Message from the Chair

Sunday the 5th of September at Sandals
School on West Lane.
Dawn and her team are busy sorting out
the classes and prizes. Please support
your Society by entering your produce/
project/product into a class and, if you
can, volunteering some time either on the
day or in the build-up.
Full instructions and the Schedule will be
circulated soon.

I am pleased to be able to announce
that the Society has been granted
£2700 to cover the cost of Solar Panels
at Charlestown Allotments. We are
grateful to the Shipley Area Committee
of Bradford Council for this award, it
comes from their Climate Action Grant
scheme to which we put together a bid
and submitted it in April.
The Solar Panels will enable us to
provide power for a comprehensive
CCTV overview of the site together
with security lighting. It will also
enable us to charge batteries for
hedge trimmers, strimmers rotovators
etc, as well as providing lighting for
the shop. The system will be fitted at
the beginning of this month and both
sites will now have a high level of
security, hopefully no more thefts or
evil doings!
We are also pleased to announce that
our Annual Show will go ahead on

Good Gardening

John Turner

Annual Horticultural Show
Thanks to Robin for your excellent work
in putting our show schedule together,
Nicola at Print by Nikkinakka for your
patience & support & to all our sponsors
for funding our show.
As show coordinator I‟m so nervous that
we‟re not going to have enough exhibit
entries, so I‟ve attached some of our
classes, it would be amazing if you
would encourage your family and friends
to enter some of these classes.
We have a new Miscellaneous Section
too, welcome to Gerry and Jim who will
be judging this and to our new Baking
and Preserve judges, Sarah and Jan.
Please do contact me if you would like to
help. show@baildonhort.co.uk

Dawn Tinsley

ALLOTMENT NEWS
Thompson Lane is looking good and
everything seems to be growing well. We
have 18 on the Waiting List and no
vacant plots. We now have a regular
supply of manure and we hope to
improve the entrance area in the not too
distant future, now that the large metal
container has been taken away.

Charlestown have 20 on the Waiting List
and 5 on the and 2 vacant plots.

We'd like to remind people to be sparing
with their watering and to remember that
we are on a meter. Plot holders are
asked to be mindful of others needing to
use the taps in this current dry spell, to
make sure they don't water for more than
20 minutes per plot and to remember to
turn the water off and disconnect their
hoses.

Thanks to those who‟ve left plants and
empty bottles/tubs in our cold frame; it
seems to be working really well, please
do help yourself.

Alan from Plot 23S has kindly agreed to
assist Mike with the Allotment Officer role
and Keith is back helping in the shop on
most Sunday mornings doing a great job
with his head for figures without using
the calculator!

Look forward to hearing from you.

Louise Mallinson

Our sales hut team are doing well in our
pledge to save plastic, thanks to Simon,
Steve, Charlotte and Clive for your hard
work and our team of volunteers who
help with our deliveries.

We are hoping to have a barbecue
Saturday 10th July, please let any of us
know in the hut if you can make it so we
have an idea of numbers.

Dawn Tinsley

Baildon Horticultural Show - ENTRY EXPLAINED
5th September 2021
I‟m conscious that lots of you aren‟t aware of the protocol of our
Baildon Horticultural Annual Show; I certainly didn‟t 2 years ago
when I
volunteered to organising it!
The show‟s not just for experienced growers, we have novice
classes but you can enter any class not just novice and it‟s not
just flowers and vegetables, we have children‟s classes, baking/
Preserves, wonky veg, egg, flower arranging and handicraft too!
Anyone can enter, you don't need to live in Baildon or have an
allotment.
Our show was cancelled last year & a lot of our regular exhibitors
have retired so we really do need your help and there‟s nothing
better than a bit of healthy competition amongst plot holders, with
a bit of team work we can make Baildon a community to be proud
of!
Entry fees: classes are 30p per entry, 10p for children.
Prize money: 1st - £4.00, 2nd - £2.00 and 3rd - £1.00
Sponsored class prize money: 1st - £5.00, 2nd - £3.00 & 3rd £2.00 unless otherwise stated.
The Show Schedule will be available shortly but here are some of
the classes that you can enter.
Class 96 - poppy - patterns can be found at: RBL Arnold Branch
Royal British Legion
Knitted Crochet

