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Seedling Swap 
ALFI’s annual Seedling Swap was held as part of Alton Town Council’s ‘All About Plants’ market in the Public Gardens in mid-May 
this year. This proved a most successful venue with other plant stalls as well as ACAN, CycleAlton and WalkAlton promoting their 
activities.  

Despite the grey skies and forecast of rain there were plenty of people, some bringing their own seedlings to swap for others, some 
taking plants for a small donation. We had more seedlings than ever, with one supporter contributing 100 runner beans as well as 
geraniums and French marigolds. There was plenty of variety including tomato plants, courgettes, lettuces, curry plants, 
aubergines, cucumber and others. Incredibly, by the end of the event, practically all the seedlings had gone. Apart from one short 
shower, the weather stayed fine.

It was great to welcome many of our regular supporters after a year when our regular events have had to be cancelled, and we 
shared gardening experiences and hopes for the forthcoming year. We were pleased to sign up a number of new supporters to 
receive our quarterly newsletter. 

It is lovely to think of seedlings being grown on in gardens all round Alton, and hopefully providing tasty, fresh crops through the 
summer. Thanks to all those who helped to make the event such a success. Look out for the ALFI plots and planters around the 
town and for the produce put out in baskets or boxes for passers by. 

A New Venture for ALFI 
ALFI is busy preparing to exhibit at the RHS Hampton Court 
Flower Show from July 5th-11th. RHS have introduced a 
new category this year 'RHS Community Allotment',which 
they describe as 'celebrating the best of community      
gardening'. Ably led by Ann Foulkes, ALFI has planned a    
6m x  3m design which show-cases our 3 main plots and the 
orchard. There will also be displays illustrating our main 
events, like the Seed and Seedling Swaps.
A variety of leaflets will explain our history and how we 
work as part of the community around the town. 
Come and see us there! 



DATES FOR YOUR DIARY       

            

ALFI AGM—26th July 7.30 Railway Arms 

ALFI Working Parties 

Westbrooke—from 2.00-3.30pm. 

Friday June 25th 
Friday July 30th, 

Friday August 27th  

Sunday July 11th Eco-Fair  10am—4pm 

Alton Farmers’ Market 2021 10am—2pm 

July 10th 

August 7th 

September 11th 

October 9th 

 

ATC Themed Fairs 10 am—2pm 

July 3rd– Beer and Brewing 

July 17th—Arts and Culture 

August 7th—Creative and Crafty 

September 4th—All Things Local 

 

 
 

Alton’s First Eco-Fair 

The Eco-Fair, deferred from last year, is a joint ATC/ ACAN (Alton Climate Action Network) venture and it 
will run from 10.00am until 4.00pm on Sunday July 11th in the Public Gardens. 
There will be lots to see, lots to hear, lots to do. The marquee (from the Last Night of the Proms the night 
before) will have an exhibition of children's art, sculptures made from waste materials and other          
displays. The bandstand will be used for a series of speakers including students from Eggars and Amery 
Hill and the acclaimed author, Lucy Jones. A 2 hour slot from mid-day will have 2 bands playing, as well as          
The SOS from the Kids choir of Britain’s Got Talent fame, and Frankie      
Morland who has had several television appearances with his song ‘World in 
Danger’. Over twenty stalls have booked - there will be a Reuse, Repair,    
Recycle section under the awning and 5 Environmental charities coming 
along. ACAN, WalkAlton, CycleAlton will be there, and ALFI is sharing a stall 
with Alton & Villages Local Action for Nature (AVLAN). There will be a trail 
for children to follow. A coffee and cake booth, and a Vegan burger stall will 
provide refreshments and there is room for  picnicking on the grass.  
 
As the posters say, the Eco-Fair is  'Celebrating Earth-Friendly Living'.  
Come and join in. 
 

Sri Lankan Beetroot Curry  
This serves 6 
Ingredients 
Vegetable or rape seed oil 
4-5 medium raw beetroot 
1 large onion (sliced) 
1 tsp curry powder 
½ tsp garam masala 
½ tsp chilli powder 
Small handful of dried curry leaves, crushed by hand 
2 cloves garlic (crushed) 
1 tsp salt 
Freshly ground black pepper to taste 
400 g coconut milk (tin) 
Parsley (chopped) 
Optional: yellow mustard seeds  
Scatter with parsley and, if using, the mustard seeds.  

Method 
Heat oil in a pan or wok 
Add sliced onion and cook until soft 
Peel beetroot and cut into matchstick pieces 
Add all ingredients to onion apart from the beetroot and 
coconut milk 
Cook for a few minutes  
Add beetroot 
Cook slowly for about 10 minutes 
Add 200g (half the tin) of coconut milk 
Bring to the boil and cover with a lid.  
Make sure beetroot not soft (has some bite) so don’t 
overcook 
Swirl in the rest of the coconut milk before serving 


