Word from the Chair
At last, we have a full security system
operating at Charlestown to match the
one at Thompson Lane. We can now
monitor both sites for 24 hours 7 days a
week and can record incidents for up to
one month at a time. If members would
like to see the system either Mike at TL
or Steve at C would be happy to show
you how it works. The Society would like
to thank Baildon Town Council and
Shipley Area Panel for their help in part
financing the Systems; the rest has
come from ourselves. Particular thanks
go to our Membership Secretary Richard
Nottidge for his expertise in the
installation.

John Turner
Chair of BHS
Now is the time to cut back fruited canes to

ground level after harvesting, without
leaving a stub. Select the strongest
young canes, around six to eight per
plant, and tie them in 10-15cm (4-6in)
apart along a support. Remove the
Our show is on Sunday the 5th at Sandal remaining young stems at ground level.
School (Belmont on West Lane) starting
at 2pm, please support our most
Summer Raspberry canes are extremely
important event of the year either by
woody and don‟t compost too well so why
attending, volunteering or even better,
not put them to good use and make some
entering your produce/flowers in one of canes for next years peas.
the many categories, you may have the
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joy of winning a prized Certificate and
money as well! We are hoping for a good
turnout with Chair of the Town Council,
Councillor Gill Dixon awarding the prizes.
After the prize giving the non-reserved
produce will be available to the public for
a small donation.
I hope to see you all there.

Thompson Lane
We now have 20 on the waiting list. People are enjoying a good harvest of
fruit and vegetables and we've all been busy picking, freezing and
preserving. The allotment shop has been very quiet recently as most people
are well stocked up with fertilisers. The seed potato order is in so we can
soon start planning for next year.

Louise Mallinson

Charlestown
We now have 19 on the waiting list with 5 on our smallholding list. It‟s lovely
to see people walking to their cars, hands full of their harvests. If you have
surplus then why not leave it by our hut for people to help themselves.
Don‟t forget that our chickens and ducks love the bits of your veggies that
you don‟t eat.

Charlotte Martin

We have been awarded a Climate Action Fund grant from the Shipley
Area Committee which enables us to go ahead with the installation of
Solar Panels and associated systems at the Charlestown allotments.
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!

Robin Weedon

There are lots of jobs to do in the garden this month.
Net ponds now before autumn leaf fall gets underway to reduce the amount of debris entering
the water.
Clean out cold frames and greenhouses ahead of autumn sowing and growing.
Plant spring-flowering bulbs now, such as daffodils, crocus and hyacinths, for glorious colour
next year.

In the flower garden
Continue to feed and deadhead hanging-basket and container plants - they will often keep
going until the first frosts.
Keep deadheading annuals and perennials to extend their performance.

Keep deadheading annuals and perennials to extend their performance.
Deadhead your penstemons, dahlias, and roses to keep flowers coming.
Divide herbaceous perennials as the weather cools and water in the new divisions well.
Prune any late-summer flowering shrubs, such as the rock rose (helianthemum).
Prune climbing roses and rambling roses once they've finished flowering (unless they
are repeat-flowering varieties, in which case leave them until later in the year).
Keep camellias and rhododendrons well watered at this time of year to ensure that
next year's buds develop well.

In the vegetable garden
Keep harvesting crops. If you have a glut of fruit and veg try freezing, drying, pickling,
and storing so that you can benefit from them later on. For a little inspiration, check
out our recipes page for ideas on what to make with your produce.
Pinch out the tips of outdoor cordon tomato plants to concentrate the plant's energy
into producing ripe fruits.
Harvest sweetcorn. To test if it‟s ready, pinch a kernel - it will release a milky sap
when ripe. If the kernels are starchy you've left it too late, if they're watery they need
a little longer to ripen.

Pull or cut off the foliage of maincrop potatoes at ground level three weeks
before lifting them. This will prevent blight spores infecting the tubers as you lift
them and help to firm the skins of the potatoes.
Spread newly dug potatoes out to dry for a few hours before storing them in a
cool, dark place. Store them in paper or hessian sacks, as this will allow the crop
to breathe while it‟s in storage. Only store undamaged, disease-free tubers - one
rotten potato can ruin your whole crop!
Keep feeding and watering French and runner beans to make the most of them.
Continue harvesting little and often to prevent them setting seed.
Cut bean and pea plants away at ground level when they have finished cropping.
Leave the roots which will slowly release nitrogen back into the soil as they
break down.
Start the autumn cleanup. Remove any old crops that have finished and clear
away weeds to leave your plot clean and tidy for the winter.
Cover your brassicas with netting to prevent birds making a meal out of them.
Robin Weedon

