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Goodbye August! 
Apologies for the lateness of this newsletter but I have been too busy har-
vesting and watering – along with the rest of you I am sure. Tomatoes to 
sauce and freeze, courgette to dine on in a multitude of ways (family favour-
ite is still sautéed with fresh herbs or a sprinkling of Zaatar), and cucumber 
salads go with us to every dinner invite. What a time of plenty! It has been a 
lovely time to enjoy Ascott and I hope you have all been able to get into the 
centre of the site and see the new Orchard Pavilion ready for us to use more 
perhaps as the weather closes in and we need to take courage in a nice 
cuppa – you can put the kettle on and make yourself a brew in the Pavilion 
should you wish to (*please turn the gas off at the tank after use*). BYO mug 
and tea bag!
It was a pleasure walking around the site and viewing all the first-year plots 
(all those taken on since October) to select our prize winners. See below for 
the Golden Dibber Award (donated and painted/signed by Graham). Join 
us for the award ceremony in September at the Pavilion. Enjoy your harvests 
and make the most of plenty. Winter in coming!      

         - Miranda

What to Do & Plant 
This Month

Roasting Tomatoes

Herb of the Month

Dead Hedging

Ascott Memories

Ascott Leadership

...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!

Golden Dibber Award
Please come and join us for a 
‘distanced’ gathering to celebrate 
the success we have seen from so 
many of our new plot holders. A 
separate email will be sent confirm-
ing date and time but it will be 2nd 
weekend in September. 

We (a panel of 3 volunteers) have 
chosen an overall winner to receive 
The Golden Dibber – this is a trophy 
that will be passed around from one 
year to the next. 

There are a number of other win-
ners, too – including Best Raised 
Bed, Best Starter Bed, Best Family 
Garden, Most Magical Garden, The 
“Something from Nothing” Award, 
Best Gardening in a Challenging 
Space, Best 2.5 Pole Plot, Best 4 Pole 
Plot, and Best 5 Pole Plot. Judging 
was exciting, as so many have done 
so much in so little time. We hope 
you will agree with our choices, but        

 

remember – 
it is all meant to be a bit of 
only slightly earnest fun, and really is 
about celebrating as many of you as 
possible – very proud of how amazing 
the site is looking this year. Young and 
old, new-comers and long-timers have 
produced a beautiful Ascott 2020. You 
all deserve a medal!



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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“Ripen” garlic, onions and shallots: loosen 
roots from soil, lay in the sun/on a rack for a 
few days to dry

Weed and Water!
Mulch what you can – use the last of your 
ready compost and start a new heap

Harvest your delicious crops regularly!

Keep earthing up potatoes, brassicas (to 
support stems) and celery

Sow green manures – to improve soil and 
enrich it with organic matter when it is dug in

Feed squashes (oops – forgot!)

Propagate strawberries – pop runners into 
pots and to ready for transplanting when 
well rooted

Prune summer rasp-
berries – all those fin-
ished fruiting, cut right 
down to the ground

Tie canes from new 
(green) raspberry and 
blackberry plants that will 
fruit next summer

Taste an apple/pear to see 
if ready to pick yet – it’s the 
best way to tell if ripe 

Sow in August:
Brassicas, winter radishes, Swiss 
chard, turnips, spinach, onions, 
carrots, salad leaves and oriental 
greens

Plant in August:
Cauliflowers (winter and spring), kale, sprouting 
broccoli, strawberries

Sow in September:
Asian greens/leaves, spinach, lettuce, radish, 
rocket, salad leaves, spring greens, winter purs-
lane, spring onions may overwinter if sown now

Plant in September:
Cabbages, Japanese onion sets (that is the 
mini onion) - small sets better than large – less 
likely to bolt in spring; peaches and nectarines; 
strawberries (those runners you are potting 
now!)

What to Get Done Soon... Into the Ground...
AUGUST



Did you know?

Get Growing Newsletter...  by the Friends of Ascott Allotments             

Page 3

COVID-19
Please keep respect-
ing each other’s per-
sonal space, don’t 
come to the site if 
you are in quaran-
tine or are unwell, 
do wash your hands 
often, do use gloves 
at the gate and 
keep gate padlocks 
clean with the spray 
provided. 

BONFIRES
Bonfires remain 
banned borough- 
wide. This ban also 
applies to the ado-
be/clay oven and 
shared bbq.

TRADING HUT
Remember you can 
contact Clive at the 
Trading Hut for com-
post and compost 
manure deliveries: 
text him at 07932 
025033.

