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Editorial

Welcome to edition six of the new Moorside Allotments 
Newsletter from the Newsletter Team:- Kostas Hrisos, Peter 
Whewell, Sue Johnson, Andrew Moat and John Reid.
 In this issue Rob is beginning a new series of articles on 
the importance of soil with “soil as a living organism”. Soil is 
high maintenance but when it is healthy then you are in clover, 
as Rob explains from his own experiences. Andrew takes us 
on another ramble to remind we are blessed to be so close to 
the finest historical beach scenery in England. Sanja from the 
Comfrey Project describes the background Dudi gourd which 
caused a stir at the City Show in 2013 and won first prize for most 
unusual exhibit. Susan gives us Trading Hut news and David 
updates us on the strides Greening Wingrove has made in the 
past year. Krys reflects on 25 years as a Moorside Secretary and 
Gail tells us about her companion planting. There are recipes 
from Gail and Liz, a poem from John and useful advice for 
gardening on a shoestring from Neils. Anne has another word-
search puzzle. Last but by no means least Emily and Katie learn 
more about Grandad’s Yorkshire heritage as well as his canny 
observations of Moorside folk and their peculiarities.
 We hope to have three newsletter more issues in 2014 
and hope you will agree that at £1 per copy it sufficiently good 
value to dip into your pockets for £3 to subscribe for the coming 
year. Also and let us know what you would like to read about 
in future issues (see the AGM pack). We are always looking for 
new contributors and if you have things of interest contact any 
member of the newsletter team or:
peter@moorsideallotments.co.uk 
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Site Supreme
by  John Reid

Please take time to travel through
Our local parks for sites to view
Those tennis courts and bowling green
A little snow transforms the scene

To lay a carpet on the ground
And all with so little sound
Nature has some magic themes
To change our lives within our dreams

That mighty oak, ash, poplar, elm
Their crowning glory still overwhelm
To stand so proud though still endowed
As branches wave to passing cloud

Soon land and tree are clothed in white
As footprint appears on our paths so light
Rabbit cat dog and lonely fox
Surveyed by birds in heavenly flocks

To survive life for one more season
Instinct and will power is the reason
There’s enough food for one and all
From the largest to the very small

Spring will soon be on the rise
When sunny days are no surprise
New life will soon begin again
Another season to sustain.

Coast and Castles Walk
by Andrew Moat

There is a walk called The Coast 
and Castles walk starting from 
Alnmouth to Bamburgh, a 27 mile 
singular walk. I do part of this walk 
once a year in the late summer and 
autumn. 
  I usually begin at 
the coastal village of Embleton. 
From here, go towards the beach 
down the no through road and 
cross Dunstanburgh Castle Golf 
Course. You will able to see the 
castle over the hedgerow on your 
right hand side. During the War of 
the Roses, 1455 to 1485, the castle 
was taken no less than five times 
by the Houses of Lancaster and by 
York. 
   After crossing the 
golf course you will see the sandy 
track divides into two, take the left 
track to go north, walk along by the 
stream until you reach the golden 
sands of Embleton Bay. Turn left, 
walk northwards and you will pass 
some large beach huts in the dunes 
after a mile or so. You can see a lot 
of keen water sport enthuastists 
here, canoeing, windsurfing, and 
sailing. 
  You will come to 
Low Newton, walk up the road 
for about 100 yards; go through a 
kissing gate on your right. Stay on 
the track which crosses a couple 
of fields. You will pass a small bay 
called Football Hole.  
  Going north you 
will eventually come to Beadnell 
Bay. Drop down onto the long sandy 
beach and continue towards the 
village. Go past the Long Tern Hut 
where National Trust volunteers 
monitor the Arctic Terns from 
April to August. Continue along the 
sands to Beadnell Burn, on your left 
a footbridge comes into view. Cross 
the Burn there and head north 
towards the harbour and its Kilns.
  Continue north 
passing the local sailing club and 
as you leave Beadnell you will see 

wooden fencing and a gate on your right. Go through this gate and the track 
will lead you to the beach again and up to Seahouses Golf Course. Then turn 
left to the clubhouse and onto Seahouses. Walk along the main street passing 
the Methodist Church on the right. Ahead of you is a roundabout turn left 
here and walk towards Bamburgh. After about half a mile you will see a path 
on the right descending to the beach. Take this path and soon your feet will 
once again touch the soft golden sands of North Northumberland. 
  As you head north you will come across a group of houses 
one of which is known as Monks’ House. This was a bird observatory and a 
field centre during the 1950’s. Continue northwards and soon the impressive 
Bamburgh Castle comes into view.  
  After about a mile a group of rocks appear on the shoreline, 
known as Islestone. Leave the beach here walking through the dunes and 
eventually you will arrive at the road leading into Bamburgh. The Castle Keep 
dates back to the Norman period while the rest of the castle is Victorian.  In 
673AD a royal capital was proclaimed at Bebbaburgh named after a Saxon 
queen, Queen Bebba, and this royal capital eventually became known as 
Bamburgh.
  If you are a brisk walker you can do the walk in about four 
hours having time for plenty of stops for a spot of bird watching. Good stout 
walking boots are required, waterproof clothing, the Ordinance Survey 
Map for Berwick upon Tweed, Number 75, and a compass. Make a note 
of the high tides for the area. You can obtain the bus timetables for North 
Northumberland at the Haymarket Bus Station and keep the booklet with 
you on your walk in case you have to cut short the walk. 
  One cautionary tale I did this walk back in August on the 
Bank Holiday Monday the local bus was nearly an hour late arriving in 
Bamburgh due to the large amount of cars on the road – big cars - small 
roads! 