FRIUT VEGETABLE SECTION
1 3 Carrots – stump rooted (tops trimmed to 3”).
2 6 French Beans – one variety.
3 Tomatoes – one truss, green and/or red. As grown.
4 2 Pot Leeks – with roots.
5 1 Cucumber – with 1” stalk.
6 3 Courgettes – one variety.
7 1 Vegetable Marrow – for table use.
8 6 Pods of Peas – one variety. Sponsored by Clive Hall
9 A trug or tray of Mixed Vegetables. Minimum 4 types. Judged for quality and
presentation. A garnish may be used. Sponsored by Donald Butterfield
10 3 Onions – Dressed. Over 8oz. Rings may be used for staging.
11 Any other vegetable/s not already scheduled.
12 6 Dessert Apples – stalks left on.
13 6 Cooking Apples – stalks left on.
14 Dish of Hard Fruit – not scheduled – one sort – stalks left on.
15 Dish of Soft Fruit – one sort – stalks left on.
15a A trug or tray of Mixed Fruit Minimum 4 types. Judged for quality and
presentation. Sponsored by Richard Bultler
16 Top Tray Class.
A collection of 3 types of vegetables taken from the following list of 15:
Carrots (3), Cauliflowers (2), Onions (3), Parsnips (3), Peas (6 pods), Potatoes (3),
Runner Beans (6 pods), Tomatoes (6), French Beans (6) Sweetcorn (2) Pepper (3)
Cucumber (2) Courgettes (3) Red Beet (3) Aubergines (2).
Each type of vegetable is judged out of a total of 20 points ( 7 for size, 7 for
condition, 6 for uniformity, so the overall mark given will be out of a total of 60). All
vegetables to be displayed for effect within an area measuring 45cm by 60cm
(18” x 24”) without bending any part of them. A tray, board or black cloth is permitted,
parsley is allowed for garnishing – no accessories such as plates, sand, rings etc will
be allowed. Sponsored Anonymous.
17 3 Carrots - long pointed. Tops trimmed to 3”.
18 Cauliflower - with 3”stalk.
19 Potatoes - dish of four, any one variety.
20 3 Cobs sweet corn, one variety. Husk opened but not removed.
21 Shallots - large exhibition. Dish of six.
Sponsored by Brain King
22 2 Leeks - blanched, dressed, with roots attached. Sponsored by Brain King
23 3 Onions - with green tops and roots.
24 3 Onions, under 8oz, dressed. Staged on plate of sand, provided.
25 3 beetroot - globe, oval or cylindrical. Tops trimmed to 3 inches.
Sponsored Anonymous
26 Cabbage - green exhibition. To be cut by the judge.
27 Runner beans - 6 pods, one variety.
28 Tomatoes (Standard) Dish of six, one variety, staged on plate.
28a Tomatoes (Cherry). Dish of six, one variety, staged on plate.
29 Longest Runner Bean.
30 Heaviest marrow.
31 Heaviest onion. Washed, as grown. Sponsored Nikkinakka
32 Longest Carrot. Sponsored Roger Golton
33 Longest Parsnip.

CHILDREN’S SECTION
Children’s classes– Judge: Laura Cooper
5 to 8 years
67 Miniature Garden. Sponsored Debbie Davies
68 Tallest Sunflower. Please submit a photo of exhibitor with tape measure.
69 Make a Grass Head using old tights, sawdust, compost then sow with grass seed
for „Hair‟ and decorate. Sponsored Joan Dearnley
Medal to best exhibit
9 to 12 years:
70 A Photography of your pet . A photograph taken by exhibitor. (Max size 7”x9”)
71 A piece of Handwriting Size A4 use Spike Milligan “Holes in the Sky”
https://allpoetry.com/There-Are-Holes-In-The-Sky
72 6 Themed Buns decorated any theme.
Medal to best exhibit

MISCELLANEOUS CLASSES

OPEN CLASSES

Judge: Gerry Harrison & Jim Lockwood
73 Largest Sunflower head. Measured petal to petal. Sponsored Dawn Tinsley
73a Chillies x 6. Any variety
74 Wonky Veg. Sponsored Nikkinakka
75 Eggs x3 Chicken-Same size and colour all from same breed Sponsored Jon
Roughton
76 Eggs x3 Other-Same size and colour all from same breed
76a Pepper x 3 Any variety

