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Jenny 
 

All of us in the growers would like to wish Jenny the best in her journey towards good health and for 
her to know that we will always do what we can, when we can, to help In Bloom see their way through 
the coming flower season. 

All 

There’s no business like grow business. 
We moved to Shillingford from Bovey Tracey where for many, many years I had been an active 
member of the local amateur drama group – The Bovey Players. Having now joined EGC I have 
come to the conclusion that there are many similarities between putting on a play and growing 
vegetables (no reflection intended on any of our actors)! 

Having picked your play/decided what vegetables you want to grow there is a long period of 
preparation. Rehearsing the play or preparing the soil may seem most important but there are a 
hundred and one other tasks calling on the skills and commitment of members. Real team work. As 
with so many enterprises the secret is in the preparation. 

Of course with a play you can pick your Opening Night but when growing vegetables Mother Nature 
sets the time-table. 

This year seemed to start with a very long period of cold, grey and wet weather – Opening Night or 
the start of the growing season seemed very delayed. 

Then suddenly at the beginning of May everything started to grow and we were away. No time to 
relax though and more hard work is needed to keep the show on the road. 

How are we doing? Our first characters on the stage were the broad beans – and what a stunning 
performance! There’s much more to come. 

Well done Folks. Now, all together. You know the tune: ‘There’s no business like grow business, like 
no business I know ……’ 

Ian 

  OPEN DAY 

Saturday 15th Sept. 11.00am onwards 
All are very welcome 



Thoughts while weeding  
Parsnips are elusive 
germinators. Not only are they 
subject to 'hit and miss' when 
direct sown in our root beds, 
but their emergence easily 
becomes confused with the 
general weed population that 
take root in the rows that are so 
confidently sown. Spending a 
couple of hours (along with 
Peter) on hands and knees 
closely and carefully picking 
out the speedwell and 
pimpernel surrounding (in the 
case of speedwell) the similar 
early merging first leaf of the 
parsnip really concentrates 
attention. After a while, you 
observe that however similar 
the early leaf pattern of the 
parsnip is to that of speedwell, 
parsnip  is a slightly yellower 
colour and it is that early 
emergence you are engaged in 
protecting. Where the (albeit) shallow roots of the speedwell and the pimpernel closely abut the 
emerging parsnip you have to be careful to pull them out AWAY from the delicate parsnip for fear of 
disturbing the parsnip roots at such a delicate stage of its growth.  Such close and detailed proximity 
to the soil makes me enormously engaged both with myself, with the wonder of nature's collaboration 
around the soil and with the different requirements of husbandry that should produce a parsnip crop 
fit for kings this coming autumn and winter. 

David  

 

Farewell to a valued colleague  
"We say goodbye to Neil Mercer. A remarkable 
member from whom in three years so many off us 
learned so much about growing, the importance of crop 
planning, a love for green manures, the legacy of the 
French Revolution and much more. With typical 
modesty, and in reply to our presentation, Neil said that 
he had learned more in those three years about 
growing than he had in his previous thirty. Come and 
see us again Neil (and Julia) when you need a break 
from Shropshire" 

 
David 

 

 

  

David adding “Julia’s" compost around newly planted brassicas 

(Someone once borrowed his spade, ever since he has become 
a little possessive!) 



5 Minutes research: Broad Beans 
The first-sowing of Broad Beans are currently producing a good harvest and are coping well with the 
primary pickings. However, they, like the rest of the veg, could really do with some rain. 

5 minutes on the internet has produced an equally good crop of results. The Broad, Fava, Horse, 
Field, Bell or Tic bean is the oldest known to modern mankind as it can be dated back to the Stone 
Age. 

Yes, I hear you cry, they sometimes taste that old as well!  But EGC members and friends have the 
splendid opportunity of enjoying them at their best – freshly picked, whilst young. 

Research shows that, to be served on its own, this versatile 
bean can be roasted in its pod, or pod-removed: steamed, 
sautéed, microwaved, cooked and served with or without its 
‘overcoat’ and used as an ingredient in many, many recipes.  
It can also be harvested young, as suggested by Nigel Slater:  

The point of growing your own, surely, is the chance to eat 
things you can rarely buy in the shops. So, this is the 
opportunity to pick and eat broad beans when they are barely 
old enough to qualify for the name, the pods supple and crisp, 
the beans no bigger than an M&M. You can put them, in a 
single layer, in a shallow baking dish of water, bright, fruity 
olive oil and a bunch of mint and bring them to the boil. Turn 
down the heat then leave them, the water barely bubbling, until 
their colour has darkened and the soft sage-green pods are 
pliable. Eat them with thick yogurt into which you have folded a 
little olive oil, blitzed with dill fronds, to give a luminescent 
green oil. 
 
 
The slightly older Broad Bean, picked when the pod hangs down and feels full of firm beans, can be 
cooked in myriad ways, but is (allegedly) best in the company of bacon, or parmesan, or anchovies. 
You could choose to go the whole hog and use all three!  However, there’s probably a Government 
Health Warning about that… 
 
They are also a very healthy addition to your diet providing Thiamin, Vitamins K and B-6, Potassium, 
Copper, Selenium, Zinc and Magnesium.  That’s a healthy chunk of the Periodic Table!  So, do 
take advantage of, and enjoy, the produce of your labours. 
 

