliage. Great autumn foliage colour,
reasonable crops. Recommended for a
smaller trellis or arch.

‘OBSIDIAN’: Bred in Oregon, US, this has
much to recommend it – very early into
fruit, heavy crops and a full ‘wild blackberry’
flavour. It is a strong grower with lots of
thorns, so give it plenty of space.

‘REUBEN’: Raised at the University of
Kansas, this was originally thought to be
the future of blackberry varieties, as it fruits
on this year’s growth (in other words, it’s
a primocane like autumn raspberries). In
practice, however, it seems that the UK
summer is too short and cool to get the
best out of it. Still worth trying if you live in
the south of the UK and have a nice warm
spot where it can grow.
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‘Reuben’

‘Loch Ness’

Like most dark-coloured fruit, blackberries are
high in antioxidants. The berries are a great
source of ellagic acid, which can help reduce
damage to skin from overexposure to sun.
Ellagic acid also prevents the breakdown
of collagen and in laboratory tests has
even been shown to slow the spread of
cancer cells.

Blackberries contain both soluble and
insoluble fibre, so are beneficial for gut health.

The berries can be used to make a refreshing iced
tea or opt for a warm tea made with the leaves

They also contain salicylic acid, a compound
with similar properties to aspirin, which could
help protect you from heart disease and also
lower your blood pressure.

You can make a tea from the leaves – they
contain gallic acid, which is a natural antibiotic
used as a traditional remedy for mouth ulcers
and gum problems (although raspberry and
blackberry leaf tea are both best avoided in
the first three months of pregnancy).
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The whole family loves tomatoes
– our old Labrador Ellie was quite
partial to them. She’d graze
on a few of the lower trusses,
splattering tomato juice all over
her face! When the children were
little they would wander into
the greenhouse and pick cherry
tomatoes like sweets, especially
the little yellow ‘Sungold’ ones.

We always grow two or three

cherry tomato plants which gives
us plenty to eat and plenty to turn
into this delicious sauce. Normally,
I’ll mix all the varieties together
for basic sauces and soups but
there is a particular flavour to
roasted cherry tomatoes that in
the middle of winter is a real blast
of summer flavour.

I make a big batch and freeze it
ready to use on pasta.

KG contributor Martin Fish and his wife Jill have combined their respective talents of growing and
cooking to create a wonderful recipe book for home-grown produce. Here we offer you a taster

To skin tomatoes simply pop them in a large bowl and pour boiling
water over them. Leave for a couple of minutes, piercing them with
a sharp knife if the skins don’t burst straight away. Drain, then you
should find that the skins have split and will peel away really easily.
The riper they are the quicker it will happen.
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GET COOKING

I’m not a gin drinker but I believe there’s a
cucumber gin that is very refreshing on a
hot summer’s evening. Or you could try this
cocktail that can be alcoholic or not depending
on your tastes.
Makes about six glasses

INGREDIENTS
■ ½ cucumber
■ 100ml elderflower cordial
■ 3 or 4 sprigs of mint
■ 1 bottle of Prosecco

METHOD
1. Chop the cucumber into pieces and blitz
in a liquidiser along with the cordial and the
leaves from two sprigs of mint. Pour through
a sieve, pushing through with the back of a
spoon. Stir the purée together and keep in the
fridge till ready to use.
2. To serve, fill your glasses about half way
with the purée and top up with your fizz. Stir
gently and top with a small sprig of mint.
3. For a non-alcoholic version simply replace
the Prosecco with lemonade or sparkling
mineral water.

Enjoy in the garden on a warm summer’s
evening with friends!

I’m sure many of us have tried a cucumber
eye mask for soothing tired and achy eyes
but have you considered a cucumber foot
mask? Even Martin’s been known to try
this after a hard day’s digging.

This remedy really rejuvenates your feet
ready for another day in the garden.

In a liquidiser blitz 1 chopped cucumber
along with 2 tblsps of oil and 2 tblsps
of lemon juice. Pour into a large shallow
bowl and warm slightly in the microwave.
Sit back with a cup of tea or a cucumber
cocktail for about 10 minutes then rinse off.

If you’re making a dip such as raita or tzatziki
using cucumber then it’s important to get rid
of as much water as possible otherwise your
dip will quickly get too watery to use.

I’ve found a really great method which is
quick, easy and not too messy!

Cut the cucumber in half lengthways then
cut in half across. Use a teaspoon to scrape
down the length of the cucumber and remove
the seeds – easy!

Slice, chop or grate and add to natural
yoghurt or sour cream along with some mint,
garlic and maybe a bit of parsley or chilli.
Serve with sticks of fresh vegetables or crisps.

Ready in about 35 minutes. Makes about
500ml of sauce

INGREDIENTS
■ 700g cherry tomatoes
■ 2-3 garlic cloves, very finely chopped
■ 2 tbsp olive oil
■ 1 tbsp balsamic vinegar

METHOD
1. Use a sharp knife to put a cross in the top
of each tomato – if they split when picked
then don’t bother with the cross.
2. In a large bowl mix together the oil, vinegar
and garlic. Tip in the tomatoes and toss to
make sure everything is coated. Put a single
layer in a shallow ovenproof dish so that they
are fairly tightly packed.

Drizzle some thick slices of bread
(ciabatta works well) with olive
oil and toast lightly on one side
under a preheated grill. Spread a
generous amount of the sauce over
the untoasted side and scatter
with some torn basil leaves. Top
with some thin slices of mozzarella
cheese then pop under the grill
for a few minutes until melted and
turning golden brown.

