
A huge thank you to all of you who 
supported the Open Day on 
Saturday 16th August, and helped 
to make this a very successful 
event. You were so generous with 
your produce donations that we 
struggled to find enough table 
space for it all! 
 

A word of thanks must also be given to our external supporters – not 
least of which The Talbot, Newlands, for providing the catering, and to 
Ron Dadge Fruit and Veg, and Tapsters, both of Pershore Market, for 
their generous raffle donations. 
 

A great mix of young and old came to share our celebrations, with a 
number of young families passing through the gates. The competitions 
generated substantial interest, with all prizes finding new homes. For 
more details and pictures of the Open Day, please visit our website, 
www.pershoreallotments.com/openday.  
 

We acknowledge concerns about 
encouraging non allotment holders onto 
the site, but do not feel the Open Day 
can be linked in any way to the thefts 
and break-ins in recent months. 
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October 2008  
Autumn Fayre and End of 
Season Shop Sale. Fun for 
all the family – enter your 
produce in our just-for-fun 
competitions and join in with 
the Great Surplus Barter. 
 

November 2008  
Annual skittles night at The 
Working Men’s Club, 
Pershore.  
 
March 2009 
Pershore Allotment 
Association’s Annual 
General Meeting, to be 
held at Pershore Working 
Men’s Club. Date to be 
confirmed. 
 

April-May 2008 
Gardener’s Arms Shop 
expected to re-open. 
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�  Plant out new strawberry plants 
for overwintering. 

�  Pick beans and courgettes 
regularly. 

�  Harvest sweetcorn when the 
tassels turn brown and the cob 
is large, and firm to the touch. 

�  Winter cabbage seedlings will 
now be ready for planting out. 

�  Late lettuces can be sown if 
you provide them with some 
shelter. 

�  Onions and garlic should be 
lifted and dried for winter use. 

�  Maincrop potatoes should be 
lifted before the first frosts. 

�  Keep parsnips well weeded, as 
they will be thickening up 
during this period. 

…And that’s an Allotment fact! 
 

The largest pumpkin in the world 
weighed 1689 pounds – 766 kg – 
which is almost 121 stone, or the 

equivalent of ten men!  
 

This record was set on 29th 
September 2006 in Rhode Island, 

USA. 
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A green manure is a quick growing crop planted 
with the intention of chopping it down before it 
matures, and digging it into the ground. 
 

Green manures provide important ground cover 
which helps to reduce weeds.  
 

They also maintain soil condition and structure when no other crop is 
growing there, and can form part of your crop rotation, to help 
replace nutrients taken from the soil by previous crops. 
 

Examples of green manure crops include: 
·  Mustard 
·  Clover 
·  Lupins 
·  Grains such as buckwheat and rye. 
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Ingredients: 
1kg -1.5kg Rosehips 
1kg sugar 
5 pints hot water 
1 tsp pectic enzyme (pectolase) 
1 packet wine yeast 
1 cup cold tea (no milk or sugar!) 
1 crushed Campden tablet 
Fining gel (optional) 
 

Method:  

·  Crush the rosehips with a rolling pin and place 
in a large ceramic or plastic container.  

·  Add the sugar and pour the boiling water over 
to dissolve.  

·  Cover and allow to stand for 24 hours. 
·  Add the pectic enzyme, the yeast and the cup 

of cold tea. 
·  Leave to stand for a further six days. 
·  Strain thoroughly and transfer the liquid into a 

fermentation vessel or demijohn. Top up with 
lukewarm water to make one gallon.  

·  When fermentation is complete (about 3 
weeks), rack off into another fermentation 
vessel. Add a crushed Campden tablet, and 
fining gel if desired. Bottle when clear. 
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Ingredients for muffins: 
·  250g butter 
·  200g sugar 
·  5 eggs 
·  250g plain flour 
·  20g baking powder 
·  200g blackberries – frozen! 

 

Method: 
·  Preheat the oven to 200ºC. 
·  Cream the butter and sugar together in a large 

mixing bowl until smooth. 
·  Add the eggs one by one, mixing thoroughly 

after each one. 
·  Sift the flour and baking powder into the bowl, 

folding it in to form a smooth, thick batter. 
·  Mix two thirds of the frozen blackberries into the 

batter – this prevents them getting damaged and 
colouring the batter at this stage.  

