
Administration -  5 hours 
Prep for sessions, planning tasks, site checks, research, sending info to volunteers, 
making poster and flyers for new volunteer to distribute, Rocket fm interview, report.

Sessions - 4 sessions  06.09, 20.09, 04.10, 18.10 - 8 hours

Discussing the change of season, seed saving, growing more edible ‘weeds’ and what to 
do to improve the soil. Watering gradually washes away the nutrients so we have been 

building up the compost bays to make sure we 
have a supply to add to the beds. Manure will 
also be added later. We’ve looked at the area 
by the storage box more closely and made a 
plan for there.
Crops harvested - Purslane, leeks, rocket, 
kale, borecole, parsley, perpetual spinach, 
sorrel, parsley, savoury, chard.
News - beds continue to grow good, healthy 
produce. We have a new volunteer who is 
happy to distribute flyers and posters about the 
project, and the co-ordinator did a short local 
radio interview about the project to raise 
awareness. One volunteer demonstrated 
making insect homes with dried plant stems, 
and nettle string making.
We are saving seeds for next year, and also to 
swop/give away at Seedy Saturday. 

Watering and collecting seeds

Sharing produce out, harvesting 
green manure phacelia covers ground and can be turned in late winter to add nutrients.
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Volunteers have decided to keep the area by the storage box as a mix of wild flowers and 
plants beneficial to pollinators and other wildlife. During a plant survey we discovered that 
we already have mullein, hemp agrimony, and other plants that form a good base; we have 
added lavender, hyssop and rosemary.

Mullein, hemp agrimony, ladybird larvae

There are nettles here which may seem like something to get out, but they are edible (tops 
in soup or savoury pancakes - wilt as spinach), they can also be used to make string, and 
they are a food plant for many butterfly caterpillars. So a very useful plant! 
The co-ordinator visited the Weald and Downland Museum and shared information about 
more edible weeds that we could grow under crop plants, as would have been done in 
medieval times for making potage.

Dill and lettuce left to develop seeds, red clover under leeks in a garden at the Weald and 
Downland museum. 
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