Just a minute - the secret thoughts of a Secretary
by Krys Gaffney

For several years my sister Siani and I had an allotment in Arthur’s 
Hill; when we heard rumours that the site would be closed to make 
way for a car park (What car park? Exactly…) for the newly built BBC 
studios we upped spades and moved to plot 22 at Moorside.  It took us 
three seasons to clear the garden and bring it into full cultivation and 
in 1990 we won the prize for the Best Full Plot Without Glass in the 
city.  It was also in 1990 that that we joined the committee, amongst 
some of the first women to do so and were elected jointly to become 
the Secretary.  When Siani moved to Worcester in 1994, I once again 
won the city award and have remained as (lone) Secretary ever since.
 The secretary’s job was not onerous in the days when the com-
mittee used to meet two or three times a year; these days the meetings 
take place every month as well as the AGM.  The problem with meet-
ings is that they have to be minuted; I am bad at minutes.  There have 
been four Chairmen during the time that I have acted as secretary 
and each one would attest, I think, to the fact that my minutes nearly 
always arrive at the last minute.   They may be called minutes, but they 
take me hours to do.  (I am far better at starting bonfires).
 The reason for so many meetings may not be obvious to the 
newcomer at Moorside.  There are toilets with h & c running water, a 
Trading Hut for all your gardening needs, an annual show where you 
can exhibit your gardening skills to name but an obvious few; these fa-
cilities were simply not there in 1990.  They have come into existence 
over the years thanks to the efforts and energy of individual members; 
the Committee is merely the vehicle for co-ordinating the activities of 
the many sub-committees, working parties and volunteers that have 
worked so hard to transform Moorside into one of the most attractive 
allotment sites in Newcastle.
 Some members may remember Mrs. Laws who used to be on 
plot 10; she was gardening well into her nineties and only stopped 
because one year she mistakenly planted daffodil bulbs thinking they 
were onions.  Provided that I still know my alliums, that’s what I hope 
to be doing thirty years from now; I’m not sure about the minutes 
though.
P.S. The deadline for submission of copy to the newsletter editor is 
31st December - there are no prizes for guessing when I am typing 
this…



Your soil is a living organism: look after it!
by Rob Germany

The beginning of the year is always a good time for reflection and taking stock of your gardening ac-
tivity. As I look back over the years there is one thought that keeps springing to my mind based upon 
my direct practical experience drawn from many different gardens: your most important asset is 
your soil. Well cared-for soil really does produce excellent healthy plants. I have made trials by plant-
ing the same stock in different soils and without doubt, the healthy, cared-for soils easily produce the 
best results. I am not a pure organic gardener, for commercial reasons, but on this question I believe 
they are right: care for your soil, feed it, protect it and develop it, and your allotment will be better for 
it.
 I want to give you one new idea that will transform your whole approach to gardening this 
year. The next time you look at your plot do not see a load of backbreaking muddy “clarts” that need 
digging; instead, see a living organism. Your soil is a living entity. And once you approach it with that 
respectful thought in mind, your whole practice will change.
 Soil is typically a mixture of mineral particles, air, water, organic matter and living organisms. 
Top soil, is particularly, and essentially, a rich mix of all of these items. All must be present and if any 
are missing in your garden soil it will not be productive. Indeed, many normal allotment plants will 
struggle to even survive, let alone grow if any part is missing.
 Soil starts out as billions of mineral particles that have been eroded from nature over the 
millennia. The particles have spaces between them, (tiny with clay and large with sand etc). These 
spaces are essential so the plant can spread its roots and for allowing the passage of both water and 
air through the soil. Plants need both water and air at their roots. Everyone knows from school that 
plants exchange gases through their leaves but what is rarely known is that they also exchange gases 
through their roots. If all of the spaces in the soil are taken up with water (ie waterlogged) then the 
plants cannot breathe and drown. Also, if the surface of your soil becomes “capped”, (a hard crust 
develops on it) then the gases cannot move between the atmosphere and underground and toxic 
levels of gas build up around the roots. Obviously, if all of the spaces between the particles are only 
full of air then the plant dries out and dies. So a healthy soil has a range of differently sized spaces 
between the particles and they allow the passage of water and air through them. The large spaces al-
low air to pass and the small spaces hold onto water due to surface tension. Compaction is squeezing 
the soil so all of the spaces become compressed. It is caused by walking on wet soil, digging wet soil, 
heavy machinery, flooding and even constant dripping of water. You’ll understand why this has to be 
avoided.
 Clay soil has spaces between its granules but they are very small. If you can open them up 
then a wider range of plants can be grown in it. One traditional away was to dig in a lot of course 
grained minerals like sand. A better way though is to dig in a lot of organic matter. This gets be-
tween the granules and acts like a “jelly”, stopping them from rebinding together. Improved clay 
soil is a marvellous medium for growing plants. I still visit a garden that was clay-based but actively 
improved 40 years ago (no work since) and the soil is still friable and easy to work. So if your plot 
is clay, do not despair, just improve it. Clay based soils are also very fertile because they hold onto 
nutrients better than others.
 Organic matter is anything that was once alive and if there is one golden rule for gardening, it 
is “apply organic matter”. It will sit in the spaces between particles and hold onto water and nutrients. 
It also helps prevent “soil capping” by opening up the particles. Its dark natural colour also gives a 
positive temperature improvement to the soil, giving you a longer growing season. It is host to mil-
lions of living organisms. 
  Your garden is so full of living creatures that it is hard to imagine it. All of them help to open 
up the soil, break down the organic matter and unlock nutrients for the plants. Have you ever won-
dered where all of the leaves go each year that are dropped onto the woodland floor? They are incor-
porated into the soil by living creatures. An international sized Football pitch is about an hectare in 
size. That area will contain a population of between 2-3 million earthworms and between them they 
will consume 100 tonnes of organic matter a year. Their excretions are then further broken down by 
the 21 million micro organisms in the soil per ounce into what is called humus. This is a stable, water 
and nutrient retentive compound that helps provide a steady source of food for plants.
 Soil also contains both beneficial and harmful living organisms. The biggest development I 
have seen in the last ten years is the introduction of mycorrhizal fungi into gardening practice. It is 

