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Ingredients fresh from the field

Luvverly
leek
croustarde
“The leeks from the
community farm are
lovely right now, and
this recipe puts them at the heart of a meal, rather
than in a supporting role. A croustarde is, in essence,
an upside-down savoury crumble. This recipe serves 4-6.
First of all, set the oven at 220oC and make the
croustarde. Mix together around 150g of breadcrumbs; 100g of mixed, chopped nuts (any kind, I
use up what's in the cupboard); 100g of any cheddary
cheese, or vegan equivalent, grated; 50g of butter/veg
spread. Add a crushed clove of garlic and whatever
herbs you fancy. Press this mix lightly into an oven
tray, what I think of as normal size (about A4 paper
size). Pop in the oven for 15 minutes or so, until
golden brown.
While this is happening, make the leek sauce: chop
up 3 or 4 good leeks, and sauté them in a big lump
of butter or veg spread (around 50g). Add a tablespoon or so of flour. Then add any sort of milk to
make a smooth sauce and simmer for a few minutes.
This works with any type of milk, I've found - cow's,
oat, whatever you have. Season and then add four
quartered tomatoes.
Pour the sauce over the croustarde base, sprinkle
with some extra breadcrumbs and cook in the oven
for another 15-20 minutes. Serve this beautifullyspangled red, green and white delight at once.”

It’s a great place for a
wash, rinse and blow-dry
– if you’re a hen!
Here’s what we’ve been getting up to on the Community
Farm. Bubble Reports are in, and Pam is first up...

HENS
“One hen was poorly due to
her vent being blocked with
poo. We took her to Sally’s
and using two tubs of lukewarm water, one of us
held the hen while the
other used organic
moisturiser shampoo to
give her a clean and
rinse.
Fluffy bottom
Finally, she was blow
dried with a hair dryer and
had a very fluffy bottom. It
appears she told all the other
hens on her return to coop
and now all are lining up to

have their bottoms cleaned
and blow dried too.
Hens & cider
The ladies are still
laying well, eating
well, and drinking their
apple cider diluted water
concoction.
We cleaned out the coop deep litter and laid
more straw bedding, scattering it around the cider
apple trees. Owen has put in 2
new gates so we don’t have to
climb the fence near the tap
and get the hose (health and
safety issue solved).” Pam

POLYTUNNELS
Two polytunnels were destroyed by the high
winds in early February. David has repairs in
hand.
Photos from, Sally

The new poly
(No. 3) holding well

Looks delish, thanks for sharing Jo
Photo, Dulcie

More Bubble reports, overleaf
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SEEDS

A carpet of Good King
Henry—this self-sown row will
be left to grow through this
year—nature working with us.

“I placed an order for seed
(a few items were out of
stock but I found substitutes for everything except
celery). The suppliers have
confirmed the order but
have not yet billed me. It
will be about £350. As
soon as they arrive we
need to be in the shed at
Brumptons sowing them
in seed trays. It isn't hard
work but we could do with
at least six people. We will
check on compost and
seed trays in the meantime.” Martin.

STALLS
Gladioli bulbs en route for
the cold store (thanks for
the advice Gemma, the
work Veronique, and the
store, David!).

How should we feel about this
10% of the crop that Nature
takes to survive?

Do you like your
beetroot red?

Bubble reports, continued

Meeting held 11th Feb:
discussed small stall to be
trialled in Dulcie’s garden,
Louth.

FIELD
The original field is being
prepared this year with
barley, undersown by
white clover. It will become our permanent
home next year. David.
Caravan cleanout on
Wednesday 16th Feb.
Jackie.

The colour seeps from a broken skin so
cook beetroot in its skin and peel later.
Or, if you want the rich red juice to
drink, peel first and boil but keep the
cooking water.
When putting on the stall, leave some
of the root intact (top photo). If you
cut too high (bottom photo) the cook
will have to put up with the colour
bleeding when s/he cooks it.

Planting—schedules and
companions
Alan has shared his planting
schedule for modules in the
run up to spring (see right). A
copy was sent to relevant
Bubbles but email Doncomfarm@gmail. com if you’d like
a copy too.
Richard found Matthew
Biggs’ Complete Book of
Vegetables in a skip! It includes
companion planting—very useful for organic growers
especially us as we are block
planting this year. Cabbage
likes garlic, beans or celery.
And whilst we are on the subject of cabbages, did you know
you can drink cabbage
water to ease your ulcers?

Has someone spied our plans?
Ju

DISTRIBUTION

COMMUNICATIONS
Meeting held 4th Feb: Networking card
proposed, Recipe Sheets to be re-launched,
mock-ups to be circulated shortly. Simple
painting of the stall being considered as
part of the farm ‘identity’. Alison.

The Rota

First aid kit now available in
the caravan (thanks for
organising, Sally)

“Ten boxes a fortnight
going to the Green Pantry
in Market Rasen. Pam and
Wendy are picking on
Thursdays with Pam delivering and Wendy as back
up. As the season for good
veg is ending, this exercise
will also end
shortly.”
Pam.

Thank for the
tips Dulcie

Planting in a
circle—what a
great
idea!
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Bill Mollison who
‘invented’ Permaculture and
advised: learn to plant, create
a bond with some land, develop and teach your skills, form
a group, conserve what you
grow, simplify your life.
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