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What a Challenge …. this year has 
been for us “Allotmenteers”. First the cold 
damp spring which many of us thought 

would never end; followed by the long dry 
summer and the inevitable plague of 
caterpillars that have decimated many of our 

winter crops. Still we are a resourceful lot, or 
so I am told, and I am sure we will bounce 
back in time for next year’s challenges (ever 

the optimist). 

Given the extreme conditions during the 
growing season, it is once again a credit to 

member’s ingenuity and perseverance that so 
many allotments have produced such varied 
and quality class crops.  

Again, a big thank you to those of you who 
provided suggestions and valued feedback 
for future editions of the newsletter. In 

addition to “Tales from the Potting Shed” we 
have been asked to include a topical recipe 
section. So given my personal lack of 
expertise in this area, I would welcome any 

topical recipes, particularly ones using 
produce from our allotments. As a “starter 
for ten”, you will find a recipe for beetroot 

and chocolate cake in this newsletter.  
 

Events for Your Diary 

The next main event in our AAA calendar is 
the Annual Members Meeting. A final date 

has still to be set for this important event but 
it is likely to be held during the middle of 
January. Further details will be made 

available to members later in the year and as 
always we are all urged to attend since this is 
one of the main opportunities to have our 

say in the structure and running of the 
association. 
 

Social Events during 2013 

The main social events were the family BBQ 

and the Annual Open Day: 

• The BBQ for members and their families 
was held on Saturday 13th of July. It was 
well attended and thanks, for once, to 

the dry summer all concerned enjoyed a 
very social afternoon as you can see from 
the photo In addition, the raffle raised a 

goodly sum towards our association 
funds.  

 

• This year’s “Allotment Open Day” was 

held on Saturday 10th of August and as 
with the BBQ, was well attended. The 
sale of wine, kindle donated by Len 

(Smithhurst), raised £65.00, the raffle 
raised £86.00 and the sale of cakes a 
further £58.60. Combined with produce 

sales, the Annual Open Day generated a 
grand total of £320.90 towards AAA 
funds. 

 

For the first time we were able to stage both 
social events on our new picnic area by the 
communal shed. With the exception of the 

produce stall on the Open Day, all the sales 
and refreshments were located within the 
same area.   
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The Committee Meeting Revisited 

Since the last newsletter we have held two 

AAA committee meetings on 1st July and 19th 
August respectively. 

The July meeting focussed on the logistics for 

the BBQ and Annual Open Day; whilst the 
August meeting covered feedback from these 
events plus general issues such as leaking 

standpipes. 

Our Chairman (Clifford Weavers) expressed 
his thanks to all those who had participated 

in the two social events; either through 
donations of raffle prizes/produce, helping on 
the day or baking cakes. 

The general condition of the existing 
standpipes was discussed in detail plus a 
suggestion that provision be made for an 
additional standpipe adjacent to the 

allotment shed. It was agreed that a cost 
estimate would be produced for the MPDF 
blue pipe and associated fittings to facilitate 

the installation of the additional standpipe. In 
addition, a cost estimate and work template 
would also be developed for the replacement 

of some or all of the existing standpipes and 
fittings.  

It was confirmed by the Chairman during the 

August meeting that all allotments were 
taken and that there was one person 
currently on the waiting list. 

The next committee meeting is scheduled for 
28th October, so if you do have any issues 
you want discussing please do not hesitate to 

contact any one of the committee members.  
 

Tales from the Potting Shed 

The first tip from the “Potting 
Shed” comes from Brian (Oldfield) 
and concerns the production of 

liquid fertiliser using Comfrey 
leaves. Deep-rooted Comfrey can 
extract large quantities of 

nutrients from far below the soil's surface, 
inaccessible to other plants. These nutrients 
are stored in the leaves so…..  

• Harvest Comfrey leaves from the base of 
established plants. The hairy leaves can 
irritate the skin, so wear gloves if 

necessary.  

• Remove flowers and tough stems, then 

chop up the leaves and pack them tightly 
into a water-tight container. If possible, 
choose a container with a lid, as the 

solution can smell as the leaves break 
down. Use a brick to weigh down the 
leaves.  

• Check on the progress every few weeks. 
The leaves will break down gradually, 
releasing a smelly brown liquid. Top up 

with fresh leaves and collect any liquid, 
storing it in a cool, dark place.  