3. Pop in the oven 180C (fan 160C)/350F/gas 4
for about 30-40 minutes until the tomatoes are
tender and just starting to char at the edges
and split open.
4. Use a slotted spoon to put the tomatoes
into a sieve. Push through to make a thick
sauce, leaving the pips and skin behind. Don’t
forget to scrape the underside of the sieve
when you’ve finished.
5. Use the leftover juices in the dish to make it
to the right consistency for you.
(Cook’s perk – dip some crusty bread into any
leftover juices – they’re delicious!)

This sauce is so versatile and can be used
thinned with stock and milk as soup or to top
chicken, fish or pasta but one of my favourite
uses is to make a light snack on toast.

➤
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■ Make skinning easy – cut your peppers
in half and remove the seeds and stalk.
Put under a hot grill, skin side up and
leave until the peppers are blistered and
looking quite burnt. Carefully remove and
put into a freezer bag. Leave some air in
the bag and seal, then rest for about 10
minutes. The skins will peel away really
easily, leaving softened, partly cooked
peppers. If there are some juices in the
bag don’t waste them but dip a bit of
bread in and treat yourself! If I do more
than I need, then they store well in the
fridge in a little olive oil.
■ However you’re enjoying your peppers
make sure that you remove all the core,
pith and seeds before eating. They are
bitter and will really affect the flavour of
any dish.
■ In chillies it is capsaicin that is the heat
maker and it’s mainly found in the pith
and seeds, so remove before slicing if you
want a milder flavour. If you do overdo it
then try milk or yoghurt rather than water
to cool you down. Always remember
to wash your hands after working with
chillies in the kitchen – never rub your
eyes. Make sure you nip to the loo first!

You only have to look at a dish of peppers to
feel that summer’s well and truly here. I love
seeing them ripen in the greenhouse alongside
the tomatoes, cucumbers and aubergines. It
makes me think of summer holidays on little
Greek islands!

There’s a huge range of tastes, from fiery
hot chillies to sweet juicy orange peppers and
a huge range of uses in the kitchen. Stir-fries,
barbecues, salads, pasta sauces or casseroles
– there’s one to suit all requirements. Endlessly
versatile, they can be stuffed, fried, griddled
or roasted!

Of course, they don’t suit everyone – Martin
for one has a problem eating too many
peppers as they can be hard to digest. It’s the
fibrous skins that cause the problem and green
peppers are the worst as they are essentially
unripe fruits. Fortunately, this is easily
remedied by skinning peppers before eating.

I discovered this recipe years ago when we
had a glut of cucumbers coming out of the
greenhouse and I was getting desperate! It
was so good I quickly made a second batch
and have made it ever since.

It goes particularly well with a farmhouse
loaf and some Yorkshire Wensleydale and a
bit of Appleton’s Cheshire. It’s also a favourite
when we have a barbecue as it is delicious
with burgers or a lamb chop.

A lot of the time is in the preparation of the
vegetables in this tasty, tangy relish – but it really
is worth it. If you have a food processor then use
it rather than grating by hand to save time.

It doesn’t last as long as a chutney but the
advantage of a relish is that you can eat it just
about straight away – try and hang on for a
couple of weeks to let the flavours settle in a bit!

Makes about six 225g jars. Takes about two
hours altogether.

INGREDIENTS
■ 3 large cucumbers
■ 1 large green pepper, de-seed then dice finely
■ 2 large onions, grated or finely diced
■ 300g carrots, grated
■ Good tbsp of salt
■ Loads of kitchen roll
■ 1 tsp mustard seeds
■ 1 tsp celery seeds
■ ½ tsp ground turmeric
■ 1 litre distilled white vinegar
■ 300g granulated sugar
■ About 4 tbsp cornflour and 4 tbsp of water
■ Sterilised jars and lids

METHOD
1. Halve the cucumbers lengthways then use
a teaspoon to scrape out the seeds from the
middle of the pieces.
2. Leaving the skin on, use a coarse grater or
food processor to grate the cucumber halves.
3. Put into a colander and add in the onions,
pepper and grated carrot. Lightly mix together
then sprinkle over the salt.
4. Leave for a couple of hours then rinse under
a cold tap, tip out on to kitchen paper and
pat dry.
5. Scrape everything off the paper and into
your preserving pan then add in the spices,
sugar and vinegar.
6. Heat gently, stirring until the sugar has
dissolved, then bring gently up to a boil,
stirring often.
7. Turn down the heat to a medium simmer
and cook for 30-45 minutes until the liquid
has reduced and thickened quite a lot. It will
still be runnier than a chutney though, as the
cucumber has such a high water content.
8. In a small bowl add the water to the
cornflour and mix together. Stir into the relish
and simmer for another five minutes until it
thickens up.
9. Carefully pour into your still warm,
sterilised jars. Fill to the top and pop the lids
on tightly. Cool and label then store in a cool
dark place.

This relish should keep for up to a year without
losing any flavour. Once you’ve opened a jar
keep in the fridge and ideally eat within 4-6
weeks, although it will last longer.
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These recipes are a
selection from
more than 100
published in the
book Gardening
on the Menu
by Martin
and Jill Fish.
Martin writes KG’s In the
Greenhouse column and
has enjoyed a varied career
in horticulture. He now
writes and broadcasts
about the subject, as well
as tending his own garden
and supplying the kitchen
with plentiful fruit and veg.
Jill loves cooking home-
grown produce and took
to the road with Martin to
give talks on growing and
cooking called Gardening
on the Menu. People asked when a book
was going to be available and so they decided to write one. If
you love food and growing your own, you will want to get a copy
of this fabulous book.

■ Gardening on the Menu is available from Martin and Jill’s
website: https://www.martinfish.com/book/ at the special price
of £12.99 plus £3.95 p&p (normal RRP £15.99).
Also available on Amazon.

