Introducing the exchange market...

The market will take place on Saturday 28th of July in the new Greyfriars community garden
in the Merchant City. Open to all Glasgow’s growers it will be an opportunity to barter and
exchange anything you produce related to growing from vegetables to recipes, seeds to
knowledge. This newsletter is to give you a few ideas to get started if you aren’t sure what
you might have to swap.....
Vegetables and salad crops
What might you be planting in May that will be
ready for the market
Lettuce
Parsley
Radish
Coriander
Baby carrots, turnips
Spring onions
Early potatoes
Spinach or chard
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Seedlings and cuttings
You could sow a few extra pots and bring seedlings
to swap. Winter herbs and salad are good to plant
out from late summer – mizuna, mibuna, corn
salad, purlsane, rocket, coriander and sorrel.
It is easy to make cuttings of many herbs and
flowers. You would need to do it fairly soon while
there is fresh new growth on the plants and before
it flowers. You cna take cuttings from thyme, sage,
lavender, geranium, fuschia, box, wallflower and
grape vine amongst others...
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Seeds
Did you have too many packets of peas and not enough beetroot? Have you
got seeds that you wont use up before they go out of date? Bring along your
spare packets or repackage them into smaller amounts if you have lots.
You might have collected seeds from last year and could spare a few. You
might have a good story about the history of the seeds, maybe they grow
particularly well in Scotland or were passed down to you through your family.
You could make up some seed bombs with any excess wild seeds you have
collected such as poppy or cornflower or spare packets of wildflowers you
have. There are lots of different methods, Kabloom the Glasgow based seed
bomb company uses a shell of recycled cardboard with a bit of compost and
the seeds inside. You can also make clay shapes to encompass the seeds.

Herbs
There are so many things you can do with herbs, fresh and dried. You could tie up a
posy of herbs to make a bouquet garni (often parsley, thyme and bay leaves but can
include other herbs such as sage and tarragon).
How about a lavender pillow? The lavender plant will be in bloom in July and you can pick a bunch and hang
to dry, meanwhile sewing a little pillow for the dried herbs to be packed in.
Fresh herbal tea is much better than the packaged varieties. Bring a flask of hot water and some bunches of
thyme, sage, raspberry leaves or feverfew.
Infusing oils or vinegar is a quick way of making more of your
herbs. From the Green Exchange Market in the Hague I came back
with pink basil vinegar.
Tips for drying herbs
Make sure you wash the herbs before drying them, particularly if
they are going to be eaten. Pat them dry with some kitchen towel
and hang them upside down in a paper bag somewhere warm and
out of the light.

Try making your own handmade
herbal tea bags.

Kennyhill Allotments Summer fruit jam
Ingredients
1kg fruit (eg. raspberries, strawberries,
rhubarb, currants, gooseberries)
1kg granulated sugar
juice of 1 lemon
makes about 6 jars of jam
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Fruit
You may still have a rhubarb plant going strong
and raspberries, gooseberries, strawberries,
black currants and red currents should just be
starting to be ready for picking.
You can make jams, cordials, wine or just fresh juice.
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Method
1. Clean your jars and lids, then sterilise them by placing in a big pan of boiling water for 10mins or putting
them in a hot oven for 10 mins