Honey, as everyone knows, is made from
nectar. When the honey bee visits nectar
producing plants she uses her proboscis
(tongue) as a drinking straw to suck the
nectar into a special storage sac.
Enzymes from her honey sac get to work
straight away to break the complex
sugars (sucrose) into simple sugars
(glucose and fructose) in a process called
inversion. Having visited 100 or more
flowers she returns to the hive and
passes the nectar from mouth to mouth
to a house bee. This system is called
trophallaxis. Each receiver bee then
continues this inversion process inside its
own honey sac.
Nectar brought into the hive may contain
up to 80 per cent water. The reliever bee
sets to work to reduce this water content
to stop the honey fermenting. She does
this by bringing a drop of nectar up from
her honey sac to her proboscis and exposes it to the air, repeating this dozens
of times until the water content has
evaporated down to 17 percent. This tiny
drop of honey is then placed in a cell and
when the cell is full another bee comes
along and seals it with beeswax so it can
be safely stored until needed. In this
state the honey can be stored indefinitely.
Honey has always been esteemed for its
healing properties and modern medicine
is beginning to catch up with older
wisdom, making honey the subject of
ongoing medical research. Unprocessed
honey is unique by having antibacterial,
antiviral, antioxidant, antifungal and
anti-inflammatory properties. It really is
a super-food!
Unfortunately, the very properties that
make honey so delicious and valuable
lead to it being one of the most
adulterated foodstuffs on earth. (Other
well-known degraded foodstuffs include

olive oil, spices and wine). It suffers from
exploitive production processes and
widespread commercial treatments which
destroy much of its nutritional value and
active constituents. This includes
blending honey from many sources,
bulking out with cheap sweetners such as
corn syrup, pasteurising, which damages
precious enzymes and amino acids and
micro-filtration which removes
nutritionally important pollen because
they cause “commercially undesirable”
crystallisation. Filtering out pollens also
removes the DNA of honey which makes
its origins impossible to trace. Buying
raw, local honey will always ensure you
get the real thing.
September is an exciting time for
Yorkshire beekeepers as that‟s when they
harvest some of their precious honey. Of
course we only take the surplus and leave
most of it for our beloved bees to keep
them going over winter. More about the
honey harvest next month (fingers
crossed for an Indian Summer and a
bountiful crop).
Louise Mallinson

No-dig is the practice of adding nutrients
through a layer of mulch – well rotted
compost or manure – to the surface of
soil rather than digging in. As nature
attests when you see leaf litter vanish in
woodland over winter, soil organisms will
incorporate organic matter into the soil
for you. Not digging also helps protect
natural structure created by fungi,
worms and other life. Allowing your soil
to live increases the amount of nutrients
available to plants to the point you do
not need to fertilise, only top up with
organic matter each year. Again, like
organic gardening so many gardeners
now do this, proving it works. I
personally am not completely against
some digging very occasionally, such as
small scale to plant things or dig out
potatoes because this slight disturbance
also happens naturally in the wild. Keep
it to a minimum though because not
digging also protects homes of soil
dwellers like solitary bees. Go no dig and
you will see the soil life and plant
vibrancy improve quickly.
I‟ve been using the no dig method for 3
years now and recommend for so many
reasons. It provides a rich soil to grow
in, and is an excellent way to clear a
weed-infested growing area. In principle,

you are not disrupting the soil life, the
important micro-organisms, fungi and
worms that help feed plant roots. You‟ll
need a large quantity of organic matter.
You can use home-made compost,
leafmould, well-rotted manure, green
waste compost or even bagged peat-free
compost.

To create a new bed:
First cut down tall weed foliage to ground
level.
Lay sheets of light-excluding material, (I
use cardboard) so the ground‟s completely
covered. (The aim is to exclude the light
so weeds can't grow.
Now put a deep layer of organic mulch. I
use homemade compost but you can use
rotted manure, leaves, straw, grass
mowings or a mix of them all, as long as
it‟s more than 15 to 20 cms thick.
If you use a horticultural membrane then
put the mulch under, not over it. Either
way, make sure that no light can
penetrate down into the soil.

In both instances, wait for 6 months at
least for the weeds to die down and the
soil organisms to do their work. Be
patient! It can take up to a year to
completely weaken weeds, especially
those with deep and extensive roots like
bindweed, horsetail and dock. The soil
will become so rich that you‟ll be able to
pull roots out easily.

For an area that’s already
cultivated ready to plant:
Apply and firm down at least 15 cms or
more of an organic, well decomposed
mulch, you don‟t need to dig it, as the
worms will rise to the mulch, eat and
digest it, creating a rich and welltextured soil.
You can plant or sow direct into the
surface compost, just as you would
normally. You will find there are less

weeds to hoe and are easy to deal with in
the soft surface. The soil beneath is firm
but not compacted, as the undisturbed
soil develop a honeycomb of small air
passages, perfect for plant root
penetration.
To sow seeds, use a rake to prepare a
soft crumbly surface and a trowel to
remove any weed regrowth through
mulches. Annual weeds will die within 2
to 3 months; but perennials can take up
to a year. Only bindweed and horsetail
will survive, but they become noticeably
weaker.