Carrot fly are out and about; Cov-
er your carrots with insect mesh or 
have a 45cm barrier around them 
(they can’t fly any higher)

Check for BLIGHT on potatoes and 
tomatoes. Remove and destroy 
foliage. Lift potatoes immediately 
as may be edible. You could have 
a look at blightwatch.co.uk who 
have alerts for blight in our area

Ghost spots: if you splash your 
toms while watering, they may get 
ghost spots of paleness

Blossom end rot: avoid by water-
ing your toms regularly and well. 
Can still eat, just cut the end off.

Yellow tomato/potato leaves be-
tween veins? Magnesium deficien-
cy – spray with Epsom salts (avail-
able in the Trading Hut)

Brassica patrol: squash any cat-
erpillars of white moth, under the 
leaves especially

Pea moths: inspect peas. Larvae 
inside pods.

Look for brown rot on your plum 
trees: remove all affected fruit as 
spreads rapidly to healthy fruit

Check plum/cherry/apricot/peach 
trees for signs of canker

Pheromone traps need refilling to 
continue to be effective against 
codling moth/raspberry beetle etc 
(see individual packs for length they 
last)

Pests & Disease

The pavillion is available for plot 
holders to use in a variety of ways. 
Table tennis table can be brought 
out from the storage area – bring 
your own paddles/balls. Ditto for 
the dartboard, which can be hung 
from drop down board (tied to 
the ceiling – fairly obvious) – and 
cover window next to it with the 
board sitting under the window (or 
nearby). Bring friends and enjoy 
the outdoor space. Gas hob is on 
wheels – you can wheel outside 
for cooking and wheel back when 
done (would need 2 people to do 
this) and please turn off the gas at 

the tank when finished. 
This is for all of you to use. We 
hope that it will feel more friendly 
to you as you have seen it in the 
making. 

Graham is making us a new sign 
too (thanks for all of his efforts on 
this project off the ground before 
you had to shield). So good most of 
this build was done with donated 
money to the site. Use it, respect 
the space (leave it as you found it 
and don’t take what belongs there 
for everyone’s use) and enjoy!

The Glorious 
   Pavilion
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Get ready for 
the Council to 
start bagging up 
leaves for us – 
excellent for leaf 
mould and free! 
Maybe make 
a wire cage to 
put them in or 
pop into aerated 
sacks. Ignore for 
a year and then 
you should have 
mulch galore. 

Top Tips!

Did you know?
A GREAT WAY TO DISPOSE OF 
AWKWARD PLOT RUBBISH: DEAD 
HEDGING

WHY? 

A dead hedge makes use of what 
can’t be composted and is not al-
lowed to be burned – and creates 
great wildlife habitat at the same 
time. Thanks to Helen Marriage 
we have an impressive one at the 
Ranelagh Road gate! 

Yours can be whatever height, 
length and width suits your pur-
pose. Bed edging? Windbreak? 
Plot partition? Or the woodier 
equivalent of a compost heap?  
You could start small and easily 
extend it.

To improve its appearance and 
make use of the vertical space, 
you can have living flowers, fruit or 
veg plants growing up the sunnier 
side.

HOW? 

Start with upright poles, posts or 
straight-ish branches, make some 
holes for them and knock them 
into the ground at intervals. Be-
tween these, pile in your woody 
prunings, raspberry canes, bram-

bles, dense brassica stalks, knarly 
root balls etc. Optional: weaving  
longish flexible branches between 
the uprights for extra support. 

As it all gradually rots down, you 
simply keep piling more on top. 

WILDLIFE BENEFITS

Shelter for insects and for birds 
such as wrens and dunnocks.

As the material rots, beetles and 
other creatures move in. The 
hedge won’t be emptied like a 
compost heap and wildlife likes to 
be undisturbed! 

  DEAD HEDGING

An easy way to attract pollinators 
to your plot is to allow a tiny propor-
tion of crops to go to seed and to 
flower. This year we’ve had ump-
teen bees and hoverflies on:

● Rocket in a clump on the side 
of a raised bed – small but pretty 
yellow flowers

● Parsley – it overwintered and then 
bolted. You would barely know it’s 
flowering but it’s a real magnet for 
pollinators

● Leeks and onions – extremely 
popular with bees

● Lettuce – we let one flower for 
the first time. Strange to look at 
but very attractive to all sorts of 
insects

● And the most spectacular of 
all, and which drives honeybees, 
bumblebees and carder bees 
quite crazy: globe artichokes.