BAKING & PRESERVES SECTION

OPEN CLASSES

Baking classes Judge: Sarah Belford Preserve classes Judge Jan Hill
77 A Victoria Sandwich. (No butter cream, 7”/16cm tin)
78 A fruit cake.
79 A chocolate cake.
80 6 themed decorative cup cakes or 6 Muffins. (Not Choc) Sponsored Angela
Nicholson
81 Fruit scones - one dish of six.
81a 6 Ginger Biscuits -decorated
82 A loaf of bread - any shape - handmade.
83 A cake made with a vegetable as one of the ingredients, please specify.
Sponsored Charlotte Martin
84 Jam (other than raspberry) in a clear jar. To be opened.
85 Raspberry jam in a clear jar. To be opened. Sponsored Jackie Gregory
86 Jelly in a clear jar. To be opened.
87 Lemon Curd in a clear jar. To be opened
88 Jar of chutney in a clear jar, To be opened

HANDICRAFT SECTION
Items must have been completed in the last 12 months – Judge: Lesley
Fidler
89 A photograph in the theme “In the Hand”
A photograph taken by exhibitor. (Max 7” x 9”) Sponsored Robin Weedon
90 A photograph in the theme “Back in Time” A photograph taken by exhibitor. (Max
7”x 9”) Sponsored Robin Weedon
91 Painting - Oils, original subject, signature covered.
92 Painting - Acrylics, original subject, signature covered.
93 Painting - Water colour, original subject, signature covered.
94 A drawing in pencil, pen or charcoal. Sponsored Andrew Gregory
95 A cross stitch or embroidery. Any size.
96 A red or purple poppy knitted, crocheted to be donated to the red cross
Sponsored Shirley Frampton
97 Any article of handicraft (excluding knitting) - not otherwise scheduled.
98 Greetings card for Birthday, Christmas or gift (computer generated allowed),
envelope not required.
99 Any knitted or crocheted article. Sponsored Cate Foster

FLOWER ARRANGEMENT(AMATEUR ONLY)
Flower Arrangement classes– Judge: Doreen Kotroczo
100 „Going Green‟ , A arrangement using foliages only.
(no flowers may be used) any height. Accessories allowed Maximum size 18” x18”.
101 „The Potting Shed‟ A flower arrangement in a plant pot Maximum size 18”x18”.
Accessories allowed.
102 „Golden Anniversary A flower arrangement Maximum size 18”x18”. any height
Accessories allowed.
Please note that artificial flowers and plant material are NOT permitted in any of the
arrangements.

NOVICE CLASSES
A novice is any exhibitor who has not won a first prize for the class entered.
61 One vase of flowers. Sponsored Louise Mallinson
62 3 Onions
63 3 Beetroot - globe, oval or cylindrical. Tops trimmed to 3 inches.
64 Collection of at least four types of vegetables, staged in a tray, box or basket for
effect and quality. Sponsored Anonymous.
65 4 Tomatoes on a plate, one variety. Sponsored Franco’s Continental Deli
66 Potatoes - dish of three, any one variety.

Beavers - 8th Shipley St Aiden‟s, Gardeners Badge
Charlotte and myself did our first gardeners badge at Charlestown and despite the
treacherous rain we all thoroughly enjoyed ourselves.
The Beavers learnt all about pollination, composting and germination, identifying lots
of fruit, vegetables and livestock.
We‟re looking forward to hearing how your radishes tasted!

Robin Weedon Photography

A little friend helping me out doing his all
important jobs!
Imogen Shaw
Community Plot

July brings long, warm days that continue late into the evening - perfect for pottering in
the garden and extending the growing season.

In the flower garden
Cutting back growth in hanging baskets can encourage new flowers and foliage and will
revive the display. Make sure you that feed your baskets well after doing this.
Cut back hardy geraniums and delphiniums after the first flush of flowers to encourage
new growth and further blooms.
Continue to tie in and train new growth on climbing plants.