a naturally occurring organism that has existed for 
millennia. It attaches itself to the roots of a plant and 
takes nutrients from it. In return it helps to massively 
increase the root area of the plant making it much 
more efficient in collecting the feed it needs from the 
soil. It is one of those wonderful symbiotic relation-
ships that occur in nature. A commercial form of 
mycorrhiza was first sold for Rose planting. I tested 
it and used it successfully to overcome “Rose replant 
sickness” in an old Rose bed, to my surprise and 
delight. I also tested it by planting two new Roses at 
the same time: one with, one without. The one plant-
ed with mycorrhiza is now over twice as large and 
healthy as the one without.  This is an example of how 
horticulture is developing today as we move towards 
more bio friendly and natural growing practices and 
away from the 1960’s “chemicals for everything” ap-
proach.  It is widely available now for planting fruit 
trees and other shrub fruits. Watch this space for fur-
ther developments of its use in popular horticulture.
 So, understand your soil, respect it and work 
with it. See it as a living organism. Protect its struc-
ture by avoiding compaction. At its simplest, don’t 
walk on it when it is saturated. Even better, have paths 
between beds and don’t walk on it at all. Keep dig-
ging to the minimum and only do it when necessary, 
(surely this is an attractive thought?!). Constantly 
turning over the soil leads to a big loss in micro or-
ganisms, most of whom live near the surface, and hu-
mus due to exposure to the atmosphere. Dig in plenty 
of well-rotted and broken down organic matter on a 
regular basis. Spread it lightly over the surface and 
let the living creatures take it into your soil over the 
winter. What is left in the Spring can be lightly forked 
in then. If you use tea bags, switch back to tea leaves. 
Not only do you get a better cup of tea (!) but you 
get a steady daily supply of instant organic matter to 
spread on the garden afterwards. Tea leaves are loved 
by worms and I have noticed where they are applied 
you get a noticeable increase in their population.  The 
same applies to coffee grounds. 
 Start a leaf litter bin. Every Autumn nature 
supplies a free harvest of leaves for you to collect. Rot-
ted leaf mould is one of the finest soil conditioners I 
can think of: the longer you leave it the finer it be-
comes. It is too precious to waste and you cannot buy 
it.
  Mulches, green manure, compost bins, animal 
manure…If you can use mycorrhiza, use it. There are 
many ways of improving and enriching your soil and 
we will be looking at more of them over the next few 
editions. I hope that 2014 is a successful year for you 
and that at the end of it, whatever actually happens, 
you have enjoyed your plot. Because, ultimately, is 
what it is all about. Happy gardening!

Trading Hut News
by Susan Pownall

January 2014 has got off to a flying start for the trading hut 
team with top sales including paraffin, bird food and the 
newly acquired supply of rock salt for de-icing paths. Seed 
potatoes came in early and are already selling at an alarming 
rate!  First Earlies, Second Earlies and Maincrop are avail-
able at very good prices.  Varieties include Heritage, RHS 
Awarded types and blight resistant.  We must add that one 
or two of our selected types have sold already and we can’t 
get any more, so don’t wait too long if you are planning to 
buy!
 Shallots, onion sets and garlic bulbs are coming in 
at the end of January, once again at very competitive prices.  
Keep up to date via the website or come along between 10 
am and noon on Saturdays and Sundays.
 We have managed to source more scaffolding planks 
too.  Sizes will vary from 4 ft, 6-7ft to 13 ft, although supplies 
of the 13 ft ones seem to be limited. Some of our previous 
suppliers are moving to the use of non-wooden scaffolding 
boards, whilst others are reducing costs by cutting off the 
ends of damaged boards to make use of them within their 
own organisations. Delivery of more boards is promised im-
minently.
 Having endured rain, snow, damp and leaks in our 
trading hut container for some time, we are moving our 
sales area to the Community Hut, hopefully before the end 
of January. Increased product lines have also meant there 
has been less space to move around in the existing facility. 
We will have dedicated racking in the Community Hut, with 
lots of space for           our Moorside plotholders to come in, 
browse and choose your purchases off the shelf rather than 
standing out in the cold.  Our existing trading hut will be 
used for storage of stock, the paraffin tank and paraffin sales, 
so we will be working both huts during opening hours.  We 
will have heat and light supplied by our on-site generator in 
the Community Hut, so we hope to encourage more volun-
teers to ‘man’ the shop! And who mentioned the supply of 
teas, coffees and bacon sandwiches?
 In readiness for the seed sowing and planting sea-
son which our seasoned gardeners have already started, the 
trading hut has had a recent delivery of various composts in-
cluding the super quality Humax Original with silver sand, 
suitable for seeds.  What’s more, the prices have gone down 
considerably this time, so we are very pleased to pass on this 
price cut to our customers.
 Talking of seeds and following on from Dave 
Vincent’s highly successful Kings Seeds catalogue scheme, 
we have also attracted a large demand for our Thompson & 
Morgan seed catalogue and managed to place an order giv-
ing us 50% off seeds and 20% off plants.  The offer is ongo-
ing throughout the year and there are catalogues behind the 
glass on the notice boards. The Trading Hut Manager will be 
co-ordinating all orders centrally, so drop your form off at 
the shop during opening hours.  
 See you there!



