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Seedy Saturday
Saturday 6 February saw the annual Alton Local Food Initiative (ALFI) Seedy
Saturday (seed swap) at the Methodist Church Hall. We had many trays full
of packets of vegetable, herb and flower seeds for swapping or for taking
away for a donation. We offered coffee, tea and biscuits which gave the
opportunity for people to sit and chat after discussing and deciding on what
seeds to grow this year. Thank you to our regulars, who come to our Seedy
Saturday each year, and who also often follow up by bringing any excess
seedlings to our annual Seedling Swap *. We made a healthy profit, thanks
to the generosity of the donations for seeds from those who didn’t want to
take the option of swapping. We use our funds for maintaining plots and
planters and the orchard.
PLOTS & PLANTERS
Station Plot We have put down weed suppressant and chippings so it is now possible to reach the water
butts without standing on mud. Some seed potatoes are being prepared to plant in the area near the compost
bin. The fruit bushes have had a prune where necessary and will be fed next month. The renovation of the building
next door to Wilson’s Taxis has meant there has been some reconfiguration of the plot, with the removal of much of
the undergrowth behind the building and a proper path along it’s side. Although this means our tyres have gone we
have gained a larger area of soil by the compost bin, and we have retained the other containers and hanging baskets. The site is now looking quite smart. At the next working part, along with tidying, we should be able to start planting some early crops such as broad beans.
ALFI has been in need of new noticeboards. Ian Scott of Men’s Sheds came to the rescue and with a volunteer of
the Alton Men’s Sheds put them on sturdy posts in suitable positions, much to the delight of Sally who leads on the
Station Plot and Ann, who leads on the Vicarage plot.
The Limes This will be cleared and tidied ready for some planting amongst the perennials. Sweet peas will
be a popular choice for the patio again this year.
The Hop Gardens Some of the planters and barrels along the wall have overwintering crops just now, such
as winter cabbage, but most have herbs and we will again have at least one planter planted with sweet peas later in
the spring, and one with some sort of bean plants. The hop plants will sprout in the spring to give an attractive cover
to the long wall behind them. A good example of Greening Grey Britain .
Vicarage Plot Thanks to a grant of £300 from Councillor Robert Saunders the Vicarage plot has now acquired additional plants, including step-over apple trees and blueberries. We also had a donation of an apple, pear
and plum tree on dwarfing root stock from a volunteer, which will do a fine job of masking the compost bins. February’s working party toiled all morning until all the plants were in, and with last year’s plants looking very healthy the
plot is raring to go!

Thanks to the Men’s Shed
For the lovely new
noticeboard

Councillor R. Saunders
2nd from left

GREENING GREY BRITAIN
The Royal Horticultural Society is running a campaign this year to encourage people to use their front gardens to
grow things. ALFI is looking at ways you might do this on a small scale. Have you a space where you could grow a
fruit tree? Here are three ideas.
1. At the Station Plot there is an espaliered pear tree trained on the back wall of a hut. It has been there now for 3
years, looks attractive in early spring covered in blossom and through the summer as its fruits develop.
2. We planted a row of cordon apples at the boundary of our own front garden last year and are watching eagerly to
see what fruit we get this year. Not a cheap option but great fun to have 15 different apple trees, and an attractive
and productive 'hedge'.
3. At the end of February at the Vicarage plot step-over apples trees were planted along the sides of the 3 three
raised beds. These are just 25 cm high, but will be trained laterally to grow as low edging that also produces fruit.
We would love to hear from anyone who has found a way to make their front garden green and even productive
— if possible with a photo. Prizes for the best!
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SEASONAL RECIPE
DATES FOR YOUR DIARY
Alton Farmers’ Markets

Spring Greens with Olive Oil and Lemon Dressing

9th April, 7th May, 11th June

1 bunch of spring greens, tough stalks removed and leaves
shredded
Dressing:

*ALFI Seedling Swap
Sat 7th May 10am-3pm Cross & Pillory Lane

100ml olive oil

ALFI AGM

Juice of 1-2 lemons, to taste

Mon 11th July (see below)

1 tbsp chopped parsley

ALFI Harvest Feast

1tbsp chopped dill

8th October, Alton Methodist Church Hall

1 garlic clove, crushed
Mix all the dressing ingredients together in a bowl and season
with salt and pepper. Add the juice of 1 lemon to start with,
taste and add more as you prefer.
Cook the greens in a pan of boiling water for about 3 mins,
until just tender. Drain and toss them in just enough of the
dressing to coat, then serve straight away.
If there is any dressing left over, it can be stored for a while in
a screw topped jar in the fridge.

Please visit our new website for details of working party dates, and
other information. We would be pleased to hear from anyone interested in joining us as a volunteer or as a committee member.

ALFI will be holding the AGM on Monday 11 July in The Railway Arms back bar.

Please also join us in advance in the St Lawrence Vicarage front garden at 7pm
to view the Vicarage Plot.

