
Allotment Holders enjoying the Queen’s Platinum 
Jubilee event, held at our Lords Mead site. 

A welcome message from our chairperson, 
Mo Deedigan-Thomas

Our newsletter contains allotment society news, hints and tips around knowing and improving your soil, composting 
and green manures. We have also feature articles on The Chippenham Men’s Shed charity and The Next Generation of 
Allotmenteers along with recipes and suggestions for which seeds you can grow in the coming months.

We are always grateful for any articles and ideas you may have, so if you’d like to have an article featured in our Autumn 
Newsletter please email us at chippenhamallotments@googlemail.com

We hope you enjoy this edition and as always we welcome any feedback you may have about it.

I would like to take this opportunity to introduce our new look Chippenham Garden and 
Allotment Society Newsletter.
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The society was delighted to welcome so many members 
and their families to mark this auspicious  occasion.

An enjoyable afternoon was had by all and it was so lovely 
to see everyone. A huge ‘thank you’ to each and every 
one of you who very kindly brought a delicious range of 
salads, quiches and cakes; it was really difficult to decide 
which to choose!

Andy and Steve, our Lords Mead wardens, did a stalwart 
job with the pig roast and thanks to Steve’s son-in-law we 
had pleasurable music to accompany the event.

We would like to hold more events like this in the future, or 
day trips to beautiful gardens/gardening events, so please 
do let us know if you have any suggestions of events you 
would like to attend. In the meantime, opposite are some 
dates for your diaries.

On Sunday the 5th June at our Lords Mead 
site we celebrated the Queen’s Platinum 
Jubilee by holding a picnic and hog roast!

Open Day at Charles Dowding’s smallholding 
at Shepton Mallet
Sunday 4th September,  £15 per person 
Charles is famed for his “No Dig” method of 
cultivating crops. Book through his website  
https://charlesdowding.co.uk/events/homeacres-
open-day-sunday-4th-september/
The society is hoping to arrange a visit if 
there is suffcient interest; please contact 
chippenhamallotments@googlemail.com

Cerney House Gardens, North Cerney, 
Cirencester, GL7 7BX
Open throughout the year
https://www.cerneygardens.com/

‘Special Plants’ nursery at Cold Ashton, near 
Bath SN14 8LA
Run by Derry Watkins who also offers a range 
of courses including ‘Gardening for the Future – 
without plastics and chemicals’
https://www.specialplants.net/

Wiltshire NGS gardens
Details of gardens open under the National 
Gardens scheme (yellow book) 
www.ngs.org.uk
Facebook @WiltshireNGS. 
Instagram @wiltshirengs

The Queen’s Platinum 
Jubilee event

It’s so lovely to see how many families have taken up plots 
at our allotment sites. We know how good growing is for 
encouraging healthy eating, life skills and quality family 
time. Taking your small people to the plot can be a wonderful 
shared activity as well as making valuable memories.

One of the best advantages of growing your own means you 
can try new things for the cost of a pack of seeds making 
it easier and cheaper to try new varieties of fruit and veg.

Pumpkins, courgettes and runner beans are great for 
children as the seeds are nice and big for them to pick up. 
You can almost watch a sunflower grow in front of your 
eyes, and salad crops can be eaten in as little as three 
weeks after growing, so the rewards are much faster, with 
a lot less waiting.

When the harvest rolls around the whole family can get 
involved.

Take the the time to relax and enjoy, and to wonder and 
observe your allotment. There is so much to see and do. 

There are many wonderful children’s gardening 
projects available to enhance their learning 
experience on the BBC’s website, https://ww.bbc.
co.uk/gardening_with_childeren/.

The first time your little ones stand with 
their hands full of jewel-ripe fruit and veg 
makes it all worth it.

Encourage their imagination – they’re not 
digging a potato trench, they’re hunting 
for buried treasure! 
Remember to take safety precautions when your little 
growers are on the plot. Tools and chemicals should be 
kept out of reach, bamboo canes should be capped to 
avoid any injuries too. Many seeds, bulbs and leaves 
are poisonous so always supervise young children, 
encouraging them to wash their hands and any fruit 
and veg before eating. Also, please remember to 
teach your mini allotmenteers about plot boundries, 
ensuring that they don’t stray onto other plots, even if 
the strawberries do look tempting!

The best adventures are the messiest ones, so get 
stuck in and enjoy!

Dates for your diaries

The Next Generation of 
Allotmenteers
by Katherine Walsh - Lords Mead
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Our Favourite receipes to use up courgettes and rhubarb
by Amelia Chilcott - Hungerdown Lane  and Sarah Randall - Cricketts Lane

July, August and September are the months when we are usually inundated with courgettes and summer 
squashes. After you have given away what feels like a ton of them, you still undoubtedly find yourselves 
with a lot left over and with the rhubarb picking season also  coming to an end towards also the end of 
July, we decided to get together to provide you with a few of our favourite courgette and rhubarb recipes!