Corn Marigolds on Gail’s plot

Phacelia

More Serendipity - and Companion Planting
by Gail Young

I’ve always liked to plant a few flowers at the path end of our veg. 
beds, usually cornflowers, because they’re easy and long lasting. 
They look good, and it’s nice at the end of a morning’s hard work 
to pick a few to provide a splash of colour on a window sill at 
home. 
 Two years ago I threw in a free packet of pollinator-
friendly wildflower seeds picked up from a stall; I think they 
were from the Co-op’s Plan Bee campaign. The corn marigolds 
from that packet self-seeded and are still with me, shining bright 
yellow into the autumn. This year they popped up among the 
chard and spinach, and actually needed controlling.
 Last autumn we planted new raspberry canes. Not 
expecting much of a yield this year, I scattered Phacelia seeds on 
the bare earth around them, to fill the space and to encourage 
the bees. It grew really well and the bees had a ball, which also 
perhaps helped pollinate the raspberry flowers.
 It seems this is called companion planting - and it was 

approved of by the city show judges! I’ve noticed lots of people 
growing marigolds, nasturtiums and other flowers, and I expect 
they know more than me about companion planting, but here’s 
some of what I’ve gleaned from reading about it.
 Companion planting is about placing certain plants 
near each other in order to control pests, encourage pollination 
and increase productivity. It’s been used for centuries in Britain, 
Asia and the Americas, but most of the knowledge is folklore 
and anecdote; only a few proper controlled scientific trials on 
specific partnerships have been carried out.
There are various types of companion planting, and they work 
in different ways.

oPest suppression – the companion plants help prevent pests damaging the crop, often because their smell masks the smell of the 
vulnerable crop, and the pests can’t find it. Examples are onions, garlic or garlic chives planted with carrots deterring the carrot 
root fly, and marigolds among tomatoes deterring whitefly.

oPredator recruitment – using plants that attract beneficial insects, whose larvae will feed on pests, e.g. marigold, poached egg 
plant, dill and fennel flowers attracting hoverfly, whose larvae eat aphids. A hoverfly larva will eat 800 aphids on average!

oDecoy planting – plant something that the pest will prefer next to the crop to be protected, e.g. nasturtiums allegedly attract 
butterflies whose caterpillars eat brassicas, and can attract aphids away from runner beans.

oInterplanting/polyculture/pattern disruption – in a monoculture, (never seen in nature), pests spread easily from one plant to 
another, but their progress can be disrupted by mixing up crops, or inter-planting veg with non-crop plants. Insects looking for a 
place to lay their eggs check several leaves before laying, so if there is a mixture of plants, they’re less likely to find the right kind 
of leaf several times in a row, and less likely to lay. Growing clover between brassica plants can reduce damage by cabbage white 
caterpillars by 90% and cabbage root fly by 75%
 (http://www2.warwick.ac.uk/fac/sci/lifesci/wcc/research/pests/companionplanting/biologist_jun03.pdf)

oMultilevel planting – using one area for 2 or 3 crops, one as ground cover, one providing support, nutrients, wind protection or 
shade for another. The indigenous Americans used to plant maize, climbing beans and squash together, the maize providing sup-
port for the beans and shade for the squash, the beans fixing nitrogen to the benefit of the other plants, and the squash providing 
ground cover, its prickly leaves and stem also deterring pests. Forest gardening is another example of this principle.

oEncouraging pollination – planting pollinator friendly flowers near fruit bushes and trees may increase your crop by encourag-
ing good pollination.

Which plants work best for what? There are lots of companion planting charts available on the internet. Jekka McVicar, who got 
Gold at Chelsea in 2009 for her organic herb garden, lists her top ten companion plants as garlic chives (Allium tuberosum), 
lavender, marigold, wormwood (Artemisia absinthium), sage, borage, thyme, nasturtiums, fennel and mint.
 (http://www.gardenersworld.com/plants/features/herbs/companion-planting/1091.html )
 The favourites around Moorside seem to be marigolds, nasturtiums and poached egg plants, but maybe they’re just the 
ones that stand out. I wonder what plants and what methods our experienced gardeners have found work best?

Greening Wingrove-an update
by David Rochester

We are starting to make progress in a number of areas, some of which may be of interest to you. 
 Early in December a group of volunteers and residents planted the first 50 apple trees in the 
new community orchard in Nuns Moor Park. The council has gifted Greening Wingrove the old 
Bowling Green and pavilion which have been unused for a number of years. Twenty apples went into 
the green and another thirty elsewhere in the park. 
 We have chosen about forty different varieties suitable for our area but which are rarely seen 
such as Dogs Snout and Cockpit Improved, as well as more familiar varieties such as Bramley and 
Spartan. All are being grown on M 106 semi-dwarf stock. The aim is to establish an orchard that will 
produce a wide variety of tastes and qualities largely lost in recent years. Next winter we plan to add 
plums, pears and other top and soft fruit to the mix. It will all take time to establish but we should be 
getting our first small crop of apples in three or four years’ time, soft fruit sooner.
 A number of residents have already expressed an interest in helping to plan, develop and 
manage the orchard. It will be for them to decide how to proceed but in 2014 they may decide to 
grow annual vegetables before planting more fruit in the winter; the bowling green is about the size 
of five full sized allotment plots with a fertile and sandy loam, so there is scope for a range of growing 
options, and there is room in the park for at least fifty more fruit trees.
 The orchard is funded via LEAF (Local Environmental Action Fund) for another year; new 
tools have been purchased and the council has undertaken to put the pavilion back into working 
order with water and electricity restored.
 We also will sow a 1,500 square metre wildflower meadow (next to birdcage walk) to rein-
troduce bio diversity and encourage wildlife such as pollinating insects and insect feeding birds and 
bats. A number of insect ‘hotels’ have already been established in the undergrowth.
 If you are a resident of Wingrove and interested in getting involved in a community garden/ 
orchard please contact me, David Rochester on 0191 2730308.
 There are also ambitious plans to plant a lot of trees. We think that most trees in the Ward 
were planted by the Victorians, certainly those in the park date from 1887 when the park was estab-
lished. Many of these trees will be starting to die soon; you will have seen how some trees on Fenham 
Hall Road are not doing well. We hope to start a programme of successional planting of whips this 
planting season to grow on and eventually, over a period of many years, replace the mature trees 
when they die off. The council will not be doing this so increasingly, the future of our trees which 
play such an important part in the appearance and attractiveness of  Fenham, but which we take for 
granted, lies with voluntary groups such as Greening Wingrove and Friends of societies.
 Lastly (for now) Greening Wingrove has asked a landscape architect to look at the Nuns 
Moor Recreation area (the green area which runs from Brighton Grove down Barrack Road towards 
town) and draw up some plans showing how the landscape and plantings can be remodelled. We 
think this used to be the recreation area for the former Barracks and is still used for informal sport. 
Nothing radical is planned but Barrack Road is one of the major entry/ exit points of the city and 
could be improved.
 As you see, plenty is planned and happening! And this is just the horticultural, growing 
strand of work; we also have work underway on energy conservation and, just starting, litter reduc-
tion and re-cycling. If you are a resident wanting to help improve the area we live in, please join 
Greening Wingrove. We are a Community Interest Company and it costs nothing to join but just be-
ing a member gives us a bigger voice. Aside from the community garden/ orchard there will be other 
volunteering opportunities as projects are developed. Or, if you have any thoughts about a project to 
improve your immediate locality then we might be able to help. 
 A number of application forms are kept in the shop or contact me (as above), so please do 
join in this exciting development.



