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WELLINGTON FIELDS ALLOTMENTS – HIXON                                                      Issue # no 16 

 
 
 
 
 
 
 
 
 
 
 
 

Forward from the Chairman                                                                                         
 
A warm welcome to the May update from the Wellington Fields Allotment Committee. The days are 

getting longer and the weather is getting slightly warmer. As the season progresses this means there 

has also been more members on site, which is great to see! 

 

Now with the government announcements on easing social restrictions, the committee is hoping to 

restart many of the events that we usually offer in the spring and summer. So look out for future 

announcements on a range of events. Please continue to follow the COVID 19 guidance placed 

around the site. 

 

Good luck with seed sowing, bed digging and general plot cleaning. Not too long until the growing 

season really gets going!                 

 
 
 
 

1.  Plant Sale – May 22nd 11.00 - 1.00 pm – A range of plants, second hand tools and cakes will 

be available with all funds going towards the continual improvement of the site.  
 
2. The manure, wood chip and compost area- This is now complete and it will be filled regularly.  
 
3. Please ensure that when you put things in the composting bins that you follow the advice in our 
handbook. High quality compost is only created by putting in the correct items. Thank you! 
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All members should have a copy of the handbook for this season. This is also available on our 
website and the Facebook Group that highlights the guidance to composting. However, I have 
included the basic guidance in this newsletter. (page 3) 
  
 
 
 
 
 
 
Jobs on the Allotment! 
 
May  
 
Sow runner beans, French beans, courgettes, marrow and squash. Continue with carrot, beetroot 
lettuce and radish sowing. Sow sweetcorn and winter greens. Plant dahlia’s after the last frost. 
 
June 
 
Plant out winter greens, runner and French beans, courgettes, marrows, sweetcorn and squashes. 
Plant flowers for cutting. Some good examples are Asters, Zinnia and Rubeckia. 
 

10 Minute Jobs!        

 

1. Frames 

Put up the frame for beans. If planted out cover with fleece if a late frost is 

predicted.  

2. Sow Brassicas 

Sow kales this month. These have a long growing season and need a great start. 

Kale planted now will crop during the autumn, winter and into the spring. 

Sprouting Broccoli will be ready to harvest next year. 

3. Harden Plants  

It only takes a few minutes to put small pots outdoors for the day and then take them undercover 

during the evenings. Do this for a few days and then plants will suffer less shock when left out at 

night-time.  

4.  Weeding  

Do 10 minutes of weeding every day to avoid that depressing sight of the weeds taking over. Weed 

with a hoe in dry weather or by hand whenever you want to. Little and often is a better technique than 

facing an overgrown plot or garden.  
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A note of caution – Due to the high number of frosts recently please check any plants bought from 

nurseries. Some have been frost damaged and are unlikely to survive.  

 

Composting 

Composting is a cheap and easy way of providing your plot with an environmentally friendly garden 

conditioner. Rich in plant nutrients, compost is a crumbly, brown, soil-like material, which forms from 

the decomposition of organic matter. The addition of compost to your soil will improve its structure 

and increase the level of biological activity both of which are vital for successful plant growth. 

 DO COMPOST 

 Fruit and vegetable peelings  

 Grass cuttings,  

 Autumn leaves and annual weeds 

 Tea leaves and coffee grounds  

 Soft prunings and clippings, finely cut hedge clippings 

 Shredded paper and card 

DON’T COMPOST                                                                                   

 Products soiled with oil  

 Metal, glass or plastic  

 Meat  and  Cooked Vegetables  

 Bread  

 Cat/dog litter  

 Sauce covered foods  

 Woody Material (Raspberry canes etc.…) 

 
Please check your materials carefully before putting them in the compost bin. It is not a rubbish 
dump; we are producing compost to be used on our plots. 
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Recipe for crops in season (More recipes are on our website)  
 

Rhubarb, almond and ginger crumble 

Ingredients 
For the topping                                                           
200g plain flour 
A pinch of salt 
140g caster sugar 
2–4 tsp ground ginger, to taste 
250g flaked almonds 
200g cold, unsalted butter, cubed 
For the base 
750g rhubarb, trimmed 
3 tbsp sweet cicely leaves, finely chopped, or 3 tbsp caster sugar 

Method 

 
Preheat the oven to 180C/gas 4. For the topping, put the flour, salt, sugar and ginger together into a 
food processor and blitz briefly to combine. Add the flaked almonds and process just enough to break 
them up but not turn them to dust. Add the butter and process until well mixed. 

