
I first started growing my own food at the 
same time I was studying to be a Nutritional 
Therapist. The more I found out about our food 
system, the greater concerns I had for my own 
health and that of the planet.

I work on a 4 bed annual vegetable rotation plus 
perennial fruits and salads which encourages me
to eat a wide variety of plants suited to where I live. I eat seasonally plus store 
abundance via dry store, canning, fermenting, drying and freezing which is great 
fun too. Growing without fertilisers and pesticides generally takes a little more 
time pre-planning and putting into place but is more fun and creates a greater 
connection to natural cycles. I fertilise the soil each year with  homemade compost; 
if I am taking nutrients out of the ground via the vegetables I eat then I want to put 
some back in again with compost made from vegetable waste, weeds and local 
horse manure. This mixture if alive with an abundance of microbes and worms 
which when returned to the soil help to breakdown soil nutrients and assist plant 
roots to uptake them – a very similar process to that happening in our own gut 
microbiota! Shovelling manure into the compost bins each week and then the 
compost onto the beds in spring is a good upper arm workout for sure! I mulch 
(cover the soil) most of my well established plants with local thatching straw –
a waste product that helps to keep moisture in the soil and prevents weeds 
taking over.

I love being out in nature, especially in the early evening of a hot 
summers day. A time to get away from it all! I feel a great sense of 
achievement when I harvest crops and share with friends. I am still 
always at awe when my first seedlings appear in the greenhouse
and hold great appreciation for the power of nature. 
Allotment growing can be a real community 
activity too sharing advice, seedlings, material 
and time with friends and other 
allotment growers.
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