Hints and tips: Winter 2013
by Neils Souter

1. To water potted plants. Pierce the topsoil with a cane and 
water as normal. The water goes directly to the roots

2. When planting scatter a few chicken pellets on the soil to 
deter cats

3. Poached egg plants in a greenhouse attracts greenfly eat-
ing hoverfly 

4. Use compost bags for tomatoes. Make two holes for two 
plants and two holes underneath for drainage. Less expen-
sive and more nutritious than the usual grow-bags

5. Old fashioned sweet peas have more scent

6. Organic slug deterrents
 a) The following spread around the plant deters 
slugs by withdrawing moisture:
  sawdust, ashes, soot, coffee-grounds
 b) The following plants deter slugs: lavender, rock 
rose, lords ease, sage
 c) Sharp materials like egg shells and gravel
 d) For a plant in a pot .. a thick ring of Vaseline 
round the pot
 e) For porous pots, spray with WD 40, repeat after 
rain

7. The Home front
Food was scarce in WW2 so to maximise yields of potato 
the new potato was banned and commercial growers were 
not allowed to lift their potato crops before the 21st July

8. Snug potting on
 a) Put compost in a larger pot and place a smaller 
pot in the centre of the place pot
 b) Mould he compost around he smaller pot and lift 
out the small pot
 c) Fill small pot with compost and put seedling in
 d) When seedling needs transplanting tap small 
plot. The plant will fall out and fit exactly and snugly into 
the space in the large pot

9. Tomato fertiliser
 Tomatoes need a boost as the first flowers appear.  
For a booster tonic use 2 table spoons of Epsom salts, one 
teaspoon of baby shampoo and one gallon of water.

10. Organic ant removal
 Where ants are a problem it is possible to destroy 
the nest without insecticide. Spread semolina near the ants 
and hey will carry it back to the queen. It will swell inside 
her stomach and kill her. As she is the only female in the 
colony, the colony will die.

The Year of the Dudi Gourd
by Sanja Ratkusic Horticulturalist at the  Comfrey Project

(The Comfrey Project dudi gourd is front right on the 
any other vegetable at the Moorside Show: Ed)

It was very fruitful year at our allotments. We man-
aged successfully to grow lots of varieties of fruit and 
vegetables. From more common examples such as car-
rots, potatoes, leeks and chard, to the more unusual; 
dudi, Vietnamese mustard, niyemba, couve, amaranth, 
biteku-teku, sugar cane and many more …
One plant we’re particularly proud of is our dudi, 
grown from seeds donated by Anton at Sowing the 
New Seeds at Garden Organic in Ryton. Those seeds 
were planted in April and placed in our new poly-
tunnel. The plant has grew over the summer and in 
August produced lots of white creamy flowers (so deli-
cate looking) followed by the most gorgeous speckled 
green gourds.

We picked three and are proud to say they won first 
place for ‘Most Unusual Fruit’ at the Newcastle Allot-
ment Flower Show. We can honestly say that our dudi 
were the talk of the north east gardening world this 
summer.

 Hollowed out and dried, dudis are a typical utensil in households 
across West Africa. They are used to clean rice, carry water, and as food 
containers
 Some children in Ethiopia wear hats made from bottle gourds to 
protect them from the sun. There are many festivals associated with dud-
ies like the Argungu Fishing Festival in the north-western Nigerian state of 
Kebbi. Once a year, over four days, thousands of fishermen line up on the 
riverbank, carrying their traditional nets and gourds. At the sound of a gun, 
they pound towards the narrow river and leap into the water. They have just 
one hour to catch the biggest fish.
 Bottle gourds have been used as a form of clothing in New Guinea.  
The Koteka is a phallocrypt or phallocarp traditionally worn by native male 
inhabitants of some ethnic groups in PNG to cover their genitals. They are 
normally made from a dried-out gourd, held in place by a small loop of fib-
er attached to the base of the koteka and placed around the scrotum. There 
is a secondary loop placed around the chest or abdomen and attached to 
the main body of the koteka.
 It seems Lagenaria siceraria is such an attractive, useful and decora-
tive plant that perhaps it should be grown by more people.

