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SEEDLING SWAP

ALFI Annual Seedling Swap
Saturday 11 May saw the annual seedling
swap at the craft market in Cross and Pillory.
We run this event each year and rely on
locals and regulars to supply a wide variety of
interesting vegetable, herbs and flower
seedlings to fill the stall. We had a busy time
with both customers coming to swap
seedlings with those on the stall, or to take
away small plants for a donation. We always
have plenty of runner bean plants, tomatoes
plants and a selection of peppers, courgettes,
and herbs including parsley, thyme , rosemary
and many others. We also had flowering
plants including geraniums and sweet peas.
The stall changes in content as customers
come and go. Some people come with the
surplus seedlings they’ve grown, having
attended our annual seed swap earlier in the
year.

Preserving with Lactic Fermentation
Lactic acid fermentation happens when natural sugars in the food are consumed by bacteria,
and lactic acid is produced; the resulting conditions inhibit the action of other microbes. As
well as producing cheese and yogurt, it is traditionally used to preserve vegetables, and it is
very simple, and safe, to do this yourself.
Vegetables already contain the necessary bacteria, but the secret to getting them working to
preserve your food is to immerse them in a sufficiently salty brine, in anaerobic conditions,
thus preventing other microbes from growing until enough acid has been produced to make
the food uninhabitable for undesirables.
Generally vegetables are cleaned, chopped, crushed or punctured, then layered in pots or jars
with salt (~1.5% salt by weight of the vegetables), which draws out the water from plant cells
into a brine, or a brine solution is added to completely cover the veg (~3% salt, 30cc or 2 tablespoons per litre). The mix is then sealed with lids that can release any pressure build-up: a
rubber-sealed Kilner-style jar works well for this; and left at room temperature. After a day or
so, the mix will start bubbling, with CO2 produced, and as water is released from the plant
cells, the level of brine will rise, and may overflow the jar. After 5-7 days the activity slows
down, and the process is complete. The food will keep in a reasonably cool, dark place for
many months.
Try with radishes, courgettes, cucumbers, chard stems, cabbage and other leafy veg, green
beans, onions, chillies, even tomatoes… basically anything; beware that chillies and peppers,
need extra salt (10% chillies, 5% peppers). You can also add flavourings to the mix, such as
garlic, pepper corns, chillies, spices, herbs etc. for added flavour. Tannin, in the form of bay
leaves, tea or even oak leaves can be added to maintain crunch.
As far as safety goes, make sure you wash vegetables well, as for a salad, and clean and
sterilise jars and lids, as you would for jam. If the food smells bad when you open it, err on the
safe side, and throw it away. It is normal, however, for the food to taste a bit fizzy at first,
because of the dissolved CO2. Once a jar has been opened, keep in the fridge and consume
within a week.
Fermented Courgettes
Courgettes (not too old or skins too tough)
Salt (2 teaspoons or 10cc per kg of veg)
Water (filtered, or boiled, and cooled to remove chlorine)
Kilner jars and lids
Grate the courgettes and add to jar, adding the salt in layers, and packing down well. Fill to the neck of the jar, and top-up to nearly full with water and seal. Keep at
room temperature, being careful to catch any overflow (rest on a saucer or dish). After 5 to 7
days the jar can be moved to a cooler, darker room for keeping. To eat, try combining with raw
veg, such as tomatoes, onions and fresh courgette.
Fermented Radish & Turnip
Turnips, Pink Radishes and/or Black radishes
Salt
Water (as above)
Large, clean stones (boil them), or fermenting weights.
Kilner Jars and lids
Top and tail the vegetables, and slice or dice the turnips and larger
radishes, leaving smaller ones whole. Place in jars, place stones on top
to stop vegetables rising above the brine, and top up with brine made with two tablespoons
(30cc) of salt per litre of water. Seal and keep as above. Serve with fritters, schnitzels etc; or as
an appetiser on cocktail sticks. Use the brine in soups, or as a substitute for vinegar in salad
dressings.

ALFI AGM July 8th at Railway Arms

DATES FOR YOUR DIARY
Alton Farmers’ Market 2019
July 13th
Aug 10th
Sept 14th
ALFI Harvest Feast

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
celebrating our tenth birthday as well.

October 12th at Methodist
Church Hall
ALFI AGM
8th July at Railway Arms

Community Gardens Working Parties
Westbrooke Rd Fridays 2.00-3.30
July 5th

Chawton House is looking for volunteers to help
with growing food in their garden. Sheltered within
the Walled Garden are well established raised beds,
the new Elizabeth Blackwell Herb Garden, many
fruit trees, bee hives and more. If you are interested
please contact Chawton House direct:
garden@chawtonhouse.org 01420 541010

Aug 2nd
Aug 29th
St Lawrence Vicarage Sundays 10.30-12.30
July 28th
Aug 25th
Station Plot Sundays 10.30—12.30
July 7th
Aug 4th

This year ALFI donated a pot
of three herbs to schools and
pre-schools in Alton.
Our schools competition this
year is to design a poster
showing the work that ALFI
does around the town. Look
out for some of the winning
entries around the town.

Rhubarb Chutney
2lb Rhubarb

Salt

2lb Sugar

½ teaspoon Cayenne pepper

1lb Sultanas

½ teaspoon Pepper

1pint Vinegar
1 Onion chopped
1oz Ground Ginger
Wash and chop the rhubarb into chunks.
Add all the ingredients to a large cooking pan.
Bring to the boil.
Reduce the heat and cook until thickened
Store in glass jars