Rhubarb and Ginger Jam

Ingredients

1kg rhubarb, trimmed weight
1kg jam sugar (which has added pectin)
zest and juice 1 lemon
50g stem or crystallised ginger, finely 
chopped
4cm piece ginger, peeled

Method

Wash the rhubarb under cold running water 
and slice into 2cm pieces. Tip into a large 
ceramic or plastic bowl and add the jam 
sugar, lemon zest and juice and chopped 
stem ginger. Finely grate the peeled ginger 
directly over the rhubarb.

Stir the mixture thoroughly, cover loosely 
with cling film and leave to one side for 
about 2 hrs to allow the sugar to dissolve 
into the rhubarb juices. You may need to stir 
the mixture occasionally to encourage this 
process along.

Pop a few saucers in the freezer. Scoop 
the fruit and all the sugary juices into a 
preserving pan and set over a medium heat. 
Stir until the sugar has completely dissolved, 
and bring to the boil. Continue to cook at a 
fairly swift pace until the rhubarb is really 
tender and the conserve has reached setting 
point – this should take about 10-15 mins.  

To test for a set, drop ½ tsp of the jam onto a 
cold saucer, leave it for 30 secs, then gently 
push it with the tip of your finger. If the jam 
wrinkles the setting point has been reached. 
If not, continue to cook for a further couple of 
minutes and test again.

Remove the pan from the heat and leave 
to one side for 2-3 mins before pouring into 
sterilised jars. Seal immediately and label 
with the date once completely cold.

Courgette and Lemon Cake

Ingredients

150ml vegetable oil
200g caster sugar
3 medium eggs
3 lemons, finely grated zest of 2 lemons and 
juice of 1 lemon
1 large courgette, around 200g, coarsely 
grated
250g self-raising flour
½ tsp bicarbonate of soda

For the drizzle

Finely grated zest and juice of 1 lemon
75g granulated sugar

Method

Preheat oven to 180°C/160°C fan/gas 4. 
Grease and line a 900g loaf tin. In a large 
bowl, beat together the oil, caster sugar, and 
eggs with a wooden spoon until smooth.

Stir in the lemon zest and juice and the grated 
courgette. Sift in the flour and bicarbonate of 
soda and fold in gently until no floury patches 
remain. Tip into the prepared tin and bake for 
55min-1hr until risen, golden and a skewer 
inserted into the centre comes out clean.

Remove from the oven and gently pierce all 
over with a toothpick or skewer. 

Make the drizzle by stirring half the lemon 
zest with the remaining drizzle ingredients 
together in a small bowl. Spoon this over 
the top of the hot cake and allow to cool 
completely in the tin.

Sprinkle over the remaining zest. Remove 
cake from tin and serve in slices.

Courgette Bake

Ingredients

250ml  oil
5 eggs
384g grated courgettes
128g mature cheddar (grated)
1 onion (grated)
1 carrot (grated)
136g self-raising flour

Method

Preheat oven to 200°C/180°C fan/gas 6

Beat eggs and oil together
Combine all grated ingredients
Add flour and mix together
Put into large shallow dish or roasting pan 
Grate some extra cheese on top

This is great hot or cold and is especially 
good as a side dish for BBQs!

Healthy Pasta Carbonara

Ingredients

100g/3½oz dried tagliatelle or spaghetti
50g/1¾oz frozen peas
2 tsp extra virgin olive or sunflower oil
½ onion, finely chopped
2 smoked back bacon rashers, cut into 
15mm/⅝in wide strips
100g/3½oz small closed cup mushrooms, 
sliced
1 courgette, cut into 1-cm/½-in slices
3 tbsp single cream
15g/½oz parmesan, finely grated sea salt 
and freshly ground black pepper

Method

Half-fill a large, non-stick saucepan with 
water and bring to the boil. Add the pasta 
to the pan and cook for 10 minutes, or 
according to the packet instructions, until 
tender. Add the peas and cook for 2 minutes 
more.

Meanwhile, heat the oil in a large, non-stick 
frying pan or wok. Add the onion, bacon, 
mushrooms and courgette to the pan and 
season with salt and pepper. Fry over a 
medium–high heat for 5 minutes, stirring 
often.

Drain the pasta and peas and return to the 
saucepan. Add the cream and the bacon 
mixture to the saucepan and place over a 
low heat. Toss the mixture with a couple of 
forks for a few seconds until the cream is hot 
and everything is well mixed. 

Sprinkle with the parmesan and serve 
immediately.