Prune wisteria now. Just remove the whippy side-shoots from the main branch framework to
about 20cm from their base (about five leaves from the main stem).
Prune lupins to encourage further flowers. If you need to prune your deciduous magnolia,
now‟s the best time to do it.
Take cuttings from your favourite tender plants for overwintering indoors. Cuttings can also
still be taken from shrubs and herbaceous perennials.
Deadhead bedding plants and perennial plants to stop them self-seeding and to encourage
further flowering.

In the vegetable garden
Train cucumber stems upwards instead of trailing over the ground, to make the most of the
space available. Simply tie in their long stems to vertical wires or use cane supports to create
a wigwam of poles.

If you're growing aubergines, pinch out the growing tip once they have 5 or 6 fruits. Pick
fruits while they are young. You can expect to start harvesting mid- to late summer.
Pick your courgettes while they‟re young. Regular picking encourages more fruit.
Pinch out tomato side shoots each week. Cut off any leaves growing below the lowest
ripening fruit trusses to improve air circulation and prevent diseases. Boost your tomato
crop by regularly feeding plants with dilute tomato fertiliser once a week. If leaves look
pale and yellow feed more regularly.
Pick, dry and freeze herbs for using later in the year.
Pick runner beans regularly to prevent them becoming stringy and to make room for
developing pods. Leaving mature pods on the plant can prevent further flowers forming
and reduce your crop.

Composting
All grass cuttings, leafy garden waste, vegetables and spent plants can go on the
compost heap or into a compost bin. Never add layers of soil to compost heaps as so
often recommended. They create cold layers within the heap and result in uneven
activation of the micro-organisms that break the organic matter down.
Compost started at this time of year will normally be fit for use by the autumn because of
the relatively warm conditions. Occasionally turning the heap can also speed-up the
process by aerating the contents. Also, do not let the heap get bone dry or too wet.

Robin Weedon

Walkers are Welcome visit to
Charlestown Allotment

Many thanks indeed for the fascinating tour of the
Allotments you gave us. Everyone enjoyed it greatly
and several felt inspired to go home and do more to
grow things in their gardens. The carefully way in
which the allotment site is managed is very
impressive.
Walkers are Welcome

Busy Honey Bee with a full pollen basket

July in the Apiary
This month is when most of the nectar comes in from summer flowers,
blackberry, dandelion, lime etc. It‟s the busiest time for the foragers, as long
as the weather is good. If it rains for most of July the beekeeper can say
goodbye to a good honey harvest. Unlike bumble bees, honey bees cannot
work in cold wet weather as they haven‟t got the thick furry coat like their
cousins. If we are lucky enough to have fine dry weather we can look forward
to lots of spare honey. On hot days the bees can be seen fanning outside the
entrance to create ventilation. This is to keep the brood nest at a constant
temperature and also to evaporate the nectar so it can be made into honey.
Another of their little tricks is to bring in water from a nearby pond and
deposit it on top of the frames. This cools the hive down inside while it
evaporates.
The queen is still producing lots of replacement bees but her rate of lay will
reduce. Towards the end of the month the swarming season will come to a
close but the beekeeper needs to still check once a week as bees have been
known to swarm from April to September.

Louise Mallinson

The Creation of a Wild Garden at Thompson Lane… Chris and Joan Dearnley, Plots
11E/W and Plot 27E
Tucked away at the very top of Thompson Lane Allotments, is an area we have come to
know as the „Bee Space‟, where Louise and Mandy currently have their hives. The area is
on a sloping site, with huge rocks dotted about; and mature trees cast shade on the space
at varying times of the day. Long ago, hens and ducks were kept up there but over the
years, their huts had fallen into disrepair. Brambles and nettles had taken over, to the
point where some of the huts had been „buried‟ under the mass of weeds.
Around February 2013, my wife Joan developed a keen interest in bee-keeping and had
been looking at various places in Baildon to
site some hives. One day while down on our
plot, we wandered up to the top of the main
path, where Barry Exley had his hen huts.
Adjacent to these was an area which was a
complete wilderness of dilapidated hen huts
and a veritable forest of nettles and thistles,
many of which were up to 6‟ high, nourished
no doubt on generations of hen and duck
droppings! Despite this, the germ of an idea
took hold, that this might be an ideal spot to
keep bees, using an area where the growing of normal crops was just not viable. The site
was also set apart from most plotholders, so worries about ‟swarms of bees‟ could be kept
to a minimum.
Having sought permission from Barry, then one of the
allotment officers and having borrowed a machete
from him, we donned appropriate clothing for an expedition into this „stinging wilderness‟, hacking our way
through head-high nettles, to a spot furthest from the
main allotment area, at the very top right of the
Thompson Lane site. This seemed to be an ideal space
for some hives and having retreated back into
„civilisation‟, Joan contacted the Committee to see if
the idea would be considered. The subject was duly
discussed and a decision made that if the area was
kept secure and providing that a limit was placed on
the number of hives kept, the space could be developed into an area for bee-keeping. Looking at the area
now, it is hard to imagine just what it was like!
I have mentioned in previous articles, how easy it can
be for us all to forget what our allotment plots looked
like, when we first got the call that our names had
come to the top of the list. That is why God invented
cameras – or, these days, mobile phones! I have a bazillion images of the plots I have taken over at Thompson Lane over the last 8 years and even now, look
back at how things used to be and how, over the
years, each plot has developed.

