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Welcome to July!
What do we do with this weather? My arms are several inches longer 
from all the watering in the heat, and my phone is having a meltdown 
over how often I am checking the Ealing weather and the blight risk. Was 
that enough rain to skip the watering or not? Are the slugs back or are 
they still sunning in Spain? Topsy-turvy it may be but at least most things 
are growing on well. 

My allotment neighbours are so sociable that I am developing a taste 
for beer as we have started to celebrate the completion of watering 
with a nice cold one, physically distanced but socially engaged. There 
is much to be said for this community and the lockdown period has for 
sure brought some of us new friends. We look forward to welcoming our 
shielded plot holders back – and please do check that your distance re-
mains safe as we still need to respect that some people remain vulnera-
ble and will not be easing their distancing in the coming period. But don’t 

let that stop you saying hello!     - Miranda

What to Do & Plant 
This Month

Safety Updates

Watering, Work Par-
ties, ReWilding...

No-Dig Gardening

Recipe of the Month

The Dig on Compost 

Lavender Love

...and much more!

Connect!
Are you on the As-
cott Friends Face-
book Group?  Differ-
ent from the public 
Ascott facebook 
page, the private 
group allows plot-
holders to connect 
and share. Request 
to join here. And tell 
your plot neighbours, 
too!

It is now so fancy that we 
thought we should give it a 
posher name: The Orchard 
Pavilion is your space to 
meet with others, shelter 
from the weather, take a 
tea break and in future 
meet for allotment 
events. There is a table 
tennis table, picnic ta-
bles outside, the beau-
tiful orchard space itself 
and a place for a dart board to be 
hung. The flower boarder has been planted up 
by Antony (huge thank you for the plants, the painting and 
the effort to get this done!) - and if you are passing please feel free to 
water the flowers. 

Massive thanks to Max who has fastidiously beavered away to get this 
done through lockdown. The initial team were beaten back by Covid, 
so it became a one-man band in the end. Hats off to you Max! We are 
grateful to all who contributed throughout the project. 

Introducing... 
The Orchard Pavilion!



Ascott Allotments occupy 12 acres in Ealing, West London, and is the second largest allotment 
site in London. Ascott has around 310 individual plots occupied by around 240 plotholders. The 
site is owned by Ealing Council, but day to day management is performed by volunteers from 
the Friends of Ascott Allotments, an association that all Ascott plotholders are members of.

About Ascott Allotments
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Net against the birds – you’ve seen the 
Hitchcock film – on the allotment it’s even 
worse. They cleared my gooseberries over-
night. 
Water well plants that tend to bolt – it may 
help fennel, lettuces, rocket, spinach, cau-
li’s. 
Mulch if you can – keeps the weeds down 
and water in. 
Dry out harvested garlic and shallots- 
choose a sunny period and leave them 
on the ground a few days to dry – they will 
keep longer if you do this.
Pinch out tips of climbing beans (there is no 
Golden Goose at the top so contain them 
to the length of their canes).
Spray runner bean flowers with water – 
maybe prevents them from dropping off 
and encourages pod formation. 
Pinch out tomato shoots between leaf and 
main stem of vine tomatoes. Pinch out the 
growing tip once 4-5 trusses are set (does 
anyone actually do this?).
Feed the hungry – tomatoes and peppers 
enjoy a regular liquid feed once 
fruit is set. I’ve been feeding 
the lot with my comfrey tea and 
Maxicrop. 
Cover the cauli’s – break the 
leaves over the white curds of 
your cauli’s if you don’t want 
them to go yellow in the sun, or tie 
them over the top. 
Earth up the spuds and the bras-
sicas – unsteady brassicas may 
benefit from more earth around the 
base. Keep the sun off the potatoes 
as they grow.

Tidy the summer strawber-
ries – once fruited, remove run-
ners and old leaves, remove straw.
Prune raspberries, gooseberries and currants 
once fruiting is over. Summer raspberry canes 
can be cut to the ground when done, and 
new canes tied in.
Prune CHERRIES and PLUMS after fruiting – 
prune in summer NOT winter. 
Thin apples and pears if too heavy

JULY
What to Do This Month... 



Did you know?
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July’s Pests & 
Diseases
It’s too awful – it’s a 
newsletter in its own 
right! Pigeons and 
parakeets are right 
near the top of the 
list. But also black fly 
(see last month for 
advice), asparagus 
beetle and its cat-
erpillar-like larvae 
(hadn’t noticed this 
phase of the life cy-
cle before – squash 
‘em!), leek moth 
caterpillars (munch 
holes in the leaves – 
give them a termi-
nal headache too), 
slugs/snails – try beer 
traps?, And white 
cabbage caterpil-
lars (we know The 
Hungry Caterpillar 
must have been 
based on this mon-
ster). Good luck! 