We love this tasty condiment that adds a touch
of heat to your food. You can regulate the heat
by the type of chillies you use – generally the
smaller the type, the hotter they’ll be!

We like to add it as a topping to some
cheese on toast or you can add a spoonful to
a pasta sauce or use as a dipping sauce for
some fresh king prawns.

This quantity makes about one 450g (1lb)
jar but as you only eat a little at a time I like to
pot it into several smaller jars. You can easily
double up the ingredients but allow about 10
minutes’ extra simmering time.
Takes about an hour

INGREDIENTS
■ 4 red chillies (remember the smaller the
chillies, the hotter the jam!)
■ 2 large red peppers
■ 2 medium tomatoes
■ 4 cloves of garlic, finely chopped
■ 300g golden caster sugar (or Demerara
sugar)
■ 100ml red wine vinegar
■ Chunk of fresh root ginger
■ Juice of 1 lime
■ Sterilised jars with screw top lids

METHOD
1. Cut the stalks from the chillies and chop
roughly, leaving the seeds in.
2. Roughly chop the tomatoes, leaving the
seeds in (it helps the jam to set) and chop the
peppers without the seeds.
3. Put all of the chopped ingredients into a
blender. Blitz until puréed.
4. Put the purée into your preserving pan and
add the sugar and the red wine vinegar. Peel
the lump of ginger and add whole to the mix.
5. Bring to the boil, stirring all the time, then
turn the heat down and simmer gently for about
30-40 minutes, stirring now and again. A foamy
scum will come to the surface – leave for about
10 minutes then just skim it off and discard.

6. The jam will change in appearance and
texture – it thickens and gets quite sticky
and shiny. It will also have changed to a much
deeper colour of red.
7. Leave on the heat and remove the ginger
and stir in the lime juice – it helps the jam to
thicken a little.
8. Pot up into your warm jars – to just below
the brim – and put the lids on immediately.
9. As the jam cools it will thicken a little more
but it should still be slightly runny.

Each batch I make is a different heat so I
usually put a guide on the label – ‘quite hot’
or ‘fairly hot’ – or draw some chillies (the more
chillies, the hotter the jam!) ■
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We are increasingly aware of
our environment and the
vulnerability of animal and plant
species in the face of the effects

of climate change, habitat loss and inappropriate
human applications, so sometimes it is easy to
feel overwhelmed.

The positive news is that there is now
far greater understanding of our actions
on ecosystems and the wildlife around us;
consequently, revised thinking is rapidly
forming. With this more complete knowledge,
new approaches to plant production are
springing up, helping us grow plants just as well,
but also enhancing the habitat which humans
have negatively impacted.

Bees pollinating fruit and birds thriving
are what we want to see in our gardens as
it becomes more apparent that we need to
apply less chemistry, more biology and
sometimes a reconsideration of physics in
relation to our environment in order to restore
its balance.

FRESH IDEAS
From new, more sensitive gardening practices to
what we buy and use in our gardens, there are
plenty of fresh ideas to redress the balance of
nature and ensure our environment will revive
and thrive.

Behind all of what we do lies the biology of
the plants and soils, which to some degree has

New alternatives to deterring pests such as
slugs are coming to the fore, including barriers,
repellents and ways to bolster the plant’s own
defence systems

Hugh Frost of Grazers, the pest deterrent specialist, explains
how some novel techniques, and keeping your crops healthy,
can not only improve yields but reduce pest problems
and boost wildlife too
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been overlooked, or ridden over in a roughshod
manner by the chemical inputs and physical
activities we have utilised to make our gardens
appear beautiful to us.

Suppressing plant pests and diseases has been
our perpetual goal, though in reality the pests
that we so despise are ‘wildlife’ in their own right
and indeed very often have an important part to
play feeding other wildlife which we do wish
to nurture.

Slugs are not what we want to see on our
plants, though amphibians, hedgehogs and other
wildlife will be able to get food from these if
they are around and about in the gardens.

New alternatives to deterring these pests a
coming to the fore, which include not only
barrier approaches, but also repellents and w
to bolster the plant’s own defence systems, s
as the Grazers G2 product for slugs and snai

REINFORCING A PLANT’S
NATURAL ABILITIES
Long before synthetic chemicals were
developed to kill pests, many plants had
methods of their own to cope with pests.
These could be physical or biological or
sometimes chemicals of their own, though
most involved communicating with other
plants and insects to protect themselves. To
this, they mostly relied on external interactio
using a variety of signalling methods, often
using biological means such as soil microbia
(bacteria and fungi) as well as internal signa
compounds and microbes (endophytes).

Effective, natural communication requires a
healthy plant, which starts with a healthy soil, the
definition of which is one that is teeming with
micro-life. For that, the smallest microbial life
needs a place to live, which is within an abundant
soil organic matter content, so that is where to
start. The priority is always to build soil quality
with organic matter, as the efficiency-enhancing
bacteria and fungi will move in, facilitating the
best nutrition from the soil, steadily released from
organic matter and soil minerals.

An example of a very useful biological input
to plant rooting is the application of mycorrhiza
(fungi) products, especially when establishing
a new planting, which aids rooting, efficient
nutrition and future resilience.

Once organic matter is increased, microbes
and other soil micro-life will increase, therefore
better plant health will follow. The more a plant
can be in good health, and not stressed in poorer
soils, the better the functionality of its own
defence mechanisms.

New beneficial approaches to biology lie
in the use of ‘biostimulants’ that support plant
metabolism, while supplementing and
sustaining plant nutritional needs. The
ever-widening category of biostimulant products
incorporates broad ranges of ingredients,
including plant proteins and seaweed extracts
as well as humates, amino acids and other plant
extracts and oils.