So it was with the
„Bee Space‟ although
I wish now, I had
taken more stills. I
did take a couple of
videos of the
„taming‟ and
although screenshots
from these are pretty
fuzzy, they do give
an indication as to
the task we had
before us…! As we
hacked our way
through, so the pile of choppings grew, added to
which were piles of rotting wooden pallets and
other detritus from decades of hen and duck
keeping!
Slowly, out of this chaos, some sense of order
emerged, along with massive boulders long lain
under the weeds and illustrating why this was
not a space for growing rows of potatoes, beans
and the like. It was clearly, however, perfect for
the positioning of hives!

Over the next few days, the area was completely cleared and fenced off, ready for moving
the hives onto the space, which was completed in a thunderstorm, one August evening in
2013.
So began a very successful few years of bee-keeping for Joan, with demand for honey, far
outstripping supply. I remember answering the phone at home one evening to a call from a
man with a very strong Asian accent, “Could I please speak to the „honey lady‟…?!”
So we come to a day several years later, when Joan came down to plot 18N where I was
working, clearly not very well at all. She had been stung – a pretty frequent occupational
hazard for a bee-keeper – but this time, it was clear that her reaction was anything but

normal; and the sting had also triggered a subsequent allergic reaction to a wide range of
things, from fungi to perfume and the scent from certain flowers was sufficient to cause faintness. Medical opinion was that to continue keeping bees was inadvisable at the very least and
so, very regretfully, the bees and all the equipment collected over the years were sold, leaving
Joan‟s bee-space empty of the very occupants for which it had been created. The question now,
was what to do with the space on which so much effort had been expended…
Thompson Lane is ideal for the keeping of bees, being
situated close to allotment plots, suburban gardens, the
woods, river and canal banks and Roberts Park, all with an
abundance of different kinds of pollen. Joan‟s idea for the
newly vacant space was to develop a wild area, in which
naturally occurring wild flowers and plants could develop
but in a „controlled‟ way, to avoid the plot reverting back
to the wilderness of earlier years; this would also allow
different native grasses to emerge, which up to then had
been completely dominated by nettles and other vigorous
weeds. Creeping Buttercups were dominant at ground
level and crowded out many smaller plants, giving them
little chance in the race for space.
Joan‟s plans also included the digging of a large pond to
encourage insect life and amphibians, no small task in an
area where the depth of soil was minimal and where huge
rocks of millstone grit were scattered around like confetti!
Insects, spiders and other creatures would need somewhere to build their nests and this demand was met with
the creation of a magnificent „insect hotel‟, a kind of „Ritz‟
for creepy crawlies!

Determination and much elbow grease
was needed to get the buttercups under
control but as the weeks went by and
most of the buttercups were rooted out,
other species started to come through;
the blue flowers of Green Alkanet, pink
Red Campion, white Yarrow and yellow
Meadow Buttercup, the more delicate
cousin of the robust creeping variety;
and many others. A wide variety of
grasses are now growing where once, giant nettles held sway.
Where to site the pond was the next
question and although the upper part of
the plot is under trees, this seemed to be
the best location, using a large rock as
one of the supports.