Click the link below to see what 
plot holder Natasha and her son 
Tom have been up to during lock-
down, bringing the allotment to 
children, instead of children to the 
allotment. It’s really lovely!

‘Thanks to all plot holders who 
let us use footage and pictures 
to create a little film about the 

wonderful world of Ascott II. I hope 
you enjoy the film. Thanks also to 
the Committee and Ealing Council 
for supporting the initiative to give 
local families a glimpse into our site, 
observing social distancing rules 
hopefully to encourage families to 
grow their own and appreciate the 
wildlife in Ealing’s green spaces’.  
https://youtu.be/KykbFloToFw

Ascott on YouTube with Tash & Tom

Workdays resumed on 11 July, and 
as we continue these we will have 
jobs which enable people to work 
in small groups and keep safe 
while still enjoying the company 
of others and contributing to the 
overall site maintenance – be-
cause if we don’t do it, no one else 
will. 

If you want to work alone but 
still make a meaningful contribu-
tion, please bring tools with you 
to strim paths, help tidy a vacant 
plot (some plot holders still are 
constrained by Covid and we are 
trying to keep their plots in rea-
sonable condition), or work on a 
piece of path that needs levelling, 
for example. Bring your own ideas 

on what you see needs doing too 
– but register your intention to be 
counted please or you will risk not 
having your efforts merited against 
your rent payment. The volunteers 
working at the time of rent col-
lection may not have the time or 
information to be able to validate, 
if you leave it until then.

Work Parties Are Back On!
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There has been a 
delivery of horse 
manure compost! 
£4 per bag. Be in 
touch with Clive 
Herring to order 
via text on his mo-
bile: 07932 025033

Top Tips!
Y Put a cane at the 
start of your squash 
plant so that when 
it becomes a jungle 
you know where to 
water! Thanks Ant 
for that one.

M Keep feeding 
your hungry plants-  
this is the time to use 
your comfrey tea! 
Thanks Trevor for the 
guidance!

F Celeriac need 
lots of water and 
liquid feed for good 
bulb growth

Did you know?
At least on our site we have read-
ily available water – other allot-
ment sites around the country are 
not so lucky. It is a huge effort to 
really drench the plants that need 
it most, but without this effort 
plants are much less productive 
and harvests smaller. 

So, what really needs it when our 
time is short, and the sun is at its 
hottest?

Young seedlings/new plants have 
shallow roots – they may not sur-
vive if dry out. 

Fruit and fruiting veg – strawber-
ries, raspberries, toms, cucumbers

Podded veg – as soon as first flow-
ers form

Leafy veg – spinach, lettuces, 
celery, salads that are prone to 
bolting

Potatoes – especially when in 
flower (I didn’t realise this)

Container plants

New fruit trees – first couple of 
years 

A little and often or properly wet? 
Most would say water enough to 
get the roots wet well. Too little in 
hot sun will not reach where it is 
needed most and will be lost to 
evaporation. 

When?  Early or late in the day – 
avoid the middle of the day and 
long hot afternoons.  

Conserve water with mulches. 
The autumn leaves you collected, 
compost, wood chip…

And as in last month’s Wildlife 
Notes – please think about putting 
in something that holds water, our 
wildlife needs water too. Monty 
(Gardeners World, BBC2, Fridays 
8pm, in case you didn’t know) 
has shown with his new pond how 
much wildlife can thrive in even a 
small watery world. I need to do 
this too!  Anyone like to tell us all 
how to sink a small pond and get 
it going? A piece for next month’s 
newsletter would be very wel-
come. Be a nice project for the 
autumn too in readiness for next 
year. 

  Watering Wizardry

Please remember that not every-
one may be feeling the same as 
you about lockdown relaxation 
– there are many who still need to 
physically distance, and we *all* 
need to still stay 1-2 meters apart, 
at minimum. Please treat everyone 
with respect and allow plenty of 
physical distance – step back on 
a path, say hello but let someone 
pass comfortably. Or, if you are 
gardening on the path edge, give 
people space to pass you. If you 
picnic at the Orchard, give oth-
er groups there their space. We 
can make this work and enjoy our 

beautiful space while letting others 
feel that we care for their safety, 
too.  This may be the only ‘safe’ 
place outside of home for some, 
so it’s up to all of us to make this 
possible.

Please keep wearing gloves at 
the gates and spray them with the 
disinfectant (thanks again to Mark 
for looking after this for us). This virus 
is bound to hit back hard again, so 
let’s make these habits of clean-
liness part of our Ascott culture. 
Don’t fight it, embrace it, and help 
defeat the transmission of the virus.

Give Each Other Space: Pandemic Politeness
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FYI
Bonfires are still 
banned around 
the borough

Keep Covid Safe! 
Gloves at gate, 
spray padlock, be 
physically dis-
tanced.... “A pig 
apart” as they say 
in the West Coun-
try to remind the 
1m distance rule 
(or a “cow apart” 
for 2m). 

If you are unwell, 
please stay at 
home. 

We have been very lucky to 
suffer from relatively little in the 
way of unwanted attention in 
recent years, but things have 
changed with the arrival of Jo-
seph, a young man living in hostel 
who began frequenting our site 
months ago. He has exhibited an-
ti-social behaviour on several oc-
casions that have caused alarm. 
The local constabulary have 
issued Joseph with a Community 
Protection Notice (CPN) and if he 
is caught by them on site he will 
be arrested and fined. If you see 
him on site, please call the police 
(only use 999 if it really is an emer-
gency) on 101 and tell them that 
he has breached a CPN and is 
known to Ealing Common Safer 
Neighbourhood Team. He is very 
deft at escaping the police, so 
be subtle in your phone calls!

Mental health issues and drug/
alcohol use may influence in his 
behaviour. Be sensible, do not 
engage, do not enrage. Keep 

your distance, call the police when 
safe to do so. Most people want to 
be tolerant and kind, but we do not 
tolerate physical threats to our plot 
holders. Separately, we have fol-
lowed up with Ealing Social Services 
and with the Police to ensure that 
he is being supported.

Also, one plot holder has been left 
very hurt by the loss of his chickens 
several months ago. They were 
taken alive (we believe) by intrud-
ers who cut through the cage and 
stole the birds, escaping over the 
fence. We express our sadness 
at this ghastly behaviour, at such 
greed and indifference. Tragically, 
no matter how firmly we lock up the 
site there will always be a way in 
for those who are determined; our 
combined vigilance is our best de-
fence. Be alert, take photos if you 
can; if you see anything suspicious 
report it to the police and to ascot-
tfriends@gmail.com or calling the 
Ascott cell phone at 07867 871761.

SEEDS
Beetroot, Spring Cabbages, 
Calabrese, Carrots, Florence 
Fennel, French Beans, Kale, 
Kohlrabi, Oriental Leaves, Peas, 
Radishes, Sprouting Broccoli, 
Swiss Chard, Turnips

Salad leaves: Chicory, Endive, 
Lettuces, Radishes, Rocket, Sal-
ad Leaves, Spring Onions

The last batch of beetroot can 
go in now. It is late for broccoli, 
but you may get an autumn 
crop. This is the last chance for 
peas and beans. Keep up your 
successional sowing of all things 
salady.

TRANSPLANTS
Brussel Sprouts, 
Winter Cabbages, 
Autumn Cauliflow-
ers, Endive, French 
Beans, Kale, Leeks, 

Sprouting Brocco-
li, Sweet pota-
toes, Tomatoes

Leeks should 
be in their final 
positions this 
month. 

Into the Ground in July

Need to Know...
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Lettuce Soup
Photo from BBC good food cucumber pea 
and lettuce soup

Recipe adapted from Georgina Fuggle

As we have seen lately, not every day 
deserves a fresh salad, so here is a way to 
use summer veg in a warm meal that you 
may not have tried before.

Ingredients:

1 lettuce of choice, the softer round ones 
are best

2 - 3 tablespoons of salted butter (for 
healthier options use rapeseed oil but it 
will not taste the same)

A bunch of spring onions or red spring 
onions

3- 4 garlic cloves

400g fresh or frozen peas

1.5 litres hot vegetable or chicken stock

Small  bunch of fresh mint leaves, or you 
can use dried mint or basil

Half a teaspoon of salt and half a tea-
spoon of sugar

Instructions:
Gently fry spring onions in the butter until 
translucent

Wash and roughly chop the lettuce, add it 
to the onions

Once the lettuce has wilted tip in the peas, 
stock and herb of your choice. Simmer for 
10 minutes. Blend

Serve with rye bread, crusty bread or on its 
own.

Optional Greek yoghurt to finish (a swirl of 
cream for the deserving! Ed.)

Book Review
Rewild Yourself  
by Simon Barnes

Published by Simon and Schuster

RRP £8.99 (Paperback)

Is your usual allotment habit to go to your plot, do some jobs 
and then leave? This little book encourages you to linger and 
to notice the rich wealth of natural life happening all around. 
Entitled Rewild Yourself, it sets out some simple things you can 
do that will let you see and experience the natural world that 
our urban lives have trained us to ignore. Simon Barnes is a bril-
liant writer, a former sports journalist with The Times, whose work 
is concise, engaging and insightful all at once. It is a practical 
guide, written around a series of tips, but which doubles as an 
enjoyable read in its own right. There are very few books in my 
collection that I have read from cover to cover; this is one! 

-Paul

Recipe of the Month brought to you by  
nutritionist & plotholder Jo
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More Top Tips
(From Miranda: One of my favourite signs around the site was on the gate to 
Alison’s plot: Trespassers will be Composted! As you will learn from the initial 
notes from Steve’s guidance on how to get going with composting, meat 
should really be kept off the heap – so we will issue CPN (Community Penalty 
Notice) orders in future to our trespassers!)

1. The Compost Bin
The best type of compost bin 
is one that fosters a good en-
vironment for bacteria, yeasts 
and invertebrates, which require 
moisture and air. So the bin must 
be free-draining and have solid 
sides to prevent wind evapo-
rating the moisture. Warmth will 
accelerate composting and a 
well-made solid-sided wooden 
bin with lid will provide some 
insulation, while a black plastic 
bin will warm quickly in the sun. 
These mostly come in standard 
sizes, so the volume of material 
may determine which type of 
bin you choose, and remem-
ber you’ll need at least twice 

the ground area to turn the pile occasionally. Don’t waste money on 
tumbling bins or insulated hot composters, they’re expensive and their 
capacity is small for an allotment. 

2. What Can Be Composted?
Most organic material can be composted but, depending on your 
method, you may want to limit what you do compost. Unless you’re 
developing significant heat in the bin (a constant 40C or greater) then 
avoid perennial weeds (couch grass, bindweed). Certainly keep out 
meat, fish, dairy and processed foods unless you’re pursuing the Bo-
kashi and/or hot composting method (more about this elsewhere), and 
tear open any compostable bags if you use them. Keep large twigs 
and branches out, as these break down more slowly. (They can be 
woven into a dead hedge instead.) Otherwise, pretty much any vege-
table matter can be safely composted - quite quickly if you tend regu-
larly to the bin. 

The Allotment Serial: Compost

The Ascott News-
letter is created 
by volunteers!  
Plotholder Miran-
da writes and ed-
its the newsletter, 
with layout and 
photo support 
from Plotholder 
Amanda.  You, 
too, can offer ar-
ticles, comments, 
and photos!  Drop 
a line to ascot-
tfriends@gmail.
com to contrib-
ute!

Thank you!

H Remove lower 
tomato leaves 
- reduce risk of 
blight by keeping 
leaves at least 
2 in/5cm off the 
soil. Tomatoes 
need far fewer 
leaves than you’d 
think. I found this 
article by David 
Marks online real-
ly useful

M Pull off the 
yellowed leaves 
on your brassica’s 
- reduce risk of 
grey mould

P Leeks seedlings 
fit nicely into the 
spaces left by 
harvested pota-
toes

by plotholder Steve
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Plotholders Sion and Jack were awarded the Banksian Medal at last year’s allotment show 
and are proudly no-dig allotmenteers. Here they tell us about how it works.

What is the no-dig gardening method?
No-dig uses mulch to protect the soil’s natural structure, suppress weeds and encourage 
worms and microorganisms to improve fertility and soil health. It works fine on clay soils, 
which many of us have at Ascott. 

Why did you get started with no-dig?  
Before starting our plot here in 2015, 
we had got to know the work of 
Charles Dowding who is the UK’s 
leading expert in no-dig and has 
some great books and YouTube 
videos. 

It seemed a really logical technique 
and we’ve been very pleased with 
the results ever since we started – 
both the yields and the need to do 
less weeding.

How should someone go about no-
dig?

 The major work and expense is sourcing and carrying compost for mulch – you cover the 
ground with cardboard and then a good (3 or 4 inch) layer of compost which you can 
immediately plant straight into (we used rotted horse manure).  

After the no-dig bed is established, it’s just a question of providing a thin top-up 
mulch every year or so. 

To save expense we’d advise anyone starting out 
or converting to no-dig to start with a 
smallish area, perhaps covering the rest 
with some weed-suppressing textile until 
you’re ready to go. 

Anything else you’d like to share about 
no-dig? 
Every year our soil gets better! We’re seeing 
more people following no-dig at Ascott and 
it’s great to see it getting more popular and 
understood. 

And of course, come and see our plot or oth-
er no-diggers for yourselves! 

No-Dig Gardening
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Despite its common name, it 
is not in fact native to Eng-
land, but comes primarily 
from the Mediterranean. It 
is an important medici-
nal plant, best known for 
its relaxing properties and 
beautiful scent. The common 
name of lavender originated 
from lavare, the Latin word 
to wash or bathe. Tradition-
ally it was used to perfume 
linen, deter moths and other 
insects due to its smell and 
antiseptic qualities. 

As a Food: Dried lavender 
flowers are used in cooking 
but have quite a strong me-
dicinal taste so a little goes 
a long way! You can use it 
baking for biscuits, cakes and 
beverages and pairs well 
with lemon, mint and rose-
mary. In France it is some-
times added to Herbes de 
Provence used as a season-
ing for French cooking. 

On the allotment: Laven-
der is a perennial herb that 
prefers full sun, well-drained 
soil with a neutral pH and 
good airflow. If your plot is 
on heavy clay you will need 
to add sand or gravel to 
help this plant thrive. It is best 
grown from cuttings rather 
than seed. Lavender flowers 
between June to Septem-
ber and will perfume your 
whole plot and attract many 
pollinators. Avoid manure or 
nitrogen rich feeds as it will 
produce weak plants with 
more foliage than flowers! 
Lavender blossoms should be 
harvested when two-thirds of 
the flowers are open along 
the stem when they are most 
fragrant and medicinally 
potent. 

In Herbal Medicine: Lavender 
excels in its ability to relax and 
calm the nervous system but 
also has an uplifting quality. It 
is especially useful for frazzled 
nerves, physical and mental 
exhaustion, insomnia, irritabili-
ty, muscle tension, headaches 
and restless legs. It can also 
help soothe digestion, relieving 
indigestion, wind and bloating. 
This is one of the herbs I would 
not be without and is definitely 
in my top 10 list of herbs. 

Lavender Tea: 1 teaspoon of 
dried or fresh, flower tips per 
cup of boiled water. Infuse for 
10 -15 minutes with a lid on to 
prevent the volatile oils escap-
ing. As a calming remedy take 
up to 3 times a day.

As a tea blend it combines well 
with rose petals, chamomile 
and lime flowers for a relaxing 
brew. 

Lavender Bath: 30g of fresh flow-
ers and tips to 500ml water bring 
to the boil and strain add to the 
bath for a tonic and relaxing 
effect. Alternatively, 5 -10 drops 
of lavender essential oil to the 
bath to reduce muscle tension 
encourage a good night’s 
sleep. 

Essential oil of lavender is an 
invaluable first aid remedy as it 
is strongly antiseptic, skin rejuve-
nating, soothing and relaxing. 
I always have a bottle on me 
for emergencies and it is one of 
the few essential oils that can 
be used undiluted. It is great for 
sunburn and first degree burns 
and helps prevent blistering and 
scarring. I like to mix a few drops 
of oil into chilled aloe vera gel 
for this purpose. Remove?

LAVENDER INFUSED OIL RECIPE
This lavender infused oil can 
be massaged into the hair and 
scalp to help reduce tension. 
Leave on hair and scalp over-
night for a stronger effect. Rub 
onto restless legs or feet to 
soothe and relax, or use as a 
massage oil.

• Fill a sterilised Kilner jar 3/4 full 
up with dried lavender flower 
tips). Cover the flowers with 
sweet almond oil, jojoba oil or 
extra virgin olive oil to the top of 
the jar. Make sure about 2 inch-
es of oil cover the flowers. The 
flowers will rise to the top but af-
ter a few days they should sink.

• Close the lid of the jar and 
place out of direct sunlight for 
around 3 to 4 weeks, shaking 
every few days. When ready, 
strain with a muslin cloth, bottle 
and label with the date. Shelf 
life of strained, infused oil is 
around 9-12 months. 

Cautions:  Adulteration can oc-
cur with inferior species of lav-
ender. When buying lavender 
essential oil particularly, look 
for Lavendula angustifolia/of-
ficinalis. Other species are used 
medicinally but have a slightly 
different medicinal profile. 

English Lavender
Herb of the Month by plotholder Susan,

    Medical Herbalist
(Lavandula 
angustifolia)


