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Gleanings from the

Summer 2014 

WHO ARE YOUR COMMITTEE?
Many of our members only meet 
the LDGA Committee at monthly 
meetings or the Annual General 
Meeting, so your Editor thought 
it  might  be good to give us  all 
some  background  about  these 
hard-working  people  who  keep 
the Association running.

Jo Tofts, Secretary 
Most  members  will  have  come 
into contact with Jo, our always 
cheerful  and  incredibly  efficient 
Secretary.  Originally  from 
Hertford,  Jo  moved  to  LGC 
which  is  her  husband's  home 
town  and  was  "pressganged" 
into  becoming  involved  with 
LDGA  by  an  allotment  plot 
neighbour  -  who  shall  be 
nameless!

Jo's  varied  career  has  meant 
she sees herself as a "jack of all 
trades"  and  confessed,  "There 

are times I do as many hours for 
LDGA as I do for my employers."

Her garden is "simple and easy", 
shared  with  two  rescue  hens, 
Holly  and Elf  and three rescue 
rabbits,  Rossi,  Rosie  and  Jim 
and so "reasonably organic."  Jo 
confessed  she  loves  growing 
from  seeds,  especially 
vegetables   as  you  get 
"something so big or prolific from 
a tiny simple seed."

SUMMER RECIPES
Now  that  the  fine  weather  is 
producing lots of vegetables and 
fruit  and  we  have  a  wealth  of 
courgettes,  cucumbers  and 
tomatoes especially, I thought a 
selection  of  some  of  my 
favourite  recipes  might  be 
useful. All of the amounts can be 
adapted,  depending  on  the 



number  of  people  you  are 
feeding.

It would be lovely if readers (and 
growers) could send in some of 
their  own  favourite  recipes  for 
their  garden  or  allotment 
harvests. 

Grilled courgettes
Wash and chop off the top and 
bottom of the courgettes.  Take 
off  a  thin  layer  of  skin 
lengthways;  turn  the  courgette 
over  onto  the  flat  surface 
created  and  do  the  same  with 
the other side.  Then slice thin 
lengths again along the length of 
the courgette. 

Pour a little olive oil into a large, 
shallow   dish  and  lay  the 
courgettes  in  the  dish.   Add  a 
little  freshly-ground  salt  and 
black  pepper,  then  turn  the 
courgette  slices  so  both  sides 
are  covered  in  oil.   Grill  or 
barbecue  until  soft  and  slightly 
charred.  Serve hot or cold.

Tomato, onion and olive salad 
4-5 cherry tomatoes or 2 larger 
ones
3 spring onions or  half  a small 
onion
12 black olives

This  looks  really  vibrant  as  a 
side dish, particularly if you use 

red  and  yellow  tomatoes  and 
tastes  wonderful.   Increase the 
ingredients  as  needed  to  feed 
more people.  Halve the cherry 
tomatoes or cut  larger ones into 
small  chunks  and  put  into  a 
serving dish.  Clean, then chop 
the spring onions into half  inch 
lengths  and  add  to  the 
tomatoes.   If  using  a  small 
onion,  peel,  then  cut  into  very 
thin  slices,  which  should  fall 
apart  into  rings.  Add  the  black 
olives  and  the  salad  dressing. 
Mix  gently  before  serving  and 
sprinkle  a  little  finely-chopped 
parsley over the top.

Honey  and  mustard  salad 
dressing.
Grind some salt or black pepper 
(to your own taste) into a small 
screw-topped  jar.   Add  3/4 
teaspoon  of  runny  honey  and 
the same of a good wholegrain 
mustard.   Pour  in  about  2 
tablespoons of red wine vinegar 
and about 5 tablespoons of olive 
oil.   Close  the  lid  tightly  and 
shake  the  jar  vigorously  for  a 
few seconds until the ingredients 
are mixed together.  

Taste the dressing.   If  it  is  too 
bitter,  add  more  olive  oil  or 
honey; if  too sweet, add a little 
more vinegar.



Courgette,  carrot  and  walnut 
salad
3  small  courgettes,  ideally 
freshly-picked
2 small carrots
a  handful  of  roughly-chopped 
walnuts 
a large handful  of  mixed salad 
leaves or 3-4 leaves of lettuce
4-5 cherry tomatoes

Wash the salad leaves and pat 
dry, then put into a serving dish. 
If  using  lettuce  leaves,  tear  or 
chop these into smallish pieces. 
Top and tail the courgettes, slice 
and add to the leaves.  Peel the 
carrot and either grate finely or 
cut into thin strips using a potato 
peeler.   Halve  the  cherry 
tomatoes.  Add all these and the 
walnuts to the dish. Pour salad 
dressing over and mix gently so 
it infuses all the ingredients.  To 
make  this  a  more  substantial 
dish,  add  cubes  of  cheese 
(Cheddar  or  feta  are  great) 
and/or cubes of cooked ham.  

