Forthcoming Events

2008

February ~ Seed Swapping
evening. T.B.A.

April 5th ~ AGM
June 21st ~ Open Day

Comments, Suggestion and
Contributions

| am happy to say that | have already
received some suggestions and con-
tribution for the next issue. Some of
which include recipes, the purchasing
of tools for the novice plot holder and
a request for tips and information con-
cerning organic cultivation. If you can
help with this last item then please get
in touch.

Advertisement

for plants, trees, tools,
gardening needs and ideas.

Westow St. Upper Norwood.
London SE19 3AF
Telephone: (020) 8771 8200
Fax: (020) 8768 0508
www.thesecretgardencentre.com

People Profile

/I ntroduclamegéewh o has be:
there, done that and

got all the T-shirts of

a fully paid up mem-
ber of the 6
and 806s. B u
ya clichés and sound

= bites, your interpre-
tation of that opening
description will say

more about you than

it will about James.

Entering the new century James is now
exploring the ordinary with extraordinary
enthusiasm. He returned to education i
having left school at 151 and was
awarded a first degree this year in Euro-
pean Theatre Studies (BA Hons.)

He has performed at Beckenham Theatre,
participated in Live Art works, and directed
his own work; he has studied in Estonia
and researched in the Czech Republic.
Closer to home he is experiencing the
aches, pains and joys of being responsible
for a plot of land for the first time 1 there
are no gardens in his pasti as well as
cooking and eating the produce. More

17/01/2006

6researchd into the co
sary before invitations to dine are sent out!
I'n many ways James i s
His |list of &édmust read
ence is extensive and covers many things
usually explored in |Ii

To end as | began with a cliché, youth is
wasted on the young, perhaps James
demonstrates that whatever your age, the
only waste is time spent regretting and
bemoaning. | am sure he would say; em-
brace with enthusiasm the age in which
you live and let others worry about the age
you are when you live it.

A.M.M.
(Edited and abridged from a review)

Comments and Enquiries to: The Editor: Newsletter ® Telephone 07985 958 334
Email: james@jedmead.freeserve.co.uk ® Dorset Road, Beckenham BR3 4EA

RAN New

Welcome to the first edition of your
newsletter. Let me tell you what is
happening in and around the site.
The
well, trees along the Churchfields
School boundary have been planted
and the constructdi
been completed and is about to be
given a protective coating.

What about the river banks? Having
contacted the water authority re-
questing they clear the banks of
brambles and weeds, it would seem
this is our responsibility. The good
news is that the Environment
Agency will visit us twice a year for
the next three years to poison and
hopefully eradicate the Japanese
knot weed.

We are about to offer Churchfields
School their own plot. The teacher-
in-charge, Miss Kim Miller, is to be
invited to choose a plot from those
that are available and begin to or-
ganise groups of children to cultivate
the land.

Let me thank you f
receiving the newsletter. As editor |
would |i ke to hear

hesitate to contact me. JE
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SiteShop

Responding gallantly to requests
for somebody to run the site
shop when Chris steps down -
Peter and James have agreed to
take up the challenge. We wish
them well .

If there are any particular items
you would like the shop to stock
please let us know.

Diggin

TO-DAY | think

Only with scents; scents dead leaves
yield,

And bracken, and

And the square mustard field;

Odours that rise

When the spade wounds the root of tree,
Rose, currant, raspberry, or goutweed,
Rhubarb or celery;

The smokeds smell,
Flowing from where a bonfire burns
The dead, the waste, the dangerous,
And all to sweetness turns.

It is enough

To smell, to crumble the dark earth,
While the robin sings over again
Sad songs of Autumn mirth.

EDWARD THOMAS
(18781917)

wi | dtheirgfforts.t 6 s

Did you know?

5 There are three entrances
and exits to and from the site -

Beck Lane - Churchfields Road
and the main gate in Dorset
Road.

3 We recently came second in
Broml eyds

3 Dorset Road Allotments cou-
pled with Stewart Fleming Pri-
mary School, who cultivate a
plot here, recently came first in
a recent presentation of
'‘Bromley in Bloom' for the 'Best
Horticultural Community Project
delivered by the Local Commu-
nity' and were awarded £500 for
seed,

3 There are various site tools
for hire including mowers -
strimmers and a small 'Mantis'
rotavator. See Paul for details.

NOTICE

5 Details of the annual allotments

t «competition including the Individual
Entrant Awards, Site Awards and the
Pat Townsend Special Award are to

be found on the clubhouse notice
board.

3 Faces to the names of those on
the committee can be seen on the
notice board.

35 There is a limited amount of
Christmas trees for sale at £1 a foot
on sale Sundays 10-1pm. If inter-
ested contact any committee mem-
ber.

recycl.

Have you ever stopped what
you're doing to sigh at a sunset,
halted in your tracks at the
beauty of frost or morning dew,
turned to witness a flight of
birds? Why not capture it on
your camera for inclusion in the
next newsletter? JE

walk, talks

Throughout the year
guided walks
and fun activi-
ties for all the
family are
held in Brom-
ley's local na-
ture reserves
and open
spaces. If you would like to
know more or would like to
book an event please pick up
a leaflet at the clubhouse no-
tice board.

Recipe

Vegetable Soup

Ingredients

1 tbsp olive oil

Y% onion, peeled and chopped

Y2 leek, chopped

2 garlic cloves, peeled and
chopped

1 carrot, peeled and chopped
200g/80z broccaoli, cut into florets
400ml/14fl oz vegetable stock
salt and freshly ground black

pepper.
Q
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Method

1. In a large saucepan, heat the
olive oil.

2. Sauté the onion and leek for
2-3 minutes.

3. Stir in the garlic, carrot and
broccoli.

4. Pour in the stock and bring to
the boil. Boil for approximately 5-
6 minutes or until the vegetables
are tender

5. Carefully transfer the soup to
a liquidiser and blend.

Season.



