
Sprouts hitting roof of net! 

 

 

4 extra canes 

put inside of 

cage on each 

corner 

 

 

 

 

 

 

Extra canes pushed into the ground near original 

canes. The whole cage is then lifted and taped 

onto new canes – simples! 

Making damson jam. Use the same amount of 

fruit to sugar. With damsons there is enough 

pectin available so ordinary sugar is OK 

1 kilo of fruit to 1/4 litre water, bring to boil 

and crush 

 

 

 



Stirring continually add sugar and boil for 10 

mins 

Warm sterilised jars and pour. Let it cool over 

night 

 

Solid!   

 

Ready for his party on the 20th (Colley Gate’s 

annual open show) 

 

 

 

 

Now do leeks in their own foil in the oven with olive oil, 

runny honey, and coarse ground black pepper 

The onions, garlic and spare shallots 

getting ventilation 

 

 



More gladioli have come too early, some corkers 

mind! 

This lot of chillies is going to our local balti 

house! 

 

 

 