Recent scientific techniques (using
‘epigenetics’) are now better able to explain how
these compounds positively influence plants

under periods of stress alleviation, through
increased antioxidant production and enhancing
a plant’s genetic defence mechanisms.

With the desire to use less chemical fertiliser,
the combining of essential nutrients with
facilitating biostimulants is an increasingly
successful way to promote biological activity at
key times. There is so much more potential in
this area, so ‘watch this space’, as they say!

DISSUADING FOES
Having given nature a helping hand to bolster
plant health, the next headache is keeping away
the pests and here also there are new and novel
ways to assist the plant.

Enhancing the plant’s preventative protection,
rather than killing pests with chemistry, is more
challenging and approaches can be variable in
their effect, as plants grow at different rates and
have different pest populations behaving in
unpredictable ways in variable weathers.

However, more consistency and success has
been achieved in recent years, an example of
which is the co-formulation of plant extracts
with calcium-based liquids sprayed on to plants
that interact with green photosynthesising
leaves of plants, making them unappealing to
pests. These products (Grazers) are favoured by
gardeners who want to leave the pests alive for
wildlife, while dissuading them from eating
their plants. ➤

Bees pollinating fruit and birds thriving are
what we want to see in our gardens
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Examples of pests that can be dissuaded from
predating garden plants using different, novel
calcium formulations such as Grazers

Organic matter is essential in improving soil
health and in turn the health of your plants

Lily beetle

Slugs and snails

Cabbage white caterpillars
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ENCOURAGING FRIENDS
Now, hopefully with healthier plants and extra
biological assistance through stimulating natural
plant activities, another important piece in the
environmental jigsaw is boosting insect life. This
biological component ensures plant connectivity,
particularly pollination, as well as further pest
control. In commercial horticulture this group of
insects are colloquially referred to as ‘beneficials’
and often deliberately introduced.

In our gardens there are numerous insects
that are far more beneficial to our plants than
we currently might believe, and from which our
plants and wildlife will benefit. For example,
wasps, flies, moths and even spiders play very
important roles in pollination (or pest control),
by both day and night, as well as being that
potential food source for wildlife.

Researchers have now shown that moths play
a vital role complementing the work of daytime
pollinators and help keep plant populations
diverse and abundant. They serve as a form of
back-up for biodiversity, supporting not only

FIND OUT MORE
For information on the Grazers range of
environmentally friendly pest controls
visit: www.grazers.co.uk or find them on
Facebook.

The six-spot burnet moth (right) pollinates
flowers by day; the silver Y moth (above)
feeds from flowers such as echinacea at night

crop yields but also beneficial garden insects.
The final biology-enhancing recommendations

are relatively obvious: to let nature take its course
wherever possible. Try to leave some areas as
unkempt and uncared for as we can, letting
undergrowth take control, while putting up
nest boxes and refuges for other wildlife; letting
specific plants grow that are attractive to insects,
particularly pollinators; and also growing thick
foliage plants and those with berries right into late
winter (the ‘hungry gap’ for birds). Try to leave
seeds from old plants, then hopefully we can see
old plants as architecturally beautiful (instead of
clearing them away), thereby letting biology run
its full course. ■

Hoverfly larvae feast
on greenfly while the adults

pollinate your crops.
Below: The peacock butterfly
is an important pollinator. Its
caterpillars feed on nettles,

so leaving a few at the
margins of your garden is a

great idea
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OUR SPONSORS
We would like to thank the following
sponsors for their support with Plotter
of the Month.

HOZELOCK
Hozelock has been making garden
equipment for 60 years and 75% of
its products are made in Britain. The
company has a comprehensive range
that covers garden watering, garden
spraying, plant protection and pond
solutions. Tel: 0121 313 1122
www.hozelock.com

THE POSH SHED COMPANY
The Posh Shed Company produces
high-quality sheds that are so well
designed and beautiful to look at they
make a great focal point in any garden.
There’s a huge range to choose from,
including those with a contemporary
look or, if you prefer, a more classic

design. The company can even make
bespoke sheds to suit the customer’s
needs. The Posh Shed Company has
branched out into other accessories
too, including new planters which are
part of our prize package.
www.theposhshedcompany.co.uk

WOODBLOCX
WoodBlocX is a modular timber
system that can be used to build
raised beds, ponds, seating, borders
and more in the garden, quickly and
easily. Small lightweight blocks are
held together using strong dowels to
build structures that stand the test
of time and do not crack or warp.
WoodBlocX structures are guaranteed
for 15 years and the company offers a
free bespoke design service.
www.woodblocx.co.uk

ENVII
Envii is a family-run business, super
passionate about delivering the best.
Specialising in unique premium-quality
garden, pond and home products,
Envii believes you deserve the ultimate
performance to suit your needs.
That’s why the company invests time
and attention into adding powerful,
naturally derived active ingredients
that make for stronger, more effective
solutions and happy customers.
Tel: 01246 240880 www.envii.co.uk

HARROD HORTICULTURAL
This company has been producing
superior quality garden products for
over 65 years and is renowned for
its sturdy fruit and vegetable cages,
raised beds, planters, arches and
structures, as well as a huge range
of other gardening sundries. New

this year is a delightful hand-crafted
traditional furniture range. Tel: 0333
400 1500 www.harrodhorticultural.com

EMPATHY
Empathy’s Grow Your Own products
are natural alternatives to chemical
feeds and support products, working
biologically to seed the soil with
rootgrow™ mycorrhizal fungi and good
bacterial elements that will nurture and
feed plants to produce healthy growth
and tasty crops. www.rootgrow.co.uk

SOILFIXER
SoilFixer produces a range of soil
and compost additives, including a
compost activator (humification agent),
biochars and a super compost (SF60)
to help make soil a healthier place for
plants and vegetables to grow.
www.soilfixer.co.uk

Please submit the following
questionnaire with your
pictures. You can fill it in online
at www.kitchengarden.co.uk;
or answer the questions on a
Word document attachment
or in the body of an email; or
submit them by post on a piece
of paper if you prefer:
1. Do you have an allotment or
a veg patch in your garden?

