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Ingredients fresh from the fie
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community farm are
lovely right now, and K8 z

this recipe puts them at the heart of a meal, rathefs one hen was hpve theirbottont deaned o
than in a supporting role. A croustarde is, in essenger vent being blocked with and blow dried too@\

an upsidelown savoury crumbl@his recipe serves4 [p o o . We t o0k hHens &tcider S o@fﬁ: y |6
First of all, set the oven at 22D and make the and using two tubs of luke-  The Ia}dles are St".l %@zﬁ
warm water, one of us laying well, eating

croustardeMix together around 150g of bread- | .04 the hen while the
crumbs; 100g of mixed, chopped nuts (any kind, I other used organic
use up what's in the cupboard); 100g of any cheddanyisturiser shampoo t
cheese, or vegan equivalent, grated; 50g of butter¥g her a clean and
spread. Add a crushed clove of garlic and whatevginse- op deep litter and laid
herbs you fancy. Press this mix lightly into an oven Finz:r;;f};r?gt\t\?arz blow gtr)i:%Si:r:;l(\;ubr?c??r:ggéizg?t-
tray, what | think of as normal size (about A4 pape X

size). Pop in the oven for 15 minutes or so, until

well, and drinking their
apple cider diluted water
concoction.

We cleaned out the co-

golden brown. appears she told all the otheclimb the fence near the tap
While this is happening, make the leek sauteop hens on her return to coop and get the hose (health and

up 3 or 4 good leeks, and sauté them in a big lum
of butter or veg spread (around 509). Add a tabESE EA= s iva 2
spoon or so of flour. Then add any sort of milk t

make a smooth sauce and simmer for a few mi
This works with any type of milk, I've fowabw's, |
oat, whatever you have. Season and then add
quartered tomatoes.

Pour the sauce over the croustarde base, spri
with some extra breadcrumbs and cook intheo. — oo =
for another 120 minutesServe this beautifully f
spangled red, green and white delight at once.

Looks delish, thanks for shari

Photo, Dulcie

More Bubbl e

"Gried with a hair dryer and apple trees. Owen has putin 2
had a very fluffy bottom. It new gates so we
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caret of Good Kin
Henrgthis sedfown row will
be left to grow through this

yeadnature working with us.

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

10% of the crop that Nature

takes to survive?

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

Meeting held 4th Feb: Networking card
proposed, Recipe Sheets to Hauached
mockups to be circulated shortly. Simpl
painting of the stall being considered as

part of

thig:aravan cleanout on

Bubble reportscontinued

il placed an
(a few items were out of
stock but | found substi-
tutes 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 mean-

t i m\artio.

Meeting held 11th Feb:
discussed small stall to be
trialled in
Louth.

The original field is being
prepared this year with
barley, undersown by
white clover. It will be-
come our permanent
home next yeabDavid.

Wednesday 16th Feb.
Jackie.

NfnTen boxes a
going to the Green Pantry
in Market Rasen. Pam and
Wendy are picking on

Thursdays with Pam deliv-
ering and Wendy as back
up. As the season for goo

inveg is ending, this exercis

The Land of Common Sense

Do you like your
beetrootred?

Thecolpy seepsfrgnya braken gkig
cook beetroot in its skin and peel lat
Or, if you want the rich red juice t
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 coo
will have to put up with the colou
bleeding when s/he cooks it. :

[gi gGpmdlete Book of
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Alan has shared hganting
schedule for moduleis the
run up to springgee rightA
copy was sent to relevant
Bubbles but emaidoncom-

farm@gmail. coinf y o

a copy too.

Richard found Matthew

Vegetableis a skip! It includes
companion planting very use-
ful for organic growers
especially us as we are block
planting this year. Cabbage
likes garlic, beans or celery.
And whilst we are on the sub
ject of cabbages, did you know
you can drink cabbage

water to ease your ulcers?

Has someone spied our plans?

This photo
accompanie
a post about
Bill Mollison who -
6inventedd Per ma
advised: learn to plant, create

a bond with some land, devel-

op and teach your skills, form

a group, conserve what you

grow, simplify your life.

fortnight

Planting in a
circle 3 what a
great
idea!

will also end
shortly. Sun | Mon | Tue | wed | Thu | Fri | Sat
Pam. fE
O [ Refresh| An- | Lee [ Jo | Rach| Pam | Pam| Every}
i the stall| drew / one!
D) Wen
qf Hens Pam| Pam | Pam| Pam| Pam| Pam| Pam
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