Ongoing maintenance involves
annual applications of just 5 cms or so of
compost or manure on a bed of
cardboard. This should be applied ideally
in the autumn, when crops are cleared,
or in spring on beds where winter crops
have been grown, worms love cardboard
and will happily incorporate it into the
soil.
Dawn Tinsley

Nettles – Chris Dearnley, Plot 11E/W, Thompson Lane (All of the insect images were
taken at Thompson Lane.)
What plot doesn‟t have its healthy supply of nettles, plants that can slowly engulf allotment
spaces if they are not kept in check? And of course, we all know about their stinging capabilities. We had a student from the US staying with us a few years ago who, when stung by a
nettle, shouted, “Help, I‟ve been bitten by a plant…!”
Because of their tendency to „take over‟ if not managed, plot holders can often come to a
point where „something has to be done‟ and swathes of tall nettles are cut down in a flurry
of activity. I have seen piles of stems lying where they fell,
particularly on pathways bordering plots and although it can be
argued that cut nettles serve as a valuable mulch, it was one
such occurrence which planted the seed for this article and stung
me into action… (Sorry!)
Nettles are a valuable food plant for butterflies, Peacock, Red
Admiral and Small Tortoiseshell in particular and at Thompson
Lane, I had been monitoring a nest of Peacock Butterfly
caterpillars as they hatched and then started to move about the
plant. I checked on them each time I visited my plot - pretty
much every day! Nearby, in the same bed of nettles was a Green
Orb Sider, which had created a nest for its brood; and there were
no doubt countless other creatures which lived there. One day, I
arrived to find the nettles cut down, the silk nest of caterpillars
broken and empty, the stalks to which it was fastened, shrivelled
and brown. I couldn‟t locate the spider‟s nest. I was really
disappointed…
So this month, I thought I would „grasp the nettle‟ (sorry again!)
and delve a little deeper into the nettle bed, to highlight some
benefits of the plant we may not have been aware of and if
possible, to encourage plot-holders to be slightly less cavalier
when tidying their plots! Yes, nettles need to be „managed‟ but
maybe at particular times of the year and with an eye to what may be lurking within. A
quick inspection would have revealed the nest of Peacock Butterfly caterpillars I mentioned
earlier, nearly always at the top of a plant in a webbed, cocoon-like
structure. Looking a little closer would also have revealed the
tell-tale signs of spiders‟ webs. All of these and other creatures,
such as the fantastical Vapourer Moth caterpillar, are part of the
intricate and delicate food-chain; food for small birds raising their
young for example; and seed-eating birds, including Bullfinches and
Siskins, benefit from nettles which have been left to go to seed.
OK…some basics first. The
perennial nettle is a herbaceous plant, with creeping
roots which can extend for
some considerable distance. I
am sure most of us don‟t need
reminding of this fact!

The annual nettle does not have long-lasting roots but it does produce vast numbers of seeds
from an early age and like its perennial relative, relishes fertile soils rich in organic matter…
sound like an allotment situation?!
Stings from nettles are unpleasant at best and the effect can last for hours! Stinging nettles
are covered with countless tiny hollow hairs called trichomes. When
something brushes against these hairs, their very fragile silica tips
break off and the remainder of the hair then acts like a needle,
piercing the skin and releasing a cocktail of various chemicals from
the base of the hair. It‟s these chemicals that cause the sting effect.
Yet despite its invasive nature and ability to inflict a vicious sting on
those who brush against its leaves, the nettle is a plant worth
befriending. WHAT, I hear some cry…?!
The nettle has a long history of usage going back to pre-historic
times and as a result, a large body of folk-lore and traditional uses
have been associated with the humble nettle. Widely distributed
and generally abundant, over the ages it has been a source of
medicine and nourishment; even a source of natural string and
rope!
I have a copy of „Robinson‟s New Family Herbal‟ dated c. 1862 –
OK, so not pre-historic but quite a while ago now – and there is
a very long section on the medicinal uses of the nettle. I won‟t
quote the whole section but this will give you a flavour: “Nettle
broth is good against the scurvy. It is a great purifier of the
blood and removes the phlegmatic superfluities left in the body
by Winter. [Such a lovely phrase, „phlegmatic
superfluities‟!] A table-spoon of the expressed juice given four
times a day, stops spitting of blood; and lint dipped in it and put
up the nostrils, has stopped bleeding at the nose when every
other remedy has failed. Some say that a leaf put upon the
tongue and pressed against the roof of the mouth will also restrain bleeding of the nose…”. Nettles are also known to help
with anaemia, constipation, allergies, chest infections and as a
blood tonic; and these are just a few of its many medicinal uses!
Because they are so nutritious, nettles can also be used as a hair tonic, by steeping a
hand-full of chopped nettles in hot water. When the water is cool, hair rinsed through the
nettle-infused water will display extra lustre and thickness. Sadly, I can‟t vouch for this!
In terms of nutritional value, the nettle is a virtual powerhouse, exceptionally rich in
vitamins, minerals (particularly iron, nitrogen, calcium and magnesium) and proteins - a
massive 25% of dry weight of protein!
The softest and tastiest nettles are those which grow on damp, fertile soil and in partial
shade. These generally have larger, softer and better tasting leaves. There are numerous
recipes which involve nettles, from tea and beer, to pasta and soup and if you have got this
far, maybe you will be inspired to Google, nettle recipes! Think of nettles as a substitute for
spinach. Like spinach, the leaves are full of iron and make an excellent Spring green – just
steam them for about five minutes. Here is a quick recipe for nettle soup, to whet your
appetite:

Boil 1lb (450g) of potatoes until soft, and steam half a
pound (225g) of nettles until tender. Combine these with
two pints (appx. 1 litre) of vegetable stock. Bring to the boil,
season to taste and add a splash of cream, before getting to
work with a stick blender!
Nettles from damp, rich soils also tend to be taller, making
them a good choice for string making! Ray Mears, the
well-known bush-craft expert, has made a YouTube video,
showing how this can be done: https://www.youtube.com/
watch?v=lQHvqWCN5Eo CLICK HERE
Not sure it will ever replace my jute string but as our children would say, “It‟s pretty cool…!”
The high nitrogen
content of nettles
mean that they can
be used to create an
extremely effective
plant food. Cut some
nettles and put them
into a watertight
container, covering
the nettles with
water. Ideally,
the container should have a lid, as the smell of the resulting liquid can be a bit, well, rich!
Leave the nettles to steep for a month or so and then use the liquid, one part of „nettle tea‟
to ten parts of water. The high nitrogen content makes this ideal for leafy vegetables such as
kale, chard and spinach. You can also add nettles to a compost heap to speed up the
decomposition process. Just don‟t include any roots or seed heads…!
And finally…back to where I started and the huge benefits nettles contribute towards wildlife.
I have already mentioned how many species of butterfly use nettles on which to lay their
eggs. Ladybirds also love nettles, as do aphids. In much the same way nasturtiums can be
planted as a sacrificial crop to lure away caterpillars, nettles can be left to „take the hit‟ when
it comes to aphids. Ladybirds and their larvae on the nettles will make short work of them!

Uncooked Date & Apple Chutney
Ingredients
900g Apples (cooking or eating) peeled & cored
450g Onions chopped
450g Stoned dates
450g Demerara sugar
450g Sultanas
1tsp Ground ginger
1tsp salt
Cayenne pepper to taste
450ml White wine vinegar

Method
Chop apples, onions and dates to a size to suit your taste.
Put mixture into a large bowl, add rest of ingredients. Stir all together.
Cover with cling film and leave for 36 hours-stirring occasionally.
After 36 hours place in warm, sterilised jars.
This chutney will keep for months and is delicious with Ploughman‟s, cheese on toast
and pork pie.

Sue Slimming

Raspberry Coulis
Ingredients
200 grams raspberries
3 tablespoons cane sugar
2 tablespoons water
1 tablespoon lemon juice

Method
Microwave the raspberries, sugar & water until the raspberries start to melt and boil. How long
this takes depends on your microwave. My frozen raspberries took about 3 minutes but fresh
raspberries will take less time.
Stir in the lemon juice & give the coulis a couple short pulses in a processor to puree the fruit,
but be careful not to overdo it as the seeds will break up small enough to pass through the
sieve which will result in a gritty raspberry sauce.
Pass the pureed raspberries through a fine-mesh sieve using a silicon spatula and collect the
coulis in a bowl below.
Dawn Tinsley

Thanks to all our Show and Class
Sponsors and to all those who have
provided Tombola and Raffle Prizes.
We’re looking forward to seeing you all at
our show Sunday 5th Septemer.
Clive Hall, Donald Butterfield, Richard Butler, Brian King, Sue
Wheatley, Nikkinakka, Roger Golton, Lesley Stephens, Debbie
Davis, Janice Richards, Louise Mallinson, Franco‟s Continental Deli,
Joan Dearnley, Dawn Tinsley, Jon Roughton, Angela Nicholson,
Charlotte Martin, Jackie Gregory, Robin Weedon, Andrew Gregory,
Shirley Frampton, Christine Raper, Brian Rowe and Cate Foster.