For the muffin mix

175g caster sugar
175g rhubarb, ½ lengthways then dice
2tbsp sunflower oil
1 egg
1tsp vanilla extract
125ml buttermilk
200g plain flour
1tsp baking powder
1tsp bicarbonate of soda

For the crumble topping

50g light muscovado sugar
50g plain flour
25g porridge oats
1tsp ground cinnamon
50g butter

Method

Heat oven to 220°C/200°C fan/gas 7. Line a 
12-hole muffin tin with paper muffin cases. 
Stir the sugar and rhubarb together and set 
aside while you make the crumble topping. 
Mix together the muscovado sugar with the 
flour, oats and cinnamon, then rub in the 
butter until clumpy with your fingertips.

Stir the oil and egg, vanilla and buttermilk 
into the sugary rhubarb (don’t worry if it’s 
a little bit juicy). Now, add the flour, baking 
powder and bicarbonate of soda and stir 
well.

Quickly spoon into the cases, then scatter 
each muffin with a thick layer of the crumble 
mixture. Bake for 15-18 mins until golden 
and a cocktail stick poked into the centre of a 
muffin comes out clean. Cool on a wire rack.

Rhubarb Crumble Muffins
Prep 25 mins
Cook 15 - 18 mins

12 Prep 25 mins
Cook 15 - 18 mins

12Prep 15 mins
Cook 20 mins

4 x 
450g 
jars

Prep 15 mins
Cook 1 hour

12 Prep 30 mins
Cook 10 - 30  mins
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“An allotment feeds 

more than the table, 

it feeds the soul”



Understanding pH and testing soil 

It is useful to know what type of soil you have, whether 
this is acid or alkaline, as different plants thrive in different 
soils. The soil pH is a number that describes how acidic 
or alkaline your soil is. A pH of 7.0 is considered neutral. 
An acidic soil has a pH value below 7.0 and a pH above 
7.0 the soil is alkaline.

Home testing kits are widely available at garden centres 
or online and are relatively cheap, easy to use and give 
a good indication of soil pH. 

Know your soil type 

The pH: showing acidity, alkalinity
• Texture: to determine loam, sand and silt
• Structure: to determine tilth
• Drainage: free draining, waterlogged

Composting is the most environmentally 
eco-friendly way of dealing with garden and 
allotment waste and produces material which 
can be used as an excellent soil improver.  An 
essential for any allotment!!

Getting the right balance of composting 
materials

Aim for between 25 and 50 percent soft green 
materials (e.g. grass clippings, annual weeds 
or manure) to feed the micro-organisms. The 
remainder should be woody brown material 
(e.g. prunings, wood chippings, paper, 
cardboard, straw or dead leaves).  Shredding 
materials such as prunings and cabbage stems 
can increase the rate of decomposition.
  
The organic matter you add to soil provides the 
plants with a certain amount of nutrients but it 
does not exempt you from fertilising regularly. 
Do a soil test to find out which nutrients the soil 
might be lacking, and also to check whether the 
pH is in the correct range for the crops you are 
growing. The bacteria and micro-organisms 
that produce the compost function best when 
the balance of green and brown materials is 
correct.  Avoid letting any one material dominate 
the heap - particularly grass clippings, as these 
can become a slimy, smelly mess on their own!

Composting materials

Green: Grass clippings; soft leafy plants 
including annual weeds;  fruit and vegetables

Brown: prunings and hedge trimmings (ideally 
shredded), leaves, paper and card (torn up or 
shredded), straw, plant stems

Accelerators and activators

It is possible to purchase activators containing 
carbon (a nutrient found in brown woody 
waste), these are aimed at increasing the rate 
of composting.  Nettles and comfrey are natural 
activators and can also be used to make  a 
‘tea’, dilute in water and use as a fertilizer.

Compost bins

These should be sited on a solid base, such as 
paving slabs, in order to ensure vermin cannot 
access. 

Composting is the most environmentally 
eco-friendly way of dealing with garden 
and allotment waste and it produces 
compost that can be used as an 
excellent soil improver.  An essential 
for any allotment!

Organic matter: How to 
use  it at the allotment
Organic matter is a term referring to a wide 
range of invaluable materials for feeding plants, 
improving soil and as mulch. Organic matter is 
sometimes referred to as ‘soil improver’ or ‘soil 
conditioner’ and soil organic matter as ‘humus’. 

What is organic matter?

• Home made compost
• Manure
• Spent mushroom compost
• Stable manure
• Spent hops from breweries
• Seaweed
• Commercially produced compost 

Enriching garden soils with organic 
matter

Gardeners aim to manage the levels of soil 
organic matter to get acceptable plant growth, 
which will typically mean that organic matter 
levels should be 3-6%. The main way to do this 
is to add organic matter. Because the effects of 
organic matter are so pronounced it is feasible 
to add sufficient organic matter to improve 
soils in a way that would be very difficult to, for 
instance, clay to a sandy soil and vice versa. 