More about the dudi …
Lagenaria siceraria also known as 
squash, bottle gourd, Laau, Colloquilly 
Sorakkay, Kaddu, Qara … is grown 
for its fruit, which can either be har-
vested young and used as a vegetable, or 
harvested mature, dried, and used as a 
bottles, utensils, or as a smoking pipe. 
Young shoots and leaves of the vine can 
also be used as greens and it has been 
used as main ingredient in curries and 
stews all across Africa and Asia. Dudies 
come in a variety of shapes; they can be 
round and elongated as well as bottle-
shaped. 
 It’s believed that Lagenaria was 
possibly one of the first cultivated plants 
in the world, grown not only for food, 
but for use as a water container. The 
seed may have been carried around the 
world in the course of human migration 
or (as I like to think) by the seeds float-
ing across the oceans inside the gourd. 
Dudi have been cultivated in Asia, 
Europe, Africa and America for thou-
sands of years. Historically, in Europe  
Walahfrid Strabo (808–849), abbot and 
poet from Reichenau, advisor to the 
Carolingian kings, discussed it in his 
Latin Hortulus as one of the 23 plants of 
an ideal garden.
 As well as food, bottle gourds 
have been used in making musical in-
struments all around the world.
 Dudi has been used to make the 
sacred rattle emblematic of the voodoo 
priesthood, called an asson. As such, the 
plant is highly respected in the Carib-
bean. For this reason dudi is also the 
national plant of St. Lucia.
Lagenaria are hollowed, dried and used 
in making the West African kora (a 
harp-lute) and the goje (a traditional 
fiddle) as well as shegureh (a Sierra Leo-
nean women’s rattle).
In South Africa, dudi is commonly used 
as a drinking vessel by tribes such as the 
Zulus.



As Right As A Ribston Pippin
by Katy and Emily

The other day Katy and I asked granddad to tell us a story. We thought he might tell us the 
story of Jack and The Beanstalk or the Gruffalo, but no, he only told us (again) the story of 
the Ribston Pippin, an apple which he says, came from Yorkshire and is easily the best apple 
in the world. You can imagine how excited my sister and I were to hear the story (again). 
Just in case you are one of the few people never to have heard of the Ribston Pippin I better 
pass on the knowledge to you.
 
The Ribston Pippin tree grew from one of three apple pips brought over from Rouen in Nor-
mandy and planted in 1708. The original tree stood until 1835 when it was blown down in a 
storm but all was not lost and a new growth sprung up from the original roots, renewing the 
tree which then lived until 1928.
 The apple was used to breed the Cox’s Orange Pippin and it has been said that The 
Ribston Pippin was the ancestor of all pippin apples bred since. As with all Grandad’s garden 
efforts he says that when he planted it he just “stuck it in” (don’t worry about Triploids and 
Diploids and pollinators, Emily) and hoped for the best and it has done really well (even 
though it is supposed to need two pollinators and all sorts of scientific messing about.
 During Victorian times it was regarded as the best of all dessert apples and Grandad 
says that he can understand why, because it is somewhere between a Cox’s and a Russet. It 
is said to have the highest vitamin C content of any apple. Grandad says that there is some-
thing special about these apples- they are not too sweet or too sharp, quite a nutty flavour 
and some say they taste a bit like pears.
 Grandad says that it is not just him who goes on about the Ribston Pippin. Hillaire 
Belloch used the phrase “Right as a Ribston Pippin”and that is the thing about these apples, 
they are JUST RIGHT!
 Thomas Hardy,” The Return of The Native”, Charles Dickens, “Pickwick Paper”s and 
Arthur Conan Doyle , “The Return of Sherlock Homes” all wrote about this apple and today 
(with help from Katy and I) The Ribston Pippin has attained the pinnacle of literary recogni-
tion i.e. mention in THE MOORSIDE NEWSLETTER. This apple is so useful that Arthur 
Conan Doyle used it to describe a character in one of his books, “A little Ribston Pippin of a 
man with Ruddy cheeks------” I asked Grandad how anybody could be like a Ribston Pippin 
apple and he said he didn’t know anyone like that and it must have been a case of mistaken 
identity or something! 
 Some other folks in Yorkshire think so much of this apple that they have named their 
Estate Agency “Ribston Pippin”after it. Grandad says that if the firm is around as long as the 
apple then these folks should do well”(so long as they don’t make the pips squeak too much). 
Grandad says that now you know all about the Ribston Pippin you could plant your own on 
your plot and enjoy your own little Yorkshire paradise.
Pownall’s Paradise
Anyway, speaking of paradise, that Pownall woman is set to do it again, isn’t she just! Gran-
dad has it on best authority that she has plans well in hand to develop a shopping mall on 
the site of the old community hut complete with car parking, amusement arcade and food 
court as well as a number of big-name retail outlets with 24 hour opening. Grandad says 
that there’ll be no stopping her once the bit is between her teeth! and he has it on the best 
authority that she is thinking of calling it “The Paradise”. Watch this space!
Nowt like a Good Pint
 Another one aiming to make some real money is that Ethnie Carter with her  
GOOSEBERRY JELLY. Well, a while back Ethnie gave Grandad a jar of the stuff- a truly 
beautiful amber liquid. Sloshing about in the jar it looked really tempting. Grandad didn’t 
like to discourage the lass so he told her that it was the most refreshing drink that he’d had 
all year. He was hoping that she would take the hint and boil it a bit more next time. BUT  
NO! she’s only produced tanker loads of the liquid amber nectar and she has had Harry 
bottling it day and night ever since and labelling it “Ethnie’s Exhbiition Ale”. Hear tell, she’s 

