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Westbrooke Road Plot

Vicarage Plot
We had a good turn out at the first
working party and a couple of
hours made a real difference. We
laid fresh bark on the paths and
weeded where necessary—
although we decided to leave the
celandines! We pruned the raspberries and now the plot looks set
fair to give us a good harvest this
year. Many thanks to Steve for
putting up trellis to grow blackberries later in the year.

Pruning and winter wash for
the apple trees at Jubilee Field.

Amazingly it is 8 years since we removed turf from part of this roadside corner plot
and started to cultivate it to grow vegetables, herbs and some flowering plants to
attract insects.
This winter we felt it was time to dig out one of the raised beds completely and it
was so matted with roots that had grown in from a nearby sycamore tree that we
laid an impermeable membrane in the base to keep them out, before refilling with
compost, manure and some new top soil. So we hope to get some good crops from
there! At our first working party of 2017, in early March, we had an energetic team
and were able to fork over and add compost to all the other beds, tidy the bank
where we have to compete with ivy and brambles, and leave it all ready to start sowing and planting at the beginning of April. We also covered one raised bed with black
plastic to warm the soil. What a lovely time of year – hopes are high and none of the
problems have yet appeared.

SEEDY SATURDAY
After a cold start to the year, followed by rain, wind and fog,
gardening seemed an uninviting idea, and the ALFI committee
wondered whether many of their supporters would be interested in
the annual Seed Swap, held in the Methodist Church Hall.
So it was a nice surprise to find people queuing to come in ten
minutes before the doors opened, and for the next two hours a steady
stream of prospective gardeners came and went. Many brought some
of their own seeds, saved from last year to swap for different varieties
- while others made a donation and chose from the range of vegetable
and flower seeds on offer.
There were drinks and biscuits to enjoy while sharing plans and advice
for the new season. It was lovely to see many of the regular
supporters as well as some new ones, who brought fresh enthusiasm
to the event.
Any spare plants resulting from growing the seeds can be brought to
the Seedling Swap on May 13th - this event is part of the Craft Market
in Cross and Pillory Lane - and is another regular feature in the ALFI
calendar.

DATES FOR YOUR DIARY

Alton Farmers’ Market 2017
April 8th
May 13th
June 10th

ALFI & Energy Alton
3rd April 7.00 for 7.30pm
‘Project Wild Thing’
Alton Maltings Centre

ALFI Seedling Swap
Saturday 13th May 10.00—3.00pm
Craft Market
Cross and Pillory

New Directions
April 11th 12—6pm
Alton College

ALFI AGM
10th July
Railway Arms

Community Gardens Working Parties
Westbrooke Rd Fridays 2.00—4.00
April 7 : May 5
St Lawrence Vicarage Sundays 10.30—12.30
April 30: May 28
Station Plot Sundays 10.00—12.00
April 2: May 7 : June 11

This year ALFI is setting out to interest children in the joy of
gardening, cooking with fresh vegetables, herbs and fruit, and
enjoying the results!
We are already supporting local schools with their gardening
clubs and this year we are giving each primary school their own
apple tree.
Through the year we will have recipes and articles in our
newsletters to encourage children, parents and grandparents to
find new ways of enjoying fresh local food. Children love getting
dirty hands, planting seeds and seeing the seedlings grow. And
they love cooking too, so this can be a good way to get them to
try some foods which they might otherwise reject. We also plan
to have some children's activities at our regular events—ideas
and recipes gratefully received.
In conjunction with Energy Alton we are showing the film
Project Wild Thing on April 3rd which looks at the importance
of letting children discover and enjoy the out-of-doors.
CHILDREN’S COMPETITION
This year we are asking children to design a garden based on the
ingredients for a recipe. It could be a dessert, main course,
drink or snack eg strawberry lemonade, pizza, soup.
All the details will be sent to local primary age schools and we
hope to inspire many children to take part. Last year we had
several hundred entries.
For more details email : annfoulkes63@gmail.com

To encourage children to eat spinach try
Green Pancakes.
Green pancakes - makes 6
2 large eggs
200ml milk
2 tablespoons of melted butter
75g frozen spinach, partially thawed,
or 150g cooked fresh spinach, drained
Pinch of salt
110g plain flour
Sift flour and salt into mixing bowl.
Break the eggs into a well in the centre.
Start to whisk the eggs, gradually adding the milk
(or use a blender).
Add spinach and whisk until incorporated.
Just before cooking stir in melted butter.
Cook the pancakes in the usual way.
Serve scattered with grated cheese or
fill with tuna in white sauce.

