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ALFI plots and planters? 

After a cold, wet spring, I was feeling frustrated 
at how difficult it was to get started on the   
vegetable-growing season at the Westbrooke 
plot.  We had sown beans and parsnip seeds, 
and almost none had germinated, and planted 
out carrot, beetroot and spinach seedlings in 
April only to find wind and cold temperatures 
almost killed them. But a few weeks later, after 
some gloriously warm, sunny days, with inter-
mittent rain showers, things are looking much 
more encouraging. 

Another sowing of runner beans are now 
‘running’ up the bean poles and the sweet peas 
are suddenly following their example. The 
broad beans, sown in February, are forming 
pods, a row of peas and a row of parsnips have 
germinated quickly now the soil is warm, and 
carrot, spinach and beetroot seedlings have 
recovered from the cold shock and are doing 
well. Lettuces and rocket are coming on too. 
And a row of tiny leeks are getting established. 

The Allen Gallery raised beds have filled out, 
with their interesting variety of herbs and per-
ennial vegetables enjoying more light and sun-
shine after some of the overhanging trees have 
been cut back. And other planters around the 
town are all looking good, with their herbs and 
insect-friendly flowers. 

On the Jubilee Field most of the trees have set 
lots of little apples or pears; we shall soon have 
to do some thinning of these and hope for a 
good crop of fruit before long. 

The Vicarage plot, full of soft fruit bushes and 
strawberries, is flourishing and we have a rota 
of people to pick the berries to put out on the 
wall at the front of the garden. 

The Station plot is full of promise too; come 
and see it on Monday July 2nd, at 7.00pm, be-
fore our short and sociable AGM at the Railway 
Arms at 7.30pm. 

 

   SEEDLING SWAP 

 

 

The annual ALFI  seedling swap took place on Saturday 12 May as part of the Craft   
Market in Cross and Pillory. The stall was very soon full of seedlings that had been do-
nated by wonderful supporters. Initially there were plenty of runner beans and other 
vegetables, including walking onions, that were popular this year, together with a   
variety of herbs and flowers. It is heartening that many people do bring seedlings to 
swap and that means the stall evolves during the day and those that can’t find what 
they are looking for initially may return to find that we’ve had a delivery of broad 
beans, tomato plants etc. Customers that request certain items, if they happen to be 
donated later, may come back and often find that the volunteers and committee that 
run the stall have put the seedlings they hoped for to one side for them. A warm thank 
you to all our supporters and the many visitors on 12 May, and if you want to get more 
involved we are a happy crowd and it is good fun gardening with ALFI 
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 This year we are experimenting with simple gadgets for reducing 
 the time and effort we spend watering in the Station Plot: 
Water retaining gel in our hanging baskets to reduce watering 
frequency. 
* Porous ceramic cones attached to soda bottles to water    
containers via capillary action. 
* Large terracotta pot ‘reservoirs’ buried next to our plants. We 
can fill these once a week, and capillary action will suck the water 
through the pot side as the plants need it. 

 
Here are some more general watering tips: 
1. Don’t water established trees or shrubs: they have big, deep 
root systems. Don’t water established grass: it will survive. 
2. In containers, use a peat-free compost, which retains more 
moisture, and is easier to wet when it dries out. Use saucers 
under pots. Use bigger containers that don’t dry out so quickly. 
Soak hanging baskets in a big bucket or bowl for several minutes 
rather than trying to water in situ. 

3. In the ground, give plants a good start, by adding plenty 
of compost to the planting hole, then watering really well 
before you put the plant in: let the roots follow the water 
down. Don’t keep watering the surface. 
4. Mulch generously around plants. This is more effective 
when the soil is still damp in early summer so do it now. 
5. Bury empty pots next to plants, with their open tops just 
above the surface; use them to get water deep into the root 
zone. 
6. Some vegetables need more water than others. Spinach 
and lettuce are notorious for going to seed in drought. 
Grow leaf veg in a shadier spot (or provide shade), and 
choose bolt-resistant varieties. 
7. Add compost to your soil. Every year. You don’t need to 
dig it in. 
8. Get a moisture meter; insert it deeply into the soil next 
to a plant, and don’t water unless the meter reads in the 
“dry” zone. 
9. When you do water, water really well! “Lots, seldom”, 
not little and often. Dribbling some on the surface does 
nothing (but encourage slugs). 
10. Water in the early morning if possible, to reduce 

  evaporation.  
 

 

 ALFI AGM July 2nd at Railway Arms 

Please come and join us for our AGM. The business rarely takes 
longer than 30 minutes and then we get on to the main event— 
getting together for a gardening chat , some nibbles and drinks! 
This year we are starting at the Station Plot at 7.00pm, having a 
look round and a chat. Then we will walk along to the Railway for 
a 7.30 start. Feel free to join us at the Railway if you can’t make 
the Station Plot 

How to prepare 
Wrap each asparagus with the pancetta, winding it round to cover 
the entire stem 
(if stems at base tough cut them off so you just use the tender 
top) 
Put some foil on the grill pan and lay the wraps on the foil 
Drizzle a little olive oil over each wrap and grind a little black 
pepper 
Leave to soften for one hour 
Meanwhile prepare the fruit, we use melon cubes (see photo) 
Put the 12 wraps under the grill and grill until the pancetta is crisp 

Pancetta wraps 
Ingredients for 4 
Packet of pancetta slices, about 12 slices 
Locally grown asparagus (or packet of UK grown) 12 pieces 
Melon or other locally grown fruit e.g. raspberries to complement 
the pancetta wraps 
Olive oil 
Black pepper 
 Prepare an hour before grilling 

This year ALFI donated 2 metal watering 
cans to all the primary schools in Alton. 
We also applied to the Beer Festival for 
funds to support Pre –Schools in Alton. 
We were able to provide the pre-schools 
with a start up kit of trowels, small 
forks, seeds, compost , peat pots and a 
propagator. 

DATES FOR YOUR DIARY 
 Alton Farmers’ Market 2018 

July 14th 
August 11th                                                                                

                                         September 8th 
 ALFI Harvest Feast 

October 13th at Methodist 
Church Hall 

 ALFI AGM 
2nd July at Railway Arms 

 Alton Allotment Association 
 Autumn Show 

1st September at Alton Maltings 
 

 Community Gardens Working Parties 
 Westbrooke Rd Fridays 2.00—4.00 

 July 7th 
 St Lawrence Vicarage Sundays 10.30—12.30 

July 30th 
 Station Plot Sundays 10.00—12.00 

 July 1st 