• Dilute the collected liquid at a rate of one 

part Comfrey to 10 parts water - the 
darker it is, the more you'll need to dilute 

it.  

• Use the solution as a potassium-rich 
liquid fertiliser to encourage flowers and 

fruit set 

The next tip concerns a problem many of us 
have experienced this year; that of our 

raspberry crops being ruined by raspberry 
beetles.  

• Raspberry beetle causes damage in its 

grub stage, which feeds at the stalk end 
of the fruits. It is mainly a problem on 

summer-fruiting raspberries. Early fruits 
on autumn raspberries may also be 
damaged, but those ripening after late 

August are less likely to be affected. 
Damaged ripe berries have greyish-
brown, dried-up patches at the stalk end. 

• A brownish-white grub, up to 8mm long, 
may be found inside fruits. The 4mm 
adult beetles are pale brown and lay eggs 

on flowers in May to mid-July. Young 
larvae feed at the stalk end of the 
developing fruit but later move inside to 

feed on the central plug. In late summer, 
the fully-fed larvae move into the soil 
where they “overwinter” as pupae. 

. 
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• The chemicals to use to control raspberry 

beetle include the active ingredient 
pyrethrum (Py Spray Garden Insect Killer, 

Bug Clear Gun for Fruit & Veg, Doff All in 
One Bug Spray). A minimum one-day 
interval is needed between spraying and 
picking fruit. 

• A better level of control is likely to be 
achieved using a product based on 

deltamethrin (Bayer Sprayday Greenfly 
Killer), which has a seven-day harvest 
interval on cane fruits. 

• Spray raspberries when the first pink 
fruits are seen, with a second application 
two weeks later. Try to apply insecticides 

in the evening when bees are not active 
on the flowers. 

• An organic alternative to insecticides is a 

“beetle trap”. This catches and kills adult 
beetles as they emerge from the soil by 

attracting them to the large off-white 
vanes combined with a floral attractant 
lure acting as a ‘super raspberry flower’ 

that is irresistible to the beetles and 
draws them into the funnel trap bucket 
below, permanently removing them from 

your crop. Each trap protects 50 square 
metres and costs around £20. 

 

Allotment Produce Recipes 

As mentioned earlier, the first in a new series 
of recipes has been submitted by Pat 

(Weavers) and is for a beetroot & chocolate 
cake; so happy baking. 

Ingredients: 

– 225g self raising flour 

– 1 teaspoon of baking powder 

– a “pinch” of salt 

– 25g coco powder 

– 110g sugar 

– 75g plain chocolate melted (at least 70% 

coco solid i.e. 11 squares of Bournville) 

– 75ml sunflower or corn oil 

– 110g raw, peeled & grated beetroot 

– 2 eggs (beaten) 

– a few drops of vanilla essence 

Sift together the flour, baking powder, salt & 
coco in a mixing bowl. Stir in the sugar and 
melted chocolate followed by the oil, vanilla 

essence & beetroot. Gradually stir in the 
beaten eggs ad mix well until thoroughly 
combined. Turn the mixture into a 1kg loaf 
tin that has been lined and greased. Bake for 

50 to 60 minutes at 180 oC until cooked. 
Allow to cool in the tin for a few minutes and 
then turn out onto a wire rack to finish 

cooling….enjoy. 
 

Miscellaneous 

Just a gentle reminder in case 
you misplaced Robin’s note, 
the allotment rents are due 

this month (October). Due to 
the various fundraising 

activities and your valued support for these 

events the rents for the individual allotments 
will once again remain the same as last year. 
So if we could pay our rents by 31st October 

at the latest it would be much appreciated. 

On the subject of reminders, I have been 
asked to remind members that the deadline 

for the annual seed orders is 20th October 
and that an extra £1.00 should be added to 
cover the cost of individual order processing. 

The last reminder, that mice or rat poison 
must not be used on any of our allotments, 
comes from our Chairman following a request 

from a local resident. 

Great news, Roy (Tate) our Secretary has 
resumed his duties; so welcome back Roy 

and we all wish you well in your brilliant 
recovery. 

 Last but not least, congratulations to Clifford 

who upheld the honour of the AAA by 
winning numerous prizes for his exhibits at 
this year’s annual produce show organised by 

the Acle Society on 7th September.   
  