Serve with grilled pitta or  good 
wholemeal bread.

Tarator
This is much like the Greek dish 
Tzatziki, but with a slight twist.  It 
is  very  good as  a  dip  or  as  a 
refreshing  side  dish  for  grilled 
meat.  

Pour a small pot of plain yogurt 
into  a  small  serving  dish.  Use 
low-fat if you prefer.  Take half a 
cucumber,  peel  and  chop  very 
finely  before  adding  it  to  the 
yogurt.   If  you  like  garlic,  very 
finely  chop a clove of  garlic  or 
better use a garlic press.  Add 
this to the dish and mix all  the 
ingredients  gently.   Just  before 
serving,   add  a  sprig  each  of 
finely-chopped parsley and mint 
and stir these in.  Add a mint or 
parsley  leaf  to  the  top  as 
garnish. Serve well chilled.

**DATES FOR YOUR DIARY**
17th  July:  VIST  TO  HITCHIN 
GARDEN CENTRE
A  special  behind-the-scenes 
tour.   For  details  and  to  book, 
contact   Thelma  Colman  on 
01462 674696

50th  SUMMER  SHOW,  19th 
July, 2pm at the Free Church 
Hall, Norton Way South
The  Show  includes  a  free 
cookery  demonstration,  with 
tastings, plant sales and garden 
advice  as  well  as  72  classes 
displaying  the  flowers  and 
produce  of  2014,  plus 
refreshments and a raffle. 

For full  details of  the schedule, 
see  our  website,  or  visit  the 
Store.



6th August: SALAD EVENING, 
from 5.30 pm at the Store
Bring  along  a  plate  of 
vegetables  or  dips  made  from 
them to show the varieties you 
grow.   Bread,  butter  and  soft 
drinks will be supplied. This is to 
help  celebrate  National 
Allotments Week, but vegetable 
gardeners, as well as allotment 
holders are welcome.

21st  August,  Kelly  Baker, 
Head Gardener  at  Knebworth 
House: Secrets of Knebworth 
House and Garden.  7.45 at the 
Methodist Church Hall, Pixmore 
Way, Letchworth

VOLUNTEERS NEEDED
Are  you  creative  and  wish  to 
help us publicise the Association 
more widely?  We are seeking a 
Publicity Assistant to help us do 
this,  by  designing  posters  and 
getting  articles  into  the  local 
press.  The  time requirement  is 
probably two hours a month, at 
most.

We all know how great an asset 
the  Store  is  and  to  ensure  it 
keeps  running  effectively,  need 
someone  who  can  help  Peter 
Faulkner,  the  Store  Manager, 
placing  orders,  organising 
volunteer  rotas  and  so  on.   If 
you like working with people and 
are well organised, this could be 

the ideal role for you. The time 
commitment  would  be  3  hours 
on  a  Sunday  morning,  once 
every 3 weeks or so, at the start.

We are also seeking people to 
help customers find things at the 
Store and pack their purchases 
into cars.  The time commitment 
is 3 hours on a Sunday morning 
once  every  4-5  weeks.   If  you 
think you could fill any of these 
posts,  or  know  someone  who 
could, please contact Jo Tofts as 
soon as possible. 

END NOTE
Please  ensure  you  have 
renewed  your  2014 
membership.   If  not,  we  regret 
that this will be your last edition 
of Compost Heap.

CONTACT DETAILS (All 01462)
*  Maureen Hersee (Chair) 742475 or 
maureenhersee@btinternet.com 
*   Jo  Tofts  (Secretary)  677465  or 
jotofts35@hotmail.com
*Paul  Heydon  (Shows)  686630  or 
paul.heydon2012@btinternet.com
* Jo Schurch (Membership)  674195 
or jo.schurch@hotmail.co.uk
*Pam  Manfield  (Editor,  Compost 
Heap)   733309,  34  Astwick  Rd, 
Stotfold  SG5  4AU  or 
p  am@cymru666.plus.com  

For  LDGA  information,  including 
events,  times of  Store opening and 
much  more,  visit  our  website: 
www.ldga.org.uk

mailto:pam@cymru666.plus.com