The crumble should be in fudgy clods rather than in fine crumbs. Getting this right may take a little 
tweaking as the almonds can vary considerably. If the mix is too dry, add a little more butter; if it’s in 
one or two lumps, add a little flour. 
For the base, cut the rhubarb into 5cm lengths, spread evenly in a baking dish and sprinkle with the 
sweet cicely or sugar. Scatter the clods of crumble mix evenly over the fruit, letting them sit where 
they fall rather than pressing them down.  

Bake in the centre of the oven for 30 minutes or until the topping is golden with a few darker brown 
patches then serve with cream or fresh custard. Recipe by Hugh Fearnley-Whittingstall. 

 
Grilled asparagus and  a poached egg salad with lemon vinaigrette 
 
Ingredients 
Serving for One: 1                                                                                                 
 

 1 large egg 

 A splash of vinegar 

 1 handful asparagus, with trimmed ends 

 mixed salad greens of choice 

 a few shavings of Parmesan or Grana Pando Dop cheese 

 salt and pepper to taste 

 Lemon vinaigrette/ or one of your choice 

 1 part lemon juice 

 1 part olive oil 

 salt and pepper to taste 

 You can add crispy bacon or Black Pudding for the non-vegetarian 
dish. 
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Method 
 
Preheat the grill, and coat asparagus with olive oil and grill for about 10 
minutes, until the asparagus is cooked but still firm. To poach the egg: 
Fill a large pan with water about 7cm deep and bring it to a simmer. Add 
a splash of vinegar to the water and use a spoon to make a gentle swirl. Crack the egg in a small 
bowl, cup, pot or a soup ladle. Carefully put it into the water and cook until done, 3-4 minutes. 
 
Make the vinaigrette by combining the ingredients in a jar and shaking well. Toss the salad greens 
with the vinaigrette. (Or use a vinaigrette of your choice) 
 
Plate the salad and layer the greens, then asparagus and topping it with the poached egg. Add fresh 
Parmesan/hard cheese shavings and season to taste with salt and pepper. 
 
A Featured Garden to visit as we come out of Lockdown  
 
 
Rode Hall Gardens (Cheshire) 
 
Set among sheep grazed parkland these 10 acres include a formal rose garden, herbaceous borders, 
a large productive walled kitchen garden and an Italian garden with fountain and olive trees. The 
woodland offers peaceful walks and native wildflowers, while rhododendrons and azaleas light up the 
garden.  
 
We recently walked the Bluebell trail and all the gardens and it is worth a visit. The Hall is featured in 
the Gardeners World Magazine 360 visits guide. 
 
https://www.rodehall.co.uk/ 
 
 

 
 
The Blue Bell Walks at Rode Hall 
 

https://www.rodehall.co.uk/


 
 

6 

 

The Formal & Kitchen Garden with the amazing lake 

Useful Links 

https://www.allaboutallotments.co.uk/general-interest 

https://www.allotment-garden.org/https://www.nsalg.org.uk/news/covid19-information/ 

If you wish to make any contributions to the newsletter or if you want any topics covered then please 
contact me. christopher.hilton2@btinternet.com 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

   …………………Happy Gardening! 

Don’t Forget! 
 

 

If you fancy taking on another Plot to 

grow a few more vegetables please see 

Jane Garner. There is only a short 

waiting list. 

 

Contact Details for Jane Garner, 

Secretary - fjanegarner@hotmail.com 

 
Don’t forget we have our own 
Facebook page and group that we 
would like to see more people using! 
You can post anything you want 
within reason about the allotments. 
 
www.facebook.com/WellingtonField
sHixon 
 
 

Committee Members 
 

Chairperson - Simon Ellin.  

Treasurer - Karen Appleton. 

Secretary - Jane Garner. 

 

Committee Members: - 

Barry Williams;  

Mark Connell;  

Chris Hilton;  

Alan Hartley;  

Nick Brookes; 

Suzanne O’Farrell. 
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