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Dates for your dairy 
RUDDINGTON OPEN GARDENS 2nd and 3rd July. 2 till 6 pm 

Our allotments will be open for visitors this year but only on the central grass pathways.  
You may if you wish show visitors around your plot  

 

Summer Show Saturday 20th August 10 till 2 pm 
 

More Details, categories, and entry forms will be emailed and posted onto the notice boards by mid-July 
Set up on show tables 10 till 1 

Judging 1 till 2 
New category for 2022 a container of freshly picked vegetables, fruit, and flowers from your plot 

 

 

THE RUDDINGTON PANTRY 
 
It’s that fantastic time of year again when everyone is working hard 
preparing and tending their 'plots' and hopefully will soon produce an 
abundant crop. 
 
Over the last 2 years I have been taking excess fruit and vegetables, that 
plot holders have kindly donated, to the foodbank at Clifton, however 
there is some exciting news, and we are very lucky that Ruddington now 
has its own Community Fridge. This has been made possible with the 
Support from The Hubbub network, grants from the Co-op and 
Nottingham City Council, backing from The Parish Council, and our local 
Co-op who have agreed to be the 'Fridge's' food share partner.  
 
Community Fridges are similar to food banks but are run on a very 
different model.  They are social spaces that bring people together to eat, 
connect, learn new skills, and reduce food waste.  A Community fridge 
can be assessed by anyone who lives within that Community. 
 
Our local Fridge is open twice weekly in St Peters Rooms. Wednesdays 
from 12-1.30pm and Sunday afternoons from 4-5.30pm and opened its 
doors on 6th April.  It is known as 'The Ruddington Pantry'. 
 
Hopefully you will be happy to carry on donating excess produce which 
can be donated to The Pantry and in the unlikely event there is any excess 
this will then be taken to the NG11 foodbank in Clifton. 
 
Donations will be collected early in the evening on a Tuesday and by 2.00 
pm on Sunday’s. There is a small shelving unit at the side of the garage 
where you can place your donations. 
 
If you have any questions or feel you would like to volunteer at The 
Pantry, please give me a call on 0773 0357122. Or find me on plots 21 or 
37 
 
Carol 
 

A few ideas for newcomers and reminders for old 
hands 

No Commercial waste or fly tipping is allowed onto 
the allotments. 

You can bring your own green waste from your own 
garden to use and or compost on your plot. 

Please always keep your dog on a lead and under 
control on the allotment and pick up and dispose of 
all dog waste to your home or nearby dog litter bins. 

Bonfires can only happen on a small scale on your 
own plot or as a small group together. The best time 
for bonfires will be between November and 
February. All composting must be on your plot or 
removed from the allotment. There is nowhere on 
the site for depositing rubbish. Each plot-holder 
should dispose of their own by, e.g. composting 
green waste and removing problem items (old 
containers, plastic, carpets, rubble, old doors etc.) to 
your grey bin at home or taken to the recycling 
centre. 

Please do not go onto other plots and never walk 
onto their cultivating area. If in doubt wait on the 
central path for an invitation on.  

As there are now more allotment holders and 
helpers than ever, please be always respectful and 
considerate to everyone 

Only tenant holders and their named helpers are 
allowed onto the allotments. 

 



 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Paradise Allotment Working Group 
Leave a message on 07891 093319 or place message in suggestion boxes on each entrance 

Email: paradiseallotgroup@yahoo.com 

If you have any issues on the 
allotment, please try talking to the 
group first rather than the Parish 
Council. We might be able to solve 
it! 

 

New tenants 

We would like to welcome the many new plot-holders and 
their families who have joined us recently 
 
Plot 10a Sarah Johnson and family 
Plot 11e Kate Boothroyd and family 
Plot 11a Jen Thomas and family 
Plot 21a Jenny Bail 
Plot 21d Jenny Brown 
Plot 24b Antoni and Charlotte Mason 
Plot 29a/d Tom Traynor and family 
Plot 30e Lesley Moran 
Plot 43 Jenny Gregory 
 

Ideas for our next newsletter 
 
If you would like to contribute or share tips, short stories 
about your allotment, photographs or good news please 
email or contact one of the group. Thanks in advance 