Veg Flowers for Pollinators
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The Ascott Allotments site is 
owned by the Council but man-
aged, since 2013, by a Local 
Management Association, called 
Friends of Ascott Allotments (FoA) 
and comprised of all current plot 
holders on the site. We have a 
formal Constitution which sets 
out how the Association oper-
ates and a Local Management 
Agreement with the Council that 
describes who is responsible for 
what in relation to the site. In sim-
ple terms, the Council is respon-
sible for the individual tenancies 
that plot holders enter into when 
taking a plot and for structural as-
pects of the site (in particular the 
water system). FoA takes care of 
the day to day site issues as well 
as organising rent collection on 
behalf of the Council. 

FoA formally elects 6 Co-ordi-
nators who are responsible for 
overseeing the management of 
the site. Elections take place at 
the Annual General Meeting and 
positions are held for one year. In 
practice, the management has 
been extended in recent years 
to allow more people to take an 
active role and you will now see 
the term Volunteer Co-ordina-
tors used more commonly. This 
allows the wide variety of tasks 
that go to keeping the site run-
ning smoothly to be shared out so 
that the burden does not fall too 
much on any individual. 

All those who take a role helping 
to manage the site do so volun-
tarily, giving up free time so that 
everyone can enjoy the benefits 
of cultivating an Allotment space. 
Tasks include co-ordinating new 
applications for a plot, managing 
the waiting list as it progresses, 
showing plots to new prospective 
plot holders, inspecting plots to 

ensure that the Council’s cultivation 
requirements are met, organising 
work parties to keep on top of site 
maintenance, organising the annu-
al rent collection, trouble-shooting a 
range of issues from intruders to or-

ganising spraying against the toxic 
Oak Processionary Moth caterpillars. 
More recently, we have introduced 
starter beds as a way of helping to 
introduce new tenants to allotmen-
teering, helped to encourage the 
establishment of an Ascott Wildlife 
Group, re-built the shelter (The Pa-
vilion) in The Orchard, established 
wildlife corridors along the paths to 
the western gates and managed 
the introduction of new procedures 
during COVID. 

We also spend time liaising with 
local residents, Thames Water, local 
Councillors, Council officials, jour-
nalists, other allotment sites and 
film-makers. If the site looks quiet 
and peaceful, it is only because 
of this plethora of work that takes 
place behind the scenes.

If you would like to be more in-
volved in the running of the site, 
please speak to one of the Volun-
teer Co-ordinators or drop an email 
to ascottfriends@gmail.com

How It Works: Leadership at Ascott
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Roasted Tomatoes
Botanically, the tomato (Solanum lycopersicum) is 
a fruit from the nightshade family native to Cen-
tral America; culturally, though, it is considered a 
vegetable. A tomato is 95% water and has only 18 
calories per 100g, and is packed full of vitamin C 
and other nutrients. Tomatoes have plenty of fibre 
to offset the sugar content of 2.6g per 100g of 
tomato. Enjoy guilt free!

This month you will be discovering many ways to 
deal with your tomato overload. 
I’m sharing with you one of my 
(Miranda) favorites.

Roasted Tomatoes:
Cut tomatoes in half through 
their equator.

Lay on an oven tray, paper or foil 
lined if you want less mess after-
wards.

Sprinkle with your preferred 
flavoring: salt and pepper, and 
a good drizzling of olive oil is the 
basic delicious, but add thyme, 
basil, tarragon, oregano or any 
fresh herb or herbs you enjoy.

Pop in the oven at around 140 
deg C and cook until they look 
roasted enough for your taste. In 
3-4 hours they lose a lot of water, 
making them ‘sun blush’.

These can be used in many 
ways. Pop into a jar with olive/
other oil and put in the fridge for 
a week or so to use with salads, 
on bread, in lasagne, with other 
veg you have too many of to lift a dish with a bit 
of unctuous sweetness. Or, pop in the freezer once 
cooled and use as above another month. Or, add 
to a fresh tomato/onion sauce base to give it a bit 
more zip.

Enjoy!

Do you have any recipes that you would like to 
share with us? Please email in for next month - 
someone was promising me a borlotti bean soup 
recipe I recall! Let’s have it :-)

Recipe of the Month
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More Top Tips
3. Filling and Tending The Bin
It’s a common view that compost material should be layered, but this 
isn’t so - it can lead to impervious layers through which moisture and 
air won’t penetrate. Instead, do two things: do avoid adding large 
quantities of any one thing (grass cuttings, leaves) at one time, and do 
stir up the material from time to time. This will improve drainage and air 
circulation, and spread beneficial organisms (bacteria, yeasts, inverte-
brates) through the material. As composting progresses the material will 
settle, and you’ll need to turn all of the contents out, giving it a good 
airing as you do so. It can go back into the same bin, but it’ll halve the 
work if you turn the material straight into an adjacent, empty 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!

M Squash should 
be left to ripen on 
the vines as long 
as possible but 
harvest before 
frosts!