A large hole was dug – no mean achievement in such a
rocky area – incorporating a shallower, marshy area to
encourage amphibians and to provide an alternative
escape route from the pond, should an animal fall in,
unawares.
A lining was spread around and weighted down, leaving
plenty of overlap which would recede as the pond filled
with rainwater over the following months. A log was placed
in the pond to allow an escape route during this time.
Fast forward to
August 2019 and
the pond was
almost full. Time
then for the
introduction of
some native
British pond
plants to provide
oxygen and
shade to prevent blanketweed. Over the next few weeks, the slightly murky water started to
clear as balance was achieved and, in the time since, it has become crystal clear.
We have watched numerous damsel
flies, dragonflies and aquatic creatures such as frogs and newts, together with pond skaters, waterboatmen and any number of other
water insects.
The pond is also a source of moisture
for bees and wasps, which can be
seen every day on the marshy area
created at one end of the pond. Birds
often take a bath, splashing in the
clear water.
Butterflies and moths flit about the grasses and plants and we
have seen many different ones – here are just a couple of examples. A Painted Lady Butterfly, which originates from North Africa
and a Mint Moth, feeding on mint flowers. Bees are also seen in
abundance, hardly surprising(!), here a Bumble Bee on lavender.
Other insects inhabit the plants, flowers and grasses. Sit for half

an hour or so and you might see a Soft-winged Flower Beetle, a Leaf Hopper, a Green Orb
Spider or several different types of ladybird. These are all photos taken on the plot!

And finally… a few more comparative images, to highlight the way it was then - and the way
it is now!

Readers Recipes
Ingredients

Plumb
Cobbler

3/4 cup plus 2 Tbsp (170 g plus 30 g) of white sugar (can
reduce to 1/2 cup for a more tart cobbler)
4 cups of seeded and sliced fresh plums (Santa Rosa plums
work best), 10-18 plums, depending on the size of the
plums
2 Tbsp instant tapioca (or cornstarch)
1 teaspoon grated orange zest
1/4 teaspoon ground cinnamon
1 cup (110 g) all purpose flour
1 1/2 teaspoon baking powder
1/4 teaspoon salt
1/4 cup (50 g) butter
1/4 cup (60 ml) milk
1 egg, lightly beaten

Filling ingredients
Any fruit can be used
3 lbs of a variety of good cooking apples
2 Tbsp lemon juice
4 Tbsp unsalted butter
1/2 cup sugar
1 Tbsp flour
1/2 teaspoon cinnamon
1/4 teaspoon ground nutmeg
1 teaspoon vanilla extract

Method
Preheat oven to 350°F (175°C).
In a large bowl, combine 3/4 cup white sugar, plums, instant tapioca, orange zest, and
cinnamon. Place the fruit mixture in a 2-quart casserole.
In a medium bowl, combine the remaining 2 Tablespoons of sugar, flour, baking powder
and salt. Cut the butter in with a fork, pastry blender, or your (clean) hands until the
mixture resembles coarse crumbs. Stir in the milk and egg until just moistened (do not
over mix).
Drop the batter in large spoonfuls onto the fruit mixture. Bake in a 350°F (175°C) oven for
35 minutes, until the cobbler topping is nicely browned and the filling is bubbly.

Julie Pickard

Ingredients
4 servings 4 pork loin thin cut steaks
- chopped and dusted in flour
250 ml passata
1 carrot, 1 celery & 1 shallot diced
(Soffritto)
500 ml vegetable stock
300 g canned borlotti beans
2 tbsp olive oil
1 tsp 'nduja - very hot Italian sausage
- can be replaced with chorizo slices
Salt, pepper and fresh tarragon

Pork Loin & Borlotti beans Soup

Method
Pre-heat your oven at 150 C.
In a casserole dish, add your olive oil and the soffritto, soften on a medium
flame.
Add your 'nduja or chorizo and let it brown a little. You will be able to smell
the heat, once the oil is released.
Add your diced steaks and brown until caramelised.
Add passata, stock and beans, season with salt and pepper and add more
spice if you prefer.
Cover and place in the oven.
Let slow cook for about 2 hours or until the meat is tender. Shouldn't take
longer than 2 hours due to the steaks being thin cut.

Alessandra Nappo Oddy

