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Ingredients fresh from the field
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a good carrot soup?
It’s up to you!

Dandelions—
friend or foe?
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“Carrot and tomato
soup—with or without
coriander,” says Jo. “It's
up to you. Coriander
seems to provoke strong
love or loathing in people,
so the recipe here can be
made with a garnish of
fresh coriander leaves at
the end, or not, according
to your preference. I would include the ground coriander seed, even
if you don't like the leaves, as these have a very different, nutty
flavour, but again, do what you like best. So here’s what you
do….”
Chop a good panful of carrots into thin discs. Around the
thickness of a pound coin is good.
Melt a good lump, about ping-pong ball sized, of butter or
plant butter of your choice over a medium heat. Throw in
the carrots and seethe them for five minutes, adding a generous dessert spoon of
ground coriander.
Add some veg stock so
that the carrots are submerged, plus a can of
tomatoes. Simmer for
half an hour or so, so that
the carrots are soft. Blitz
the soup with a stick blender, season to taste, including
with a garnish of chopped coriander leaves if you wish, and
a splodge of yogurt or similar. Tasty! Thanks, Jo.
The beta-carotene in carrots has been
shown to lower the risk of macular degeneration in one study; carrot-eating
mice had lower cancer levels in another;
and herbalists have been known to use it
as an anti-septic (shredded raw or boiled
and mashed) - oh and if you’re into beauty treatments, a carrot
face pack is a must! Source: www.carotene.org

It’s all about perspective
Ha ha, trick question! There is no need for dandelions to be regarded
solely as a forage food nor a weed. Contemplating how to clear this
polytunnel in advance of the army of tomato plants Sally has been
raising, a bunch of us stood and looked at the scene and discussed
strimming, digging, harvesting, wetting the soil, laying on mulch, using a mattock, to get rid of this pesky weed. Then David walked in.
“Leave them,” he said, “why do we need to fight nature? They can
stay. They’ll look beautiful among the tomatoes.” Decision made. So
it looks like they’ll be joining the marigolds and basils as companions
this year.
Thoughtful friend
In the natural world you’ll often notice groups of plants or animals
of different species that occur together. Bill Mollison, in his book
Permaculture: A Designer’s Manual, says “such mixed assemblies
often reveal a set of mutual benefits that arise from such convivial
togetherness.” He talks about ‘guilds’ where one plant is in the centre surrounded by a harmonious group of species. Companion
planting is similar: some plants providing protection or nutrients to
others close by. And dandelions like to attract pollinators—useful for
early flowering broad beans and strawberries, or late pollinators like
end-of-season tomatoes, or runner beans.
Source: https://growing-guides.co.uk/companion-planting-dandelions/
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BUBBLE REPORTS

Gleaning—an ancient practice
resurrected on sprouting cabbages

POLYTUNNELS / SEED
We now have a variety of seedlings growing well in Polytunnel 1, including: cabbage, kale, calabrese, celeriac, runner
beans, broad beans, onion, coriander
and basil. In Polytunnel 2 crop of dandelions growing very well (see page 1)!

It’s the Hungry Gap. Winter food stores are low and new crops still a long way off. It’s time
to welcome The Gleaners! The veg had actually put on an art show as
Dulcie and Alison went to glean in early April. It was an exciting day—
taking the abundant green leaves from white, red and savoy cabbages,
kale and curly kale, that had decided to take on new life, sometimes
going to seed and sometimes just providing fresh greens for the pickers.

FIELD
David has cleared the road end of the
field and canes have been going in for
the beans. Water supply coming shortly.

Shoot for the sky

Winner: prettiest gleaner

Before

After

Dulcie selecting regrowth from a
senior cabbage

The brand
new net is
now up, a
response to
the arrival of
‘bird flu’.

Thanks for the
photo, Sally

DISTRIBUTION
The 15 veg
boxes heading for Market Rasen have ceased for now and will
re-start when the new veg starts coming
through.

STALLS
Community
Farm produce
is now available

opposite the hospital
in Louth. Next step?
To build a pretty little
stall in keeping with the handsome
mother stall by the field in Donington.
After all, we were once told: “aim for
beauty and you can’t go wrong!”

Gleaning in mid-April was an experience marred
only by the low-flying grey cargo plane
descending in to Coningsby, reminding us to be
thankful for the peace and beauty of the field and
our growing community.

What’s in the press?
Even the Louth Leader is on the
‘growing your own veg’ bandwagon. No mention of all the allotment holders in town, or examples of those already growing
their own, but never mind, at
least they are sowing the seed
(Sorry, couldn’t help that, Ed.).
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