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NEXT MEETING 
Monday, September 1st at 7.00pm in the Municipal 
Offices. 
A talk by Brian Sykes entitled “Wild Gardeners from 
William Robinson to Piet Oudolf.  These two gardeners 
have broken away from the formality which was popular in 
Victorian times.  Come and hear about their ideas and 
what they have achieved.  If you have family or friends 
interested in gardening please bring them as guests. 
 
ANNUAL GENERAL MEETING 2014 
A date for your diary. 
Monday, December 1st in the Municipal Offices. 
The Agenda will be included in the next newsletter in the 
next issue of the newsletter. 
 
THE C&DAHA WEBSITE 
We now have a website and we hope members will use it. 
Website address:  www.cdaha.webs.com 
It is in the earliest stages of development and the news 
section is currently empty!  The ‘useful links button will 
take you to the links for a number of websites including the 
National Allotment Society and the Cheltenham borough 
Council Allotment Pages. 
Try it out and if you have any news let me know and I shall 
arrange for it to be put on the website. 
We would like to have a logo for the website.  We would 
welcome suggestions for a suitable design on a vegetable 
or allotment theme. 
We wish to identify a member to act as website manger.  
This would involve working in conjunction with Jane 
Robbins who has done the initial design and would be 
involved in its further development. The person taking on 
the role would be responsible for keeping the content up to 
date and  for receiving material from members for placing 
on the website. In order to facilitate communication it 
would be expected that the person would join the 
committee.  If you are interested, please contact Dennis 
Sutton (Contact details above) 
 
 

 
FOURTH OPEN SWEET PEA SHOW 
This show, sponsored by the Gloucestershire Federation 
of Gardening Societies, will take place on July 19th in 
conjunction with the Cotswold Fuchsia Society Annual 
Fuchsia Show at Shurdington Social centre. If you plan to 
exhibit, schedules can be obtained from the GFGS website 
(www.gfgs.org.uk) or from Colin or Rosemary on 01242 
523740 
 
MALVERN SPRING GARDEN FESTIVAL 
As usual, members of the committee were responsible for 
designing and stewarding the NSALG stand at the four day 
show. Rosemary and Colin Smith designed and built the 
display which was awarded  third prize in the Malvern 
showground competition.  Many people visited the stand to 
ask questions or tell us their allotment stories. 
 
The Autumn show is on September 27th and 28th 2014 
 
COMMITTEE NEWS 
We are pleased to confirm that Ros Boase has now taken 
over the duties of Secretary.  We look forward to working 
with her.  (Contact details above).  At the same time we 
record a sincere thanks to Claire who has been secretary 
for 4 years.  Claire has agreed to stay on the committee 
and organise meetings and visits. 
Our next scheduled committee meetings are August 16th 
and November 16th. If you have any issues you would like 
your committee to consider please let Ros know in good 
time. 
 
The Association was invited to have an information stand 
at the Cheltenham Horticultural Society Show on April 6th. 
We had interest from many visitors to the show but did not 
sign up any new members on the day.  Thank you to those 
members who called at the stand. 
(Picture on page 2) 
 



 

2 

 
Our stand at the Cheltenham Horticultural Society Show 

 
As a result of the above event we are in discussion with 
the Cheltenham Horticultural Society about the possibility 
of their including some open vegetable classes in their 
autumn shows.  This would enable some of our members 
to exhibit locally.  We shall keep you informed as details 
are worked out. 
 
NEWSLETTER BY EMAIL 
About 160 members now receive the newsletter via email. 
If you would like to receive it via email, but do not already 
do so, send me an email and I will add your address to the 
list. (Editor). 
Some members’ email systems can not cope with the 
newsletter containing pictures. In order to overcome this I 
have sent this as a pdf document in the hope that I get 
fewer “undeliverable’ messages following distribution. 
However, this newsletter will be the last one you receive 
(electronic or hard copy) if you have not renewed your 
membership for 2014 
 
THE ALLOTMENT COMPETITIONS  
Its not too late to enter!! 
Please consider entering the relevant class of this 
competition if you feel proud of your allotment.  Details of 
classes and entry form are below.  
If you do want to make a late entry please contact 
Rosemary Smith by Friday, June 27th. 
 
SURPLUS PRODUCE? 
What does everyone do with their surplus produce?  Last 
year, despite nearly giving up, we had an excellent outdoor 
tomato crop.  As our own seedlings were pathetic (and I 
think we looked a bit down hearted), many folk had offered 

us their spare plants. This must surely be one of the joys of 
working an allotment, sharing of plants and of course 
knowledge.  We didn’t say ‘no’ to anything.  Ultimately, 
however our own plants developed so we ended up with 
about 35 plants of different varieties in our garden and 
allotment. 
 
‘Surely they won’t all do well’ we thought ………………….. 
How wrong we were!  Despite enjoying tomatoes we just 
couldn’t eat them all.   We gave some away but then our 
thoughts turned towards winter and we experimented with 
things we could do to preserve our summer harvest. 
 
The most notable success was spicy tomato sauce. We 
also cooked many batches of pizza topping which keep 
well in the freezer.  Another success was rosy soup which 
used several vegetables which we had in abundance. 
 
