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NEWS FROM THE PLOTS 

The Rings and Hop Garden Update.  This area is now being given a face lift by HCC along with the rest of the 
eastern entrance into town.  The Rings will be disposed of but ALFI have removed all the wanted plants and these 
are being looked after until the new planters in this area are up and running.  The smaller containers and one small 
barrel are moving to a new area near the bus stop at the railway station, close to the Station Plot.  This was a dere-
lict, weed/rubbish strewn site which, although small, is in a prominent position and this continues our 2016 theme of 
Greening the Grey.  The remaining 3 barrels are to be moved to another new site currently under negotiation.  

Station Plot Update.  2016 has been another good year for this plot – potatoes, raspberries, currants, gooseber-
ries, pears, garlic, onions, sweetcorn, courgettes, beans, lettuces and beetroot have done well. As always, we are 
very grateful for the support from the Station Staff and this year they have made ALFI the recipient of donations from 
their book sale.  The proceeds from this has enabled us to purchase a new bird table, bird bath, planters and hang-
ing baskets.  Other purchases to be made shortly will be a new apple tree to be planted at the front plot and bee/bug 
hotels which will be placed around the whole area.  Very many thanks to everyone at the station! 

COMING UP         ALFI’s Harvest Feast October 8
th

, 11.00am – 2.00pm in the Alton Methodist Church Hall 

ALFI’s Harvest Feast has become an annual event and is deservedly popular with volunteers, supporters and  cas-

ual passers-by. We welcome people new to ALFI as it is a good opportunity for them to meet us and enjoy some of 

our produce and great home-cooking.  

From 11.00am we shall be serving coffees and teas, and cold drinks as well as a 

selection of cakes and biscuits using vegetable/ herb ingredients.  

From midday there will be a variety of vegetable soups, with homemade bread, and 

some savoury tarts etc. Cheese and chive muffins, lavender shortbread, carrot bis-

cuits, squash soup, leek and potato soup – there is surely something for everyone. 

We hope you will come and enjoy local food in a relaxed, friendly atmosphere. 

Extracts from Clare’s report (chairperson) at our July AGM at the Railway Arms. 

‘I am delighted to report that we have had another really good year – the Vicarage plot has really come into its own 
this year, with lots of produce, and all our other plots and planters continue to thrive.  We had another successful 
schools’ competition. We were lucky to receive a grant from the Alton Beer Festival.    

The Seed Swap, the Seedling Swap and our Harvest Feast all go from strength to strength.  We are grateful to Alton 
Methodist Church for the warm welcome we receive in their Hall. 

None of this would be possible without our supporters and I would like to thank everyone who helps with any of our 
work. We are also indebted to Ty and Martyn the Alton Town Council groundsmen who always do so much to sup-
port ALFI, including watering the fruit trees at Jublilee Fields. Ty also judges our schools’ competition with great care 
and diligence.  I would also like to thank Adam for hosting our meetings including this evening’s AGM.  Anyone is 
welcome to join us here for our regular social evenings. 

I would like to thank all the Committee for their hard work and support over the past year.  As Sonia is standing 
down after many years of hard work we thank her, and welcome new members to the committee, with a shake up of 
some jobs’. 



 

DATES FOR YOUR DIARY 

ALFI Feast 

8
th
 October, 11am-2pm 

Alton Methodist Church 

Alton Farmers’ Market 

8
th
 Oct, 12

th
 Nov, 10

th
 Dec. 

Energy Alton (energyalton.org.uk) 

16th Nov ‘Hitting the Cold Spots’ 

7.30 Alton Community Centre. 

HCC presentation & discussion  

on fuel poverty. 

Special thanks from ALFI this 

month go to;- 

Pepperpot Nursery wholesale, and 
online retail sales   
www.pepperpotherbs.co.uk 
for supplying us with some new 

shrubby herbs for the ALFI herb beds 

at  the Allen Gallery, and to Waitrose 

and The Beer Festival for nominating 

us as one of the charities they are 

supporting. 

Schools’ Competition 
We had nearly 300 entries of a very high standard, 

thanks to all who took part. 
All prize-winning posters are displayed on ALFI 

plots around the town, look out for them! 
Winners 

Pre school Holly Greening, Bushy Leaze 
Year R Aleisha Taylor, Alton infants (AIS) 

Y1 Summer, St Lawrence (St L) 
Y2 Blithe, AIS 

Y3 Isabel South, St L 
Y6 Erin Mills, St L 

 
 

We  had help at 

the ALFI herb 

beds at the 

Allen Gallery 

this summer 

from Hugh, a 

student from 

Treloar  College. 

Hugh enjoyed 

helping with 

planting, trim-

ming and tidy-

ing. We hope 

you carry on 

gardening as 

you move on 

Hugh. Thanks 

 

AUTUMN recipe 

Pumpkin soup 

2 onions   2 tbsps olive oil 

1kg pumpkin   500ml vegetable or chicken stock 

125ml double cream  salt and pepper 

Peel, deseed and chop the pumpkin into chunks. 

Gently cook the chopped onions in the oil in a large pan for 5 minutes until soft but not coloured.  Add the 
pumpkin to the pan, then cook for 8-10 minutes, stirring occasionally until it starts to soften. 

Pour in the stock, then season.  Bring to the boil.  Simmer for 10 minutes until pumpkin is very soft.  Pour in 
the cream, bring back to the boil, then puree with an electric hand blender (or in a liquidiser).   

                                If the soup is very thick, add some more stock. 

                                         Serve with toasted wholemeal bread croutons, a few toasted pumpkin seeds, 

                                                          and a drizzle of olive oil if wished.  

GREENING GREY BRITAIN 

http://www.pepperpotherbs.co.uk