about to expand into production of a draught version 
soon and Grandad has already noticed that many a plot 
holder has swaggered into the site and called across, 
“Make Mine pint Ethnie”. Grandad says that prospects 
look good. Invest before share prices go through the roof.
Mothers know best!---- Ian Does Not Get The Bird
Grandad was talking to Ethnie the other day about all 
the Christmas preparations and she said that she couldn’t 
stop because she was in a mad rush to buy her turkey 
before that lad of her’s , Ian, could get involved to help. 
The lad’s well- intentioned enough but last year when he 
went to buy the Christmas bird he came back from the 
Grainger Market with something labelled “Dodo”. What 
made it worse was that he hadn’t thought to check the sell 
by date. 
Regular readers will remember the recent confusion over 
the Quail, or was it a Partridge? Well you can see why 
Ethnie was worried when Ian offered to go shopping for 
the Christmas bird. Rather than be faced with the job of 
having to try stuff an  Andean Condor or Emu or some-
thing into the oven, Ethnie wisely decided to take things 
into her own hands and was in a mad flap to get to the 
market first. 
And So it Goes On
Anyway Christmas over and done with, days lengthen-
ing and Grandad says that it will soon time to get the first 
seeds in. Grandad says that 2013 has been a great year 
and who knows? 2014 could be even better. No rest then. 
“Get Moving” and “Put your backs into it all of you” for 
another great gardening year!
Not Forgetting
Grandad says grow some “Fristina” Lettuce this year. 
Two heads of this will fill a sack and it never seems to get 
bitter. Try some Swede “Tweed”- they say it grows bet-
ter on poor soil. 2014 is the centenary of the start of the 
first world war- why not grow some Flanders Poppies in 
remembrance or blue Cornflowers (the French flower of 
remembrance) or try both. Grandad says that if we all do 
our bit and grow just a few we could make quite a show 
between us.  
Emily and Katy



The Moorside Show 2014
by Peter Whewell

Preparations are well underway for the 2014 Moorside Show on Saturday the 6th September 2014. 
The Show Committee are going to keep all the categories from the 2013 show, which are listed below 
with the relevant prize-winners, but have added one category of pickled veg for the home produce 
section. You can see the number of entries for 2013 to help you spot the categories which are tough 
competition and those that are not (spot the number of first prizes below awarded to the Show Secre-
tary where he was the only entrant!) Hope to see you then.

Prize-winners 2013

Vegetables

Category                   First Prize                    Second Prize                     Third Prize       No of entries

1. Potatoes  Harry Carter  John Reid                       Ethnie Carter             10
2. Carrots  Anne Noble                 David Vincent                Peter Whewell             3
3. Beetroot                   John Reid       George & Barbara Taylor     Ethnie Carter                7
4. Onions                     Harry Carter  Ethnie Carter                  Anne Noble  3
5. Shallots                    Ethnie Carter  Harry Carter                 2
6. Runner beans           Anne Noble          Gail and John  Spencer          Jo Bourne                     10
7. Broad beans              John  Reid                                                        1
8. Fine Beans                Ethnie Carter              Harry Carter        John Reid                       3
9. Pot Leeks                  Peter Whewell              Tony Whittle                  Tony Gallagher             3
10. Blanched Leeks Harry Carter                             1
11. Cucumber               John Reid                     Tony Whittle                 Comfrey Project            4
12. Tomatoes                 John Reid                     Tony Whittle                 Nikki Walter                  6   
13. Cabbage               George and Barbara    Nigel and Ruth              Naomi and Stephen      4 
   Taylor          Wood           Mc Gough
14. Cauliflower             David Vincent              Margaret Chataika          Liz Whewell                   3 
15. Parsnips                  David Vincent              Harry Carter                George and Barbara      4
          Taylor
16. Peas  Nigel and Ruth Wood John Reid                 Tony Whittle                   4
17. Turnips                   Naomi and Stephen     Tony Gallagher          George and Barbara       4
    McGough     Taylor
18. Swede  Tony Gallagher               David Vincent                 John Reid                         3
19. Sweet Corn             Liz Whewell    George and Barbara         Margaret Chataika         6
       Taylor
20. Sweet Pepper          Nigel and Ruth Wood   Harry Carter                   Ethnie Carter                  4
21 Chilli Pepper           Tony Whittle       Nigel and Ruth Wood          Ethnie Carter                  4

22. Garlic                      Liz Whewell  Naomi and Stephen             Harry Carter                   5 
23. Aubergine              Liz Whewell                   Tony Whittle                      John Reid                         3
24. Courgettes              George and Barbara     Nigel and Ruth Wood      Lynne Lumley                 6
    Taylor
25. Rhubarb                  Tony Whittle                 Peter Whewell                  Harry Carter                   3
26. Any Other Veg       George and Barbara     Comfrey Project           Harry Carter                   8
Flowers

27. Gladioli                    Nigel and Ruth Wood                       1
28. Sweet Peas                Liz Whewell                Katy Merrington           Nigel and Ruth Wood        5
29. Chrysanthemums   Peter Whewell           1 
30. Pom-Pom Dahlia    Ethnie Carter              Neils Souter                 2
31. Cactus Dahlia          Ethnie Carter         Harry Carter                    Peter Whewell              4
32. Decorative Dahlia   Peter Whewell            Ethnie Carter                    arry Carter                   4
33. Collarette Dahlia     Peter Whewell            Harry Carter                     Ethnie Carter                 3
34. Rose                          Tony Whittle               Fiona Douglas                           2
35.Basket of Flowers     Ethnie Carter                                      1
Fruit

36. Dessert Apples        Peter Whewell             Liz Whewell               Naomi and Stephen           6   
        McGough
37. Cooking Apples      Harry Carter                Nikki Walter              Comfrey Project                3
38. Pears           
39. Plums                       Nigel and Ruth Wood Comfrey Project        Simon and Yvette Drew      3
40. Plate Soft Fruit        Ethnie Carter               Harry Carter            Nigel and Ruth Wood         7

Home Produce

41. Jelly                  Anne Noble                   Harry Carter                    Ethnie Carter                 5
42. Jam       Nigel and Ruth Wood      Lynn Lumley                Ethnie Carter                8
43. Marmalade     Nigel and Ruth Wood     Lynn Lumley                 2
44. Chutney          Amanda Stewart             Nigel and Ruth Wood      Lynn Lumley and        6
           June Kell tied         
45. Decorated Cake     Nigel and Ruth Wood  
46. Cup cakes               Liz Whewell               Katy Merrington                 Nigel and Ruth Wood   6