Spicy Tomato Sauce  (yield approx l litre) 
 
2 kg ripe tomatoes sliced 
150ml spiced vinegar 
150g sugar 
Pinch cayenne pepper 
Half level teas paprika pepper 
1 level dessertspoon salt 
 
I used a pressure cooker for 3 minutes at high pressure, 
alternatively put tomatoes and vinegar into pan and cook 
until tender.  Add remaining ingredients and simmer in 
open pan till the required consistency is reached.  Bottle in 
sterile jars whilst hot and cover with jam pot covers and/or 
hard lids.  For a smoother sauce liquidise or rub cooked 
tomatoes through a sieve. Store in a cool place.   (In April I 
am still using jars made in September) 
 
Rosy Soup  (serves 4) 
 
1 tbl sunflower oil 
100 gm chopped onion 
100 gm diced potato 
1 celery stick, chopped 
350gm uncooked beetroot, peeled and diced 
225gm peeled and chopped tomatoes 
900ml vegetable stock 
2 tbl cider vinegar 
2 bay leaves 
Freshly ground black pepper 
Natural yoghourt to garnish 
 
Heat oil in large pan, add onion, potato and celery.  Cook 
for 2 mins. 
Add beetroot and cook for a further 3 mins 
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Stir in the tomatoes, stock, cider vinegar and bay leaves 
and bring to the boil. 
Reduce heat and simmer for one and a quarter hours or 
until beetroot is quite soft 
Discard bay leaves, blend soup in a liquidiser to a smooth 
puree. 
Reheat gently, seasoning with pepper to taste. 
Garnish with swirl of yoghurt. 
(NB it is important to add the cider vinegar otherwise the 
beetroot will cook to a strange brown colour, I have not 
tried freezing this soup but I imagine it would be fine). 
 
I’d be interested to hear how others store their crops for 
use later in the winter.   
Ros Boase 
 
PHYSICAL PROTECTION AGAINST PESTS 
Pigeons.  Pigeons will attack anything in the cabbage 
family, eg. Cabbage, Cauliflower, Purple Sprouting, 
Brussels Sprouts, Calabrese, Pak Choi.  Net as soon as 
these are planted out on the plot.  Pigeons will also attack 
peas and sweet peas which also need protection from an 
early stage. Allow for net supports well above the final 
height of the plant in order to prevent the pigeons ‘sitting’ 
on the net and pecking through it. 
In my experience it is not necessary to net other crops 
against pigeon attack.  (If any reader has different 
experience please let me know and I will include the 
information in latter editions). 
 
Butterflies 
The Large White (Pieris brassicae) is the commonest. If it 
gets through the netting it lays patches of yellow eggs in 
large numbers on the undersides of leaves of brassicas. 
These can be squashed or scraped off the leaf.  If you 
miss that stage you can pick of the very recognisable 
caterpillars. 
The Small White (Arteogeia rapae), as the name implies 
is smaller.  They tend to lay eggs singly on the young 
leaves of cabbages.  The caterpillars are cabbage 
coloured so very difficult to spot. One has to search among 
the small leaves at the centre of the developing cabbage. 
Those which attack my plot seem to prefer cauliflowers 
and Brussels Sprouts 
If you do try to protect with a net you will need a fine mesh 
as the adults of both species appear to be contortionists, 
able to fly through quite fine netting. 
 
Leek Moth 
The moths fly, mate and lay their eggs in May – June and 
again in August-October so you need to protect the Leeks 
from the seedling stage almost through to harvesting.  The 
adult moths are very small (5 – 6mm) so you need a very 
fine mesh such as Ultra-Fine Enviromesh.  
 

Carrot Fly 
Protect vulnerable crops by surrounding them with 60cm 
(2ft) high barriers made of clear polythene to exclude the 
low-flying female flies, or cover the plants with  insect-proof 
netting, such as Enviromesh. It is essential to practise crop 
rotation with these methods; otherwise adult carrot flies 
may emerge within the protected crop from overwintered 
pupae in the soil.  (RHS). 
 
Soft fruit from birds 
You are all familiar with appropriate methods. It does 
appear that some birds prefer under ripe fruit so make sure 
you net the fruit at a sufficiently early stage. 
 
YET ANOTHER PEST 
Is your allotment, like mine, riddled with flea beetle?  My 
Radish leaves, Cabbage seedling, Pak Choi and Mizuna 
look as if I have fired a shotgun at them.  They are all still 
edible but I do get comments from the chef when I present 
them at home.  Does anyone know of a non-chemical 
method of control? 
 
NEW EDITION 
Fans of Dr. D. G. Hessayon’s book “The Vegetable & Herb  
Expert” will be pleased to know that a new edition aptly 
entitled “The NEW Vegetable & Herb Expert” (March 2014) 
has been published. The major updating has been in 
relation to pest control; it no longer recommends all those 
insecticides and fungicides that have been banned by the 
EC. It also includes some new vegetables such as black 
tomatoes and purple potatoes.  It has 16 more pages, 
more illustrations and costs £8.99. 
 
NATIONAL ALLOTMENTS WEEK 
National Allotments week is scheduled for 4th – 11th August 
2014.  If any members are planning to organize events on 
their sites, the National Society is making posters and 
publicity packs available from the beginning of June. Email 
your requests to natsoc@nsalg.org.uk 
 
 
 
 
 
Dennis Sutton.(Editor) 
Email: densutton@madasafish.com May 23rd 2014 
 
 
 
 
 
 
 
 