Thoughts from one of our allotment holders 

I read last year’s newsletter which extolled the considerable benefits of working 
an allotment. I must agree with the views on the several advantages of growing 
fruit, although most holders will no doubt wish to grow a variety of both fruit and 
vegetables. The economic argument for fruit growing is persuasive, although 
there are other reasons for our activities, such as the joy of growing, with differing 
degrees of success, one’s own produce. I have almost been forced by 
circumstance to adopt the same outlook. My plot has an area of dense clay which 
I found difficult to work. Placing raised beds solved part and I have another area 
in which I have managed to improve the soil sufficient to grow a modicum of 
vegetables each year, mostly onions. The remainder of the plot, around the raised 
beds, has been planted with several fruit bushes, two cherry trees and three 
apple trees. The fruit bushes replaced some earlier raspberry canes and are as yet 
in their infancy, producing small quantities of fruit so far. All the apple and cherry 
trees are the dwarf variety but are tending to vary somewhat in annual growth. 
One cherry is okay, but the other has abandoned its dwarf cherry status and 
grown quite large, whilst producing a single cherry as a token of tis former 
identity. I prune it and retain it as a host for a creeping variety of thornless 
blackberry. The second cherry is developing well but I have had to net it this year 
to avoid the fruit being pinched by the birds. Any advice on ways to do this safely, 
without harming the birds, would be gratefully received. 

The apple varieties are Bramley, Egremont Russet and Discovery. The Bramley is 
self-fertile. The Egremont Russet is partially self-fertile and needs only to have 
another tree of any variety nearby. The Discovery, however, is a little fussier and 
needs two other trees of specific varieties to help it along. Luckily, these include 
the Bramley and Egremont Russet. I am also trying to introduce more flowering 
bushes on the allotment to attract more bees in. It is good to see that there is a 
beekeeper on Paradise Gardens, and we should all benefit from his endeavours.  

The other item on my allotment is a vegetable which seems to like masquerading 
as a fruit, rhubarb. I inherited the rhubarb and have split it around the allotment. 
It still produces a good crop. Because we have a limited desire for the 
consumption of rhubarb, I have found a way of using all the rest to supplement 
the making of jam preserves from the limited amount of berry fruit in my garden 
and on the allotment. I find that the rhubarb provides a good bulking additive, 
and it also enhances the texture of homemade jams. Its problem is that it does 
not set well and would normally need prohibitively expensive amounts of pectin. 
The combination of the rhubarb with raspberries, blackberries, and red currants 
together with jam sugar produces excellent red jams in sufficient quantities to 
last all year and at a modest cost.  

Keith Nicholls Plots 2b and 2c 

COURGETTE SEASON IS NEARLY HERE! 
 
CHOCOLATE COURGETTE CAKE 
 
INGREDIENTS 
 
350g self-raising flour 
50g cocoa powder 
1 tsp mixed spice 
175ml extra-virgin olive oil 
375g golden caster sugar 
3 eggs 
2 tsp vanilla extract 
500ml grated courgette (measure by volume 
in a measuring jug, but it's about 2 medium 
courgettes; if using 1 overgrown one, peel 
first and take out seeds) 
140g toasted hazelnut, roughly chopped 
FOR THE ICING 
200g dark chocolate, chopped 
100ml double cream 
 
METHOD 
STEP 1 
Heat the oven to 180C/160C fan/gas 4. In a 
large bowl, combine the flour, cocoa 
powder, mixed spice, and 1 tsp salt. In 
another bowl, combine the olive oil, sugar, 
eggs, vanilla extract, and grated courgette. 
Mix the dry and wet mixture until just 
combined, then fold in the toasted 
hazelnuts. Line a 24cm cake tin with 
greaseproof paper, then pour in your 
mixture. Bake for about 40-50 mins, or until 
a knife inserted into the middle comes out 
clean. Cool in the tin for 10 mins, then turn 
out onto a wire rack and leave to cool. 
STEP 2 
To make the icing, place the chocolate in a 
bowl and bring cream to the boil in a 
saucepan. Pour the hot cream over the 
chocolate and stir until completely smooth 
and melted. Leave the icing to cool slightly 
and thicken, then spread it over the cake so 
it’s covered, and the icing starts to drip down 
the sides. Serve with a cup of tea or enjoy as 
a pud with a spoonful of something creamy. 
 