 
Janet W. 

A new bench 
To complement the pond 
and commemorate our 
fond memories of Liz, we 
now have a very rustic 
bench.  With thanks to 
Real Food for the 
donation of the 
substantial horizontal 
beech board, this is a 
perfect place to 
contemplate the pond life 
and one of the nicest 
woodland views.  



 

 

A new pea net is set to make the 
mange tout toe the line, while Peter 
takes a break from weeding to 
practise his ball boy pose. 

 

 

 

Love all, and the mange tout are ready to serve 

One row of roots hand-weeded, only 6 more to go!!! 



 

 

 

 

  

Two years after the big polytunnel, the small poly finally gets automatic watering 

Meanwhile in the outside world the alliums forge ahead 

 



A Walk in Commemoration of Liz Hoare,  

 

When:  July 14th 2018  

Where:  Bovey Valley Woods.    

Meeting at:  Pullabrook car park, Bovey Valley Woods at 10.am 

A friend of Liz’s, Bridgit Sweeney, is organising this walk in memory of Liz.  It is open to anyone who 
knew Liz and would like to join. 

 

The proposed walk is from the car 
park at Bovey Valley Woods, to the 
beautiful bench which has been 
placed in the woods in memory of 
Liz. Then on to Lustleigh for lunch, 
with a possible extended walk 
depending on the weather and back 
to the car park. 

Please let Lana or Bridgit know if 
you would like to come along so 
that she will know how many to 
book for our lunch in Lustleigh. 

 

 

 

lana.tomkins@btinternet.com 

bridgitsweeney@btinternet.com 

  

mailto:lana.tomkins@btinternet.com
mailto:bridgitsweeney@btinternet.com


Recipes 
Here attached are two recipes that are particularly apt for this month. 

They aren't my original discoveries, but were originally given to us a few years ago by our much cherished and 
missed late member Liz Hoare - who was a keen cook as well as a great gardener who loved herbs - and 
beans! 

Margaret 

 

Fennel Pesto – to have with new potatoes or penne/other pasta. 

Ingredients: 

1/3 cup pistachios, toasted 

1-2 cloves of garlic, peeled and roughly 
chopped 

1oz (about ½ cup) freshly grated Parmesan 
or Pecorino 

1tsp salt 

Black pepper to taste 

2 cups lightly packed fennel fronds (the 
newer, more closely growing fronds are 
best) 

Optional: 4-5 mint leaves, torn. 

About ½ cup extra virgin olive oil 

Juice of ½ lemon, or to taste 

Method: 

First grind together slightly the pistachios, 
garlic, cheese, salt and pepper, either with a 
pestle and mortar or in a food processor. 

 Roughly chop the fennel and mint (if using) 
and add to above, and continue grinding, 
adding the olive oil a little at a time until a 
paste of the right consistency is reached. 

Add a little lemon juice to taste. 

Note: This is excellent with pistachios, 
however I’ve also made it with walnuts and 
pine nuts

 

 

Broad beans with goat’s cheese.  

Ingredients  

Spring onions  

Butter 

Mild, soft, goat’s cheese  

 

Method  

Gently fry spring onions in the butter. Set 
aside  

Pod the Broad beans. While they are still 
young and tender, I just throw them into 
boiling water and once the water comes 
back to the boil, quickly drain them.  

Add the drained beans to the onions, 
crumble the goats cheese on top, add salt 
and black pepper, mix gently, arrange on a 
warm serving dish. Its good!  

 

 

  



Broad bean and pecorino tagliatelle 

Ingredients 

 700g broad beans  (well cooked) 

 100g pecorino or parmesan 

 250g dried tagliatelle 

 1 medium bunch fresh basil 

 2 garlic cloves 

 75ml extra virgin olive oil 

 juice of 1/2 lemon 

Serves 4 (just!) 

 

Method 

1. Pod the broad beans and divide them into 3 
batches. Tear basil leaves roughly and grate 
the pecorino. Pound a third of the beans in a 
pestle and mortar (or a food processor) with 
1 garlic clove, 2 tablespoons basil and a little 
salt until you have a coarsely broken up pulp. 
Add a little olive oil to lubricate and remove to 
a bowl. 

2. Repeat, pounding the second third of the 
beans with the other garlic clove, a handful of 
basil and salt. Lubricate with oil as before 
and add to the first mixture.  (Or do 1 & 2 
together!) 

3. Stir together with the remaining whole beans, 
the rest of the oil and basil. Season with 
pepper and lemon juice. Bring a large 
saucepan of water to the boil and add some 
salt. 

4. Cook the pasta until al dente, then drain, 
keeping the pasta quite wet. Immediately 
combine with the broad bean sauce and stir 
together with the pecorino (or parmesan) and 
add some more extra virgin olive oil if needed 

Allnnah 

 

 

This recipe is ‘highly recommended and can only be improved by the addition of a chunk of crusty 
bread, or a roll, so that every last drop of the sauce can be rescued from the serving dish!’  

Had it for supper tonight and it’s terrific. 

Thanks Janet 

 