P “Cure” your 
squash (harden 
the skins for stor-
age) in a sunny 
place or inside for 
7-10 days

H Harvest squash 
when the stems 
start to split be-
fore first frost, 
leave a small 
stem attached

by plotholder Steve
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by Dominque Van Dooren 
(inspired by a photo found by Charlie Giblett during his lockdown clear out)

Back in the mid-1980’s when I looked to find my first plot on Ascott the Council sent me a 
map on which the cultivated plots were highlighted in yellow.  I remember this to be about 
10% of the whole site. As I walked around to find a suitable plot all the vacant ones were 
completely wild and overgrown. Plots were not numbered then. Wandering around I be-
gan to despair. All looked to be very hard work to clear before being ready for planting.

But I was lucky I stumbled across a lady called Lydia (now deceased).

She offered me half of a 10-pole plot as she found her whole one too much to cultivat 
while she was still working.

One day a new manager appeared. He started offering us overgrown neighbouring 
plots @ £1 for the first year to encourage you to clear it, then he would charge you the full 
amount of rent . This way he saw his 10% income from the rents for managing the site rise.

As the rumours about building houses on Ascott persisted, we all felt we should take on 
more plots and somehow garden them. So we planted a lot more fruit-trees, and created 
havens for wildlife.

We designed secluded garden retreats, and built sheds providing a home from home 
There was so much land available and with nobody waiting on the waiting list.

How times have changed.

Ascott Memories
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Rosemary ( Rosmarinus offici-
nalis) is a popular, beautifully 
scented evergreen herb 
native to southern Europe. 
Known as “ the herb of 
remembrance” and for this 
reason it have been a symbol 
of love and loyalty. It is often 
used at both weddings and 
funerals for love and friend-
ship. In Greece there 
is a tradition to burn 
rosemary by students as 
they prepare for exams. 
Before the use of dis-
infectants it was burnt 
as incense to fumigate 
hospitals.

As a Food: This aromatic 
herbs smells divine and 
imparts a strong flavour 
to roasted meat and 
vegetables, stuffings 
and stews. Before refrig-
eration it is was used for 
its anti-bacterial prop-
erties to preserve sau-
sages and meats. It is a 
particularly good part-
ner for lamb and roast 
potatoes. The flowers 
can also be eaten.

On the allotment: Rose-
mary can be grown as 
a shrub or for hedging. 
If you want a tall, large 
shrub choose Miss Jes-
sopps’s Upright, which 
can grow to 180cm. For 
a smaller shrub with pale 
blue flowers, Sudbury 
Blue makes a good choice 
reaching only 1 metre in 
height. Rosemary likes well-
drained, lime rich soil and full 
sun to thrive. It flowers be-
tween January to December 
with small white, pink, purple 
or blue flowers. To prevent 
the plant becoming too 

woody cut back in the autumn 
and mulch with leaf-mould, 
well-rotted compost or manure. 
It can be easily propagated 
from cuttings, rather than grown 
from seed. DO NOT GROW 
NEAR SAGE as they so not get 
on and the sage will be the one 
to suffer!

In Herbal Medicine: In France, 
Rosemary is referred to as 
“French Ginseng’ for its invigor-
ating and rejuvenating proper-
ties. It is a tonic for the nervous 
system and the blood circula-
tion, particularly indicated for 
people who are pale, cold and 
tired. It is an uplifting, warm-

ing herb that stimulates blood 
circulation to the peripheries. 
By improving blood flow to the 
head It helps concentration, 
memory and eases headaches 
and stimulates hair growth. 
Rosemary is also an excellent 
digestive herb and supports liv-
er function, easing fat digestion 
and lowering cholesterol.

Topical Use: applied as 
a lotion or diluted rose-
mary essential oil can 
be used for aching or 
rheumatic muscles. 
Add a strong infusion 
of tea to the bath or 
essential oil for for an 
uplifting soak.

Rosemary Vinegar  
Recipe: 
Add to salad dressings 
or use as a hair rinse to 
encourage shine and 
promote hair growth.

Ingredients

• 30g fresh rosemary 
sprigs

• 500ml Apple Cider 
Vinegar

Steep rosemary in vin-
egar for for 2-4 weeks 
in a cool, dark place. 
Strain through a muslin 
cloth.

Keeps for 2 years

For a hair rinse dilute 1 
part to 2 parts water. Apply to 
scalp on wet hair after washing 
as a final rinse.

Cautions: It can raise blood 
pressure so it is best used with 
caution by those with hyperten-
sion.

Rosemary
Herb of the Month by plotholder Susan,

    Medical Herbalist

(Rosmarinus officinalis)