It is relatively easy to judge whether a soil is 
manageable and add more organic matter if 
you encounter difficulties when making seed 
beds, planting or if the soil dries out in summer. 
With some experience it is quite possible to 
maintain enough soil organic matter and there 
is no need to add more than the minimum 
required to do this. A soil that is light coloured 
and sets solid when wet or dry is likely to 
require the addition of some organic matter.

The balance of compostingIt’s all about the soil
Based on information from the RHS (Royal Horticulture Society)

Soil structure
Soil type can be identified by touching it and rolling in 
your hands.

Sandy soil has a gritty element – you can feel the sand 
grains and it falls through the fingers; it cannot be rolled 
to make a sausage shape. If the sand is not too coarse 
it may stick together.  Sandy soils are light, dry, warm, 
low in nutrients and often acidic.

Clay soil has a smearing quality and is sticky when 
wet, it is easily rolled into a long thin sausage and 
can be smoothed to a shiny finish by rubbing with 
a finger. If it is not a heavy clay it won’t get quite 
as shiny and it will be easy to roll into a sausage.  
Clay soils are heavy, high in nutrients, wet and 
cold in winter and baked dry in summer.

Pure silt soils are rare, especially in gardens/
allotments. They have a slightly soapy, slippery 
texture and do not clump easily. Silt soils are 
fertile, light but moisture retentive and easily 
compacted. If soil froths when placed in a jar of 
vinegar then it contains free calcium carbonate 
(chalk) or limestone and is lime rich.

Loam soils are a mixture of clay, sand and silt 
that avoid the extremes of each type

Peat soils are very high in organic matter and 
moisture

Chalky soils are very alkaline and may be light 
or heavy.

What are green manures?
Green manures are fast-growing plants sown to cover bare soil. Often used in the vegetable garden, their foliage 
smothers weeds and their roots prevent soil erosion and can be useful to overwinter bare patches. When dug into the 
ground, while still green, they return valuable nutrients to the soil and improve soil structure.

There are a range of manures available including Crimson clover, Essex red clover, Mustard, Phacelia and Winter tares.



The summer months are a busy time for allotmenteers, the weeds are growing at a faster rate 
than any of the vegetables we grow, except for maybe courgettes! 

Chippenham Men’s Shed

Chippenhams’ Mens Shed connect in particular, 
but not exclusively, men in Chippenham and 
the surrounding area, including those who are 
retired, unemployed or have health problems 
through activities like gardening, woodworking, 
metal working and electronics to name a few. 
Its a place to build social connections and 
friendships through practical interests, making 
and mending, sharing skills and knowledge, 
and of course a lot of laughter.

For a long time research has shown the negative 
impact of loneliness and isolation on a persons 
health and wellbeing. Recently there has 
been more evidence come to light that shows 
loneliness and isolation can be as hazardous to 
our health as obesity and excessive smoking. 
Surveys from mental health charities are finding 
that millions of people report feeling lonely on a 
daily basis, which makes this organisation even 
more vital.

On the plot the Chippenham’s Mens Shed 
members have been very busy and their plot 
is fully cultivated with all manner of fruit of veg
For more information about Chippenham Men’s 
Shed please visit, 
https://chippenhammensshed.com

The Chippenham Mens Shed charity 
have a plot at our Cricketts Lane 
site, but who are they and what do 
they do?

The days are long, hot and often dry so we have to spend a lot of time watering, and not to mention the harvesting of our 
hard earned fruit and veg, but we also spend a little time looking ahead to next year when it comes to sowing seeds and 
planting bulbs or sets. Here are just a few ideas what you could be sowing and planting in the coming months.

August
• Cabbages (Spring)
• Carrots and Turnips
• Kohl rabi
• Onions 
• Chicory
• Winter radishes
• Spinach and Oriental leaves
• Swiss chard/Spinach beet
• Lettuces and Rocket
• Spring Onions

September
• Oriental salad leaves
• Spinach
• Lettace/Rocket
• Radishes
• Spring onions
• Overwintering onion sets
• Cranberry bushes
• Strawberries
• Dwarf Peach trees
• Dwarf Nectarine trees

October
• Broad beans
• Cauliflowers (Cold Frame)
• Peas
• Garlic cloves
• Overwintering onion sets
• Rhubarb
• Blackcurrant bush
• White and red currant 
• Gooseberries
• Dwarf Peach tree
• Dwarf Nectarine trees

Planning ahead
By Sarah Randall - Cricketts Lane Allotment Warden

https://chippenhammensshed.com