2. How long have you been
growing veg?

3. Why did you start growing
your own produce?

4. Do you share your plot with
other people? If so, who, and
what do each of you tend to
do on your plot?

5. Your favourite gardening
celeb is going to film your
plot next week. Given a blank
cheque, what would you do
on your patch before he/she
arrived? Or would you not do
a thing?

6. Did you learn anything new

this year from tending your
plot that you hadn’t known
before?

7. Have you a top tip you
could pass on to other
readers?

8. Why do you like growing
your own fruit/ veg?

9. If you could give one piece
of advice to someone who has
never grown their own fruit
and veg before, what would
it be?

10. Can you name one of your
favourite fruits/vegetables and
write a brief summary of how
you grow it each year, from
sowing to harvest time.

11. Do you recycle/upcycle
things on your plot? Can you
give us an example?

12. What do you think about a
few weeds on your plot? Are
you the sort of person who
leaves a few weeds or prefers
not a weed in sight?

If entering by post, please fill in this section. We do not publish full
address details.

Name .................................................................................................

Address .............................................................................................

Postcode ...........................................................................................

Email address ....................................................................................

Tel no .................................................................................................

HOW TO ENTER
■ Send us 10 pictures of your plot, including
one of yourself or someone who works on the
plot with you.
■ The pictures need to be at least 1-2 MB
in size.

■ Send the pictures and the questionnaire
by email (you may need to send the pictures
on three or four separate emails for them to
arrive safely and not be blocked by the email
systems) to erawlings@mortons.co.uk
■ You can also submit an entry online at www.
kitchengarden.co.uk

■ If you prefer to post photographs and
a paper entry, send these, including your
answers to the questionnaire, to:
KG Plotter of the Month,
Kitchen Garden magazine,
Mortons Media Group, Media Centre,
Morton Way, Horncastle, Lincs LN9 6JR

HOW TO SEND
The questionnaire and your pictures can be sent in the following ways:
EMAIL: erawlings@mortons.co.uk
ONLINE: Go to www.kitchengarden.co.uk
POST: To Kitchen Garden Plotter of the Month, Mortons Media Group,
Media Centre, Morton Way, Horncastle, Lincs LN9 6JR
Photocopies of the above form are permitted.
We regret that photographs cannot be returned.

■ We have a deadline of October 31, 2020 for arrival of your entries.

DATA: Protection of your personal data is important to Mortons. Your data will be
stored securely and only be used for the purpose of processing and publishing the
competition and notifying the winners. Data will then be destroyed.

■ If children are featured in any pictures, please write your name (below) to
give permission for them to be featured in the magazine

...........................................................................................................
Parent/grandparent/guardian (delete as appropriate). Please add any
further details if you wish.
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WITH EVERY ORDER
FREE

■ CABBAGE ‘ADVANTAGE
F1’

■ CABBAGE ‘SPRING
HERO F1’

■ SPROUTING BROCCOLI
‘CLARET F1’

■ CAULIFLOWER
‘AALSMEER’ AGM

One collection (40 plants,
10 of each variety) for
only £16.80

SPRING GREENS PLANT COLLECTION

Winter Lettuce
Plant Collection

‘Brighton’ ‘Navara’

‘Valian’ ‘Winter Density’

■ ONION ‘RADAR’

AUTUMN PLANTING ONION, SHALLOT & GARLIC COLLECTION

■ SHALLOT ‘JERMOR’ AGM

■ GARLIC ‘PROVENCE WIGHT’

One collection (three packs, one of
ach variety) for only £11.85

‘Advantage F1’ ‘Spring Hero F1’ ‘Claret F1’ ‘Aalsmeer’

SAVE
£5

‘Radar’ ‘Jermor’

n SAVE
£4

WORTH

£16.80
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ORDERING ONLINE? VISIT WWW.KITCHENGARDENSHOP.CO.UK
ADD ALL ITEMS TO YOUR BASKET (INCLUDING FREE ITEM) AND

ENTER CODE KG20SEP WHEN PROMPTED TO RECEIVE YOUR DISCOUNT.

KG20SEP

f t

t

t f

■ CALABRESE ‘AQUILES F1’

■ CABBAGE ‘SPRING HERO F1’

TUNNEL AND GREENHOUSE WINTER PLANT COLLECTION

'Duncan F1''Mystique F1'

‘Spring Hero F1’‘Aquiles F1’

CAULIFLOWER ‘MYSTIQUE F1’

■ CABBAGE ‘DUNCAN F1 AGM’

One collection (40 plants, 10 of each
variety) for only £16.80

SAVE
£5

ON PAGE 24

NEVER MISS
AN ISSUE... £20
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TO ENTER OUR GIVEAWAYS SEE PAGE 95 OR VISIT THE KG WEBSITE

The new Tierra Verde
Serenity Planter from
Primeur is the perfect
solution for both modern
and traditional garden
spaces. This stunning
planter, available in
Pewter and Slate colours,
stands 67cm (26in)
high. Its contemporary
silhouette is softened by
a gentle, wavy design,
making it sure to impress.

Made from 100%
recycled rubber tyre
which would otherwise be headed for landfill,
the Serenity Planter (RRP £89.99) is a top choice
for environmentally responsible gardeners. What’s
more, the use of rubber means that each planter can endure
extreme temperatures or wear and tear without breakage,
and they are lightweight so can be easily relocated around
the home or garden. An integrated self-watering chamber
means plant care is easier than ever.