Children Under Seven
  
   First Prize                  Second Prize                    Third Prize       Entries
47. Drawing                  Amy Palmer          1 
48. Funny Face             Gabriel Drew                  1
49. Monster                   Dylan Drew                  Isabel Palmer                            2

Children Seven-Fourteen

   First Prize                Second Prize                Third Prize                    Entries
50. Drawing                 Anthony Wood         1
51. Scarecrow              Anthony Wood         1
52. Monster                 Aidan Rutter               Anthony Wood                                                           2



This is a tasty summer soup to make when tomatoes are abundant, but is equally delicious and 
warming in winter.
INGREDIENTS
2 red peppers   de-seeded and cut into four
900g tomatoes cut in half
1 medium onion sliced finely
2tbsp olive oil
1 veg. stock cube or 2tsp of marigold veg. Boullion powder (gluten free)
1 garlic clove
500ml hot water
METHOD
Preheat oven to 200C/180CFan/Gas5.Put the peppers, tomatoes and garlic in a roasting tray 
and drizzle with olive oil, make sure they are well coated. Put into oven for 50 minutes turn over 
after 25 minutes.
Make the stock with the hot water and cube or powder.
When cooked blend the peppers and tomatoes etc. with the stock.
Serve with crusty bread.

Roasted tomato and red pepper soup
by Liz Whewell

Recipe 
Corner

Warm Kale Salad with Cranberries and Apples
by Gail Young

Vegetable Moussaka
Kostas Hrisos

2 tbsp unsalted butter
1 large apple, chopped
40g dried cranberries
¼ tsp cinnamon
¼ tsp salt
225g kale, ribs and tough stems removed, leaves, chopped

1. Melt butter in a large frying pan over medium heat. Once melted, add 
apple, cranberries, cinnamon and salt.
2. Fry until apple is soft, stirring frequently.
3. Add kale and cook until it is tender. Serve warm or chilled.

Ingredients
    6 oz Lentils, 5 Medium Potatoes, 2 Medium Onions sliced
     Oil for Frying,  2 Large Flat Mushrooms cut into
    1 Clove Garlic, 14 oz Tin Tomatoes, 1 Tsp Ground Cinnamon
    1 Large Aubergine,  
    For the Sauce: 2 Tbsp Oil, 1 Tbsp Flour, 10 fl oz Milk, 1 Egg
Method
    1. Pre-heat to 200C
    2. Cook lentils in plenty of boiling water until just soft - about 20 to 30 minutes.
    3. While lentils are cooking, peel potatoes and cut into thin slices. Cover with salted water, 
and bring to the boil. Boil for about 20 minutes or until they are just beginning to soften.
    4. Heat oil in a large pan and add chopped onions. Cook for a few minutes. Then add gar-
lic, mushrooms, tomatoes and cinnamon.
    5. When lentils are ready, drain and add to the pan. Stir well, then remove from heat.
    6. Next, cut aubergine into thin slices, baste with a little olive oil, and roast on a medium 
heat for about 30 minutes, turning once.
    7.Place the lentil mixture in an oiled oven dish. Cover the mixture with the sliced eggplant, 
and then with the sliced potatoes, these should cover the entire surface area.
    8. Finally, make a white sauce. Heat the oil in a pan, stir in the flour, then gradually add in 
the milk. Keep stirring as the sauce thickens. Let the sauce cool, then stir in the beaten egg. 
Spread the sauce over the top of the moussaka.
    9. Cover the dish, and bake for 45 minutes. Remove the cover for the last ten minutes of 
baking. 

For Fun

53. Ugliest Vegetable        Katy Merrington        Harry Carter                  Peter Whewell                  7
54. Smallest Carrot            Peter Whewell            Sam Vincent                              2
55. Heaviest Marrow         Harry Carter                Nigel and Ruth Wood         John Reid                   6
56. Largest Onion              Peter Whewell           1         
57. Decorated Egg             Anthony Wood                                    1
58. Salad Bowl                  John   Reid                    Harry Carter                                         2
59. Top Tray                      Harry Carter               George and Barbara             John Reid                      
   Taylor    
60. Top Vase                     Ethnie Carter               Katy Merrington              Harry Carter                  3
61. Junior Master Gardener    Sam Vincent           James Vincent               Anthony Wood                3    
    
                       
Best Exhibit in show…………..……..    Liz Whewell
Best For Fun……………………..….      Aidan Rutter
Best Vegetable Grower …….…….…..    Harry Carter
Moorside Master Gardener…………….   Harry Carter
Long Service Award …………….…..    Harry Carter
Best Allotment ………....   George and Barbara Taylor
Best Half Plot  ……….Gail Young and John  Spencer
Best Newcomer …………………….  Tony Gallagher
Best Wild life Friendly Plot ………..  Frank Lightfoot
Best Bee Friendly Plot………………..    Sue Brophy

Well Done Everyone
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 Anne's

garden baddies

e c e l t e e b d e e s t s d
s e s w i f t m o t h e n a i
u l f l a t w o r m k o b w h
o t m r o w t u c c e e u f p
l e e l w o r m a g d s r l a
d e a p h i d j i s l u g y y
o b c a t e r p i l l a r s l
o a v i n e w e e v i l e m a
w e t w h i t e f l y e f i e
y l f t o o r e g a b b a c m
h f a t o m a t o m o t h e c
p e a t h r i p s t a c c g m
l e d e p e l l i m l i a n s
r o s y r u s t i c m o t h t
y l f t o r r a c e a r w i g

Words to find:
aphid, cabbage root fly, carrot fly, caterpillars, cats, chafer grub, 
cutworm, earwig, eelworm, flatworm, flea beetle, leatherjacket, mealy 
aphid, mice, millepede, pea thrips, pigeons, rosy rustic moth, sawfly, 
seed beetle, slug, snail, swift moth, tomato moth, vine weevil, whitefly, 
woodlouse.
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