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It is true to say that August is the month of
plenty as a vegetable grower. Every
Wednesday my car is getting fuller for the
delivery into town and there is always a time
around this part of the year that I say “I
should really get a van” but just seem to get
through until September with just enough
room in my car. Our market stall has been
great for reducing deliveries as we get to sell
everything right from the garden its grown.

This has been a fantastic year for beetroot so
far with a stand out variety called ‘Boldor’. It is
an orange beetroot and is so much sweeter
than the others, a new favourite. We have
grown a lot more kale early in the session
which has been extremely popular.

Dougal Dorman, Head Gardener, Colebrooke Walled Garden

Normally we save it for autumn and winter but with more demand we are
sowing it all through the year. Cucumbers can almost be overwhelming with
how many they produce, I harvested 25 cucumbers from 8 plants last week
and feared they all would not find a home but at the market people started
talking about how good they were and that was that, all sold! Word of mouth
is the best way to sell produce, having people together sharing recipes,
inspires people to try something new. Globe artichokes have always been a
hard one to shift but at the last market there was one advocate who convinced
the crowd by singing their praises. Soon the last of this year’s artichokes were
gone.

Another thing I notice about August is that there seems to be two sides to the
garden, depending on how you look at it. If I’m feeling positive, I will notice
how great the flower beds look, how many great looking cabbages there are
ready for harvest that week. If I wake up on the wrong side of bed, I will notice
the negatives. The peas haven’t been great with too much rain at a key time,
our potatoes have blight so lots of work cutting the tops off and our apple
trees are almost bare of fruit because of the early frost. The key thing to
remember is that a vegetable garden is always a working garden and is not
supposed to look perfect. There is good and bad mixed in the whole thing and
realising that makes the whole place so much easier to enjoy.



CUTTING
ROSEMARY

18TH AUGUST 2020

Cuttings are a great way to duplicate and multiple useful herbs such a
rosemary, thyme or bay. Success rates when it comes to cuttings can
vary, so it is important to couple of cuttings to increase your chances of
success.  
A video of Dougal cutting rosemary can be seen here! 

How to increase
Rosemary through

cuttings

Cut approx. 6 inches of a green stem
of rosemary. Remove all of the leaves
from the stem, leaving only a couple
at the tip. 
Prep a pot by filling with seedling
compost and watering. It takes quite
a lot of water to bed in the soil, and
by check the before and after weight
of the pot the amount of water
absorb can be guessimated. 
Dip the end of the rosemary cutting
into water and then into an organic
root hormone. This is not vital but
will encourage the cutting to form
roots. Plant approx. 1/1.5 inches deep
in the pot. Plant a number of
cuttings in each pot to assure more
successful propagation. 

https://www.youtube.com/watch?v=1B_1qDmAcOE


RHUBARB AND
ORANGE

MARMALADE

INGREDIENTS

I appreciate it is a little early in the year for making
marmalade, but when Alison (Brooke House
Administrator) provided me with a big bunch of
rhubarb, I couldn't resist making this firm favourite!

Chop up the rhubarb and place in a large
saucepan. Peel the oranges, and slice up the
rind and add to the rhubarb. 
Juice the oranges, and add the liquid to the
saucepan, along with a teaspoon of cinnamon. 
Heat the fruit and juices on a medium heat
and add in your sugar gradually, dissolving it as
you go. I use granulated sugar. 
When all of the sugar is dissolved, simmering
boil the jam for 40 minutes.
Be careful not to over boil the mixture, and if in
doubt do the gel test (put a dish in the freezer
for about 15 minutes and the jam is ready if it
gels when added to the dish). The mixture
should not be boiled for more than minutes
total. 
Add to sterlized jars and seal immediately. This
makes approx. 1.25 litres of marmalade. 

As marmalade's go, this isn't difficult to make but
timing is everything. The setting point of
marmlade is 104.3oC and if you have a cooking
thermometer, it's good practice to use it to keep
an eye on the cook. Granada made marmalade in
our house, and did not need a thermometer. He
could 'just tell!' I have not inherited his skill, and
need to time the boil to the wire and use the
thermometer. 

1kg of Oranges (approx 5)
1kg of Rhubarb
1.3kg of sugar

METHOD
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