Find out more at www.primeur.co.uk or on Instagram at
@tierraverdeplanters The Tierra Verde Serenity Planter is
also available from Amazon, www.greenfingers.com and
www.gardening-naturally.com

We have two prizes of a pair of Serenity Planters, each
worth a total of £179.98, to give away.

ARS is a professional Japanese pruning range renowned for
quality and innovation. The award-winning range includes
handsaws, pole saws, secateurs, telescopic pruners, shears,
loppers, and fruit and bonsai tools. High-carbon Japanese
steel is used for all the cutting blades, and techniques such as
impulse hardening increase blade life by up to three times.

We have five prizes to be won. The perfectly balanced ARS-
KR-1000 Lightweight Garden Shear (RRP £90.70) is the ideal
tool for precision pruning, topiary and general hedge control.
The ARS-VA-8Z Anvil Secateurs (£50.48) have fluorocarbon-
coated blades and are ergonomically weight-balanced for
comfortable extended use.

The ARS-180ZF-3.0-5 Telescopic Long-Reach Pruner
(£103.21) extends to 3m (9ft 10in). Powerful and beautifully
balanced, it has chrome-plated blades and a 180-degree swivel
handle. The ARS-CTR-32PRO Professional Arborist Pruning
Saw (£77.32) has a pull-action tooth design for smoother cuts
with less effort, and the ARS-LPB-30M Professional Bypass
Lopper (medium, £61.93) has improved shock absorbers to
reduce the burden on your hands.

Find out more and buy online at www.sorbus-intl.co.uk

We have five prizes of an ARS pruning tool to give away.

Kindwood is the UK’s first truly sustainable firewood supplier. All
Kindwood logs are sustainably sourced from within an 80-mile radius of
the company’s Norfolk headquarters. Kindwood uses 100% renewable
energy throughout its processes, and even captures waste heat from an
on-site biogas plant to dry its wood. No energy is consumed from the
National Grid.

One of the things customers remark on most is Kindwood’s use of
rustic recycled apple crates and hessian sacks as packaging. Kindwood
uses no plastic anywhere in its production or packaging.

Kindwood’s Kiln-Dried Hardwood Logs are dried to less than 20%
moisture content, burn at a high temperature with a long and natural
flame, and are low in tar. They are ideal for wood-burning stoves, multi-
fuel stoves, pizza ovens, chimeneas or traditional open fires.

Find out more at www.kindwood.co.uk

We have 10 prizes of three hessian sacks of Kindwood logs, each
worth a total of £32.97, to give away.
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You can apparently
make wine out of

discarded
pea pods

Iwas born in the mid-’80s, so most of my
childhood was spent in the ’90s, a time
in which I remember a distinct
uncoolness surrounding anything to do

with second-hand items or thriftiness. I certainly
remember the feeling that if your parents bought
a second-hand car, you were not worth speaking
to in the playground.

Thankfully, due to what can only be
miraculous intervention, times have turned
around. Second-hand items are now trendy and
are labelled vintage for extra appeal. ‘Recycle’,
‘upcycle’, ‘reuse’ and ‘reduce’ are all buzz words
most of us now use every day. With a keener
interest in the natural environment and the
challenges our planet currently faces, the vast
majority of us are looking at ways to reduce our
impact and ‘up’ our frugality.

Some weeks my vegetable patch,
fridge and store cupboard work in
streamlined partnership, producing
delicious meals in harmonious
delight. And then there are other
times when I find a completely
disintegrated courgette at the
back of the salad crisper, or pick a
mandarin out of the fruit bowl to
discover it has that dreaded green fuzz
on its bottom. It’s at times like this
I know I can be doing more to make my food
go further.

And so in this feature, I’m hoping to inspire
you with a few frugal tips on using up more
of our hard-grafted home produce as well as
supermarket-bought items. And this time it’s
not just about trying to be trendy, it also makes
financial sense!

One of my favourite books is the lengthily
titled The Guernsey Literary and Potato Peel Pie
Society. Set in wartime Britain, it is about love,
loss, and of course, as the title suggests, potato
peel pie. As appetising as that might sound,
I’m opting here for other more colourful ways to
get thrifty in the kitchen, such as re-sprouting
your celery bottoms and a recipe for Raid the
Fridge Curry!

I often find that being thrifty in
kitchen revolves around good ha
Here are some top tips for the kitchen:
■ Instead of consigning your offcuts to the
compost bin, turn them into home-made veg
stock! As you prep meals throughout the week,
cut off the odds and ends of onions, carrots,
parsnips, garlic ends, celery ends and tougher
parts of herbs and throw them all in a large bowl
in the freezer. Once the bowl is full, tip into a
saucepan and cover with water. Simmer for 3-4
hours, then strain and pour into containers and
freeze until needed.

■ As well as the featured Raid the Fridge Curry,
you can also chop up any straggly-looking veg
lurking in your dark cupboard and either make

a mixed veg soup or a delicious frittata.
Make a habit of using up what you

have before restocking your pantry/
fridge at the end of the week. ➤

Unused carrots, what a waste!

Check ‘Best before’
and ‘Use by’ dates

Make a vinaigrette from
berries that have gone soft

the
abits.
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You can literally use any 700g of vegetables
for this curry. It's perfect for clearing out
your fridge before you re-stock it with
fresh veg.

SERVES 4

Preparation time: 20 minutes
Cooking time: 35 minutes

■ 350g/12oz red lentils
■ 2 medium onions, roughly chopped
■ 1 tbsp ghee or olive oil
■ 700g/1½lb chopped vegetables, such as
cauliflower, carrot, potato, squash, pumpkin,
sweet potato, broccoli, winter radish, baby
turnips, parsnips, green beans etc.
■ 80g/2¾oz chopped greens such as
spinach, fresh fenugreek leaves, mustard
leaves, chard or beet tops or spring greens.
■ 900ml/32fl oz vegetable stock (made with
1 vegetable stock cube)
■ 1 tin chopped tomatoes
■ 2 tbsp minced ginger
■ 8 cloves of garlic, minced
■ 2 green chillies, minced
■ 1 tsp turmeric
■ 1½ tsp salt

■ 1 tsp garam masala
■ 1 tsp coriander powder
■ 4 cardamom pods
■ Fresh coriander to serve

1. Add the ghee or oil to a large non-stick
saucepan and place over a medium-high
heat. Fry the onion for about 2½ minutes or
until pale golden brown, stirring constantly.
Stir in your choice of 700g/1½lb of veg.

2. Next add the garlic, ginger, chillies,
coriander, turmeric, garam masala and
cardamom pods. Cook together for one
minute, stirring constantly.

3. Tip the lentils into the pan with the veg
mixture, add the chopped tomatoes and
pour over the stock. Stir well and bring to
the boil. Skim off any foam that rises to the
surface with a spoon and discard. Add the
salt, stir well and reduce the heat to low.

4. Simmer gently for 30 minutes, stirring
occasionally.

5. Once the veg is cooked through,
season again to taste. Serve with the fresh
coriander and rice or roti bread.

■ Use your intuition with ‘best before’ dates; if
it looks and smells good it will be fine. But do
adhere to ‘use by’ dates.

■ The tough rind of Parmesan cheese or other
hard Italian cheese is perfectly edible! It can be
added to soups for added savouriness.

■ Make a vinaigrette out of any berries that
you have picked but perhaps have gone soft,
by whizzing them up with vinegar, honey, salt
and pepper.

■ Carrot tops are edible! Use your home-grown
tops by whizzing a few together with chickpeas
to make hummus. Or re-sprout supermarket-
bought tops in a dish of water, then add the
greens to salads for extra flavour.

■ Re-sprout the bottoms of celery, fennel
and spring onions, either in a dish of water or
compost. You won’t get an entire vegetable, but
you will get enough for snipping into a salad.

■ Make apple jelly from the cores! See recipe...

■ Once you have juiced your lemons or oranges,
pop them in the freezer. You can then zest them
at a later date when needed.

The tough rind of some Italian
cheeses can be added to soups

Use home-grown carrot tops by whizzing a few
together with chickpeas to make hummus
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It's great to have a recipe that can be used with any leftover fruit or berries kicking about
in the kitchen. Here I have made blackcurrant muffins and apple cinnamon muffins. Or try
one cup of chopped banana topped with nuts or one cup of chopped mandarins sprinkled
with some desiccated coconut.

MAKES 12
Preparation time: 30 minutes
Cooking time: 25 minutes

■ 220g/73⁄4oz plain flour
■ 1 tsp baking powder
■ 1 tsp baking soda
■ ½ tsp salt
■ 120g/4oz unsalted butter, softened
■ 150g/5oz light brown sugar
■ 2 large eggs, at room temperature
■ 120g/4oz sour cream or plain yoghurt, at
room temperature
■ 1½ tsp pure vanilla extract
■ 60ml/2fl oz milk (any kind)
■ 1 cup or 175g/6oz chopped fruit/berries
of any kind

1. Preheat oven to 200C/fan 180C/gas 6.
Line a muffin tin with 12 paper cases.

2. In a large bowl, whisk the flour, baking
powder, baking soda and salt together.
Set aside.

3. In a large bowl, using a hand-held
or stand mixer fitted with a paddle
attachment, beat the butter on high

speed until smooth and creamy, about one
minute. Add the sugar and beat on high
until creamed. Scrape down the sides and
bottom of the bowl as needed.

4. Next add the eggs, sour cream, vanilla
extract and your fruit of choice. Beat on
medium speed for one minute, scraping
down the sides and bottom of the bowl
as needed.

5. Now pour the dry ingredients into the
wet ingredients and beat on low speed
until just combined. Don't over-mix at this
stage. Then add the milk and continue to
beat on low until just combined.

6. Spoon the batter evenly into each
paper case, filling each to the top. Bake the
muffins for five minutes then reduce the
oven temperature to 180C/fan 170C/gas 5.
Bake for an additional 15-18 minutes or
until a toothpick inserted in the centre
comes out clean.

7. Cool for five minutes in the muffin pan,
then transfer to a wire rack to continue
cooling.

This recipe produces a delicious and versatile
jelly out of something you would ordinarily
chuck in the compost bin! Tart apples are best,
but any will work.

MAKES ABOUT
3 HALF-PINT JARS

Preparation time: 20 minutes
Cooking time: 45 minutes

■ 12-15 apple cores and peels
■ 1.5-2 litres (3-4pt) cold water
■ 1kg/2.2lb preserving sugar
■ 8 tbsp lemon juice

1. Sterilise three jam jars. Set aside.

2. Place the apple cores and peels into a
large jam pot and cover with the water
until the apple scraps are submerged. Bring
to a simmer and cook until mushy and the
water has reduced somewhat – about
45 minutes.

3. Strain the apple scraps, reserving the liquid.
Measure the liquid, then return to the pan. For
every 235ml/8fl oz, add 100g/3½oz sugar to
the pan.

4. Then add the lemon juice and bring to the
boil again over high heat. Stir often, until the
mixture reaches setting point.

5. Remove from the heat, and pour into the
sterilised jars.
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THE SECRETS OF GROWING
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15 SHALLOT
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SEED COMPANY CONTACTS
DT BROWN & CO
tel 0845 371 0532
www.dtbrownseeds.
co.uk

DOBIES SEEDS
tel 0844 701 7625
www.dobies.co.uk

MR FOTHERGILL’S
SEEDS
tel 0845 371 0518
www.mr-fothergills.
co.uk

JUNGLE SEEDS
tel 01491 614765
www.jungleseeds.co.uk

KINGS SEEDS
tel 01376 570000
www.kingsseeds.com

MARSHALLS SEEDS
tel 0844 557 6700
www.marshallsgarden.
com

MEDWYN’S SEEDS
tel 01248 714851
www.medwynsof
anglesey.co.uk

MOREVEG
tel 01823 681302
www.moreveg.co.uk

THE ORGANIC
GARDENING
CATALOGUE
tel 01932 878570
www.organiccatalogue.
com

PLANTS OF
DISTINCTION
tel 01449 721720
www.plantsofdistinction.
co.uk

THE REAL SEED
CATALOGUE
tel 01239 821107
www.realseeds.co.uk

W ROBINSON
& SON LTD
tel 01524 791210
www.mammothonion.
co.uk

SARAH RAVEN
tel 0845 092 0283
www.sarahraven.com

SEEDS OF ITALY
tel 0208 427 5020
www.seedsofitaly.com

SHELLEY SEEDS
tel 01244 317165
www.shelleyseeds.
co.uk

SIMPSON’S SEEDS
tel 01985 845004
simpsonsseeds.co.uk

SUFFOLK HERBS
tel 01376 572456
www.suffolkherbs.com

SUTTONS
tel 0844 922 0606
www.suttons.co.uk

THOMPSON
& MORGAN
tel 0844 573 1818
www.thompson-
morgan.com

UNWINS SEEDS
tel 0844 573 8400
www.unwins.co.uk

KG SEPTEMBER GIVEAWAYS
Simply fill in the details below and return to us at:
Kitchen Garden Sept-20 Giveaways, Mortons Media Group Ltd, PO
Box 99, Horncastle, Lincolnshire LN9 6LZ. You can also enter online
for free at: www.kitchengarden.co.uk
Closing date for entries: Friday, August 28, 2020

Name

Address

Postcode

Telephone

Email Address

To enter: Once you have supplied your details, cut out and send
this coupon to the address above and you will automatically be
entered into the following competitions:

Cut above the rest
(p86) ✔

Wood for good
(p86) ✔

Recycled in style
(p86) ✔

Please tick if you are happy to receive information about:
Magazine subscriptions / Merchandise / Shows ❑ 3rd Parties ❑ Research ❑
Are you happy to be contacted via:
Email ❑ Phone ❑ Letter ❑ SMS ❑ 3rd Party ❑ Social Media ❑

There are no cash alternatives available. The winners will be the first names drawn at random. Terms
and conditions apply. To view the privacy policy of MMG Ltd (publisher of Kitchen Garden) please visit
www.mortonsmediagroup.com/privacy.
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GREENHOUSES & ACCESSORIES NETTING

WEB WATCH

SOCIETIES TOOLS

TRUGGREENHOUSES & ACCESSORIESEDUCATION
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Some time last year, Kitchen Garden
raised the subject of plastic pots
and reusing them and Wesley Paxton
also wrote on the same subject

(KG, Last Word, July 2020). In general I have to
agree with Wesley. Plastic is not the enemy. It is
the way we make it, use it and dispose of it.
Many of us will have seen the pictures of
pollution, discarded bottles and polythene bags
floating in the sea, and whales and seabirds
starved because of the plastic in their stomachs.
At some point each of those articles will have
been useful – plastic drinks bottles are lighter
and safer than glass – and can be recycled. The
fault is humans thinking they can simply throw
things away and it will go away.

Plastic pots don’t generally break as easily as
terracotta, although lately I’ve had some very
thin ones that do shatter. They are lighter if you
need to shift a shrub in a pot (I have blueberries
in mine at present). I also find plastic pots don’t
dry out as quickly as terracotta. I’ve had both
in my polytunnel during the early summer’s
dry spell and it was very clear which pots were
holding moisture.

CARDBOARD ALTERNATIVES
I’ve also experimented with using cardboard items
such as loo roll tubes and egg boxes for seeds. I
do find the loo rolls work quite well for long-
rooted items such as beans and peas. There is a
risk to them getting a bit mouldy with watering
and of course they need to be supported in a tray
or something, but it is so easy to just dig a hole
and pop the whole thing in when it’s time to
plant out – and no washing up! I’m less thrilled
with egg boxes. For one thing, they dry out really
quickly. Secondly, it’s not that easy to get at the
seedlings for transplant. I have tried pulling the
boxes apart and putting seedling and box in the
ground together, but it’s fiddly and I think I will
go back to plastic seed trays. I can always compost
the egg boxes.

Let’s not make plastic the enemy but use it
sensibly. All pots should be washed and reused.
Perhaps garden centres could be persuaded to
take back (clean) unwanted pots for recycling
in the way that supermarkets take plastic bags.
However, the commonly used black plastic is
difficult for recycling machinery to ‘read’, so
pots really need to be a different colour.

KG reader Alyson Laydon finds plastic
a useful material in the garden but
only if we reuse it many times

THE EDITOR SAYS: There has been
a lot of work behind the scenes in
the horticultural industry to look for
alternatives to the black plastic pot. You
will be seeing more perennials sold in
fibrous pots. You may also notice more
plants sold in taupe coloured pots which
the industry is trying to adopt. These
pots, in theory, can be placed in our
home recycling bins (check with your local
authority). Our industry is working hard
to create a circular economy for pots; so
making them in this country, using them,
then recycling so they can be turned back
into more pots. There is still much more
work to be done but it is a start.