·  Lay out the muffin cases on a baking tray and fill 
to two-thirds with the batter mix.  

·  Press a blackberry into the top of each one. 
·  Bake for 15-20 minutes until risen and golden. 

 
Note – as the muffins cook, the blackberries defrost 
and swell, releasing their juice into a concentrated 
spot – delicious! 
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Ingredients: 
·  10ml olive oil 
·  1 kg of veg – your choice! We suggest carrots, 

celery, peas, sliced beans, sweetcorn, turnip, 
swede, courgettes, squash – anything as long as 
it is diced to roughly the same size. 

·  1 jar red pasta sauce 
·  175ml chicken stock 
·  175ml water 
·  200g diced cooked chicken breast (optional) 
·  Seasoning 

 

 

Preparation: 
·  Peel and dice the carrots.  
·  Shell the peas and shell or finely slice the 

beans.  
·  Remove the sweetcorn from the cob. 

 

Method:  
·  Add the vegetables, pasta sauce, water 

and chicken (if you are including this) to a 
large saucepan. 

·  Bring to a gentle boil.  
·  Simmer for 20 minutes, until all the 

vegetables are tender. 
·  Serve with chunky rustic or French bread. 
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In light of the continued break-ins and thefts from the 
allotments, allotment holders are reminded of the 
need to be increasingly vigilant. If you notice 
anybody or any vehicle acting suspiciously, take note 
of as many details as possible and report it to the 
police.  
 

It is important that anyone suffering from break-ins, 
thefts or vandalism reports the incident to the police 
as soon as possible after discovery. The police have 
been very supportive to tenants during this recent 
wave of crime but can only build up an accurate 
picture if all incidents are reported to them. 
 

Both entrances to the main allotment site are gated, 
and have chains with padlocks for the purposes of 
securing the gates. It is the responsibility of the last 
person out at night – either by car, bike or foot – to 
secure the gate. 
 

Pershore Allotment Association, Pershore Town 
Council and the police are working together to make 
the site as safe as possible but the responsibility for 
your property ultimately lies with you.  
 

Be sensible: 
·  Do not leave ‘attractive’ items outside or on 

view through windows. 
·  If possible, do not leave ‘attractive’ items on 

the allotments at all when unattended. 
·  If you have a shed, make it as secure as 

possible, preferably with more than one bolt 
and padlock. 

·  Do not leave spare padlock keys on your 
allotment. 

·  If you see any person or vehicle acting 
suspiciously, do not approach them. Take 
down as many details as you can and report 
them as soon as possible. 
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In the interests of saving paper, money and 
also to reach a wider audience, your regular bi-
monthly newsletter has had a face lift.  
 

Our full newsletter will now be published on our 
website, www.pershoreallotments.com, and will 
be continue to be emailed to members of our 
mailing list. To join the mailing list, please log 
onto our website and select ‘Mailing List’ from 
the menu on the left hand side. Please 
remember to enter your email address onto the 
form, otherwise we cannot add you! 
 

The printed newsletter, available from each of 
the allotment entrances, will still contain details 
of events and allotment information together 
with a summary of the contents of the online 
newsletter. However the full online version will 
also contain recipes, additional news items and 
pictures that simply wouldn’t be economical to 
print.  
 

Remember, the website itself also contains a 
wealth of information not just about the 
Association but about the allotments, tenants, 
and ideas for the next generation of gardeners 
and allotmenteers. 
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The Association will be hosting an Autumn Fayre to mark 
the last opening of the Gardener’s Arms Shop for 2008,  

and to celebrate the fruits of Autumn  
that will be abundant on the 
allotments at this time. 
 

This is currently scheduled for 
10am – 1pm on Saturday 4th  

October. If the weather  
proves to be against us, this  

will be held on the  
alternative date of Sunday 
12th October. 

The Autumn Fayre is an internal  
event for allotment holders to celebrate  

their harvests, show off their produce and  
purchase any last-minute items from the  

shop to see them through the winter months.  
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Allotments form a valuable resource for preserving 
heritage and lesser-known varieties of plants, and 
Pershore is no exception. A number of plots 
currently house fruit trees whose names have long 
been lost from our supermarkets and greengrocers. 
 

Bob Hares, part-time lecturer at Pershore College, is 
keen to make the most of this heritage, and would 
like to set up a catalogue recording the different 
varieties of fruit trees people have on their 
allotments. 
 

To help Bob build up this record by letting him know 
what varieties of trees you grow, please contact 
either Bob Hares or Ged Witts or, alternatively, 
email pershoreallotments@hotmail.co.uk or leave a 
message in the green box outside the Shop. 
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Shirley Jones  Ged Witts  
Maurice Hiden  Peter Joyce  
Meg Hearne   

To contact any committee member, please email 
pershoreallotments@hotmail.co.uk or leave a 
message in the post box on the Shop. 
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Harvest time is all about reaping the benefits of 
commitment, effort and hard work. The same can 
be said of Pershore Allotment Association, whose 
members dedicate much time to building a 
community within the allotments, providing for the 
needs of members and working with the Town 
Council to improve the quality of the site.  
To give yourself a voice in the way the Association 
is run and the celebrations and events it holds, join 
the Association – membership is free for 2008.   
Whilst we appreciate non-members have views too, 
we must give weight to the voices of our members 
as they are the ones who actively forge our 
direction and to whose needs we must be 
responsive.  
It is all too easy for those not involved to complain 
about the way in which the Association is run, but if 
you are not prepared to become a member, you 
cannot expect to have as great a say in how the 
Association is run as a member would have. 
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In the next issue: 

1*����1*����1*����1*���� - November is the time for our annual 

skittles evening, a great opportunity to have a drink 
and make new friends.  

�������������������������������� - Tips for winter propagation of 

flowers, fruit and veg – divide, multiply, and cut! 
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our feathered friends to make it through the winter 
– attracting the right kind of birds to reduce next 
year’s insect pests.! 
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�������� - Fancy seeing your name 

in print? Write 150-200 words about your 
favourite allotment-related topic and email it to us, 
or drop it into the Gardener’s Arms shop. 

��	�����2��������	�����2��������	�����2��������	�����2������ - Let us know if you 

would like to sell, exchange or give away an item, 
or if you are looking for something that another 
allotmenteer might be able to help you with. 
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The words below are hidden in the word search.  
Can you find them all? They can be in any direction, 
but always in a straight line.  
 

When you have found all the words, the remaining 
letters, when read in order, spell out what all these 
things have in common. 
 

C A B B A G E L P P A S 
A U B E R G I N E O R C 
L E L P W A D A L T Y A 
A B A E O T P O E A C L 
B E C P E B U E T T I L 
R E K P R C M H T O L I 
E T B E A N P E U M R O 
S R E R M A K R C A A N 
E O R V E C I S E T G I 
T O R E O D N N O O W O 
T T Y R R E B P S A R N 

 

Apple Cabbage Marrow Pumpkin 
Aubergine Calabrese Onion Raspberry 
Bean Carrot Pea Rocket 
Beetroot Garlic Pepper Scallion 
Blackberry Lettuce Potato Tomato 

 
They are all: …………………………………………… 
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Q: How do you fix a 
broken pumpkin? 

A: With a pumpkin patch! 
 

Have your own harvest feast! 
 

Now is the time when many crops are 
ready to be picked. If you have grown 
cabbages, potatoes, onions, marrows, 
pumpkins, carrots or parsnips you 
should be able to pick and eat these 
now. 
 

Can you make a meal using nothing but vegetables 
you have grown yourself?  
 

·  If you have grown potatoes and cabbage you 
can make bubble and squeak. If you have 
carrots and onions as well, you could provide 
all the vegetables for a roast dinner! 

 

·  Stunch is a traditional dish made from potatoes 
and swede or turnips mashed together.  

 

·  Champ is mashed potatoes with sliced spring 
onions stirred through it. 

 

·  Tomatoes, sliced onions and basil leaves can 
be roasted then mixed in a food blender with a 
pint of stock to make a delicious tomato soup. 

 

So have a look at your allotment today and see what 
meals you can make for free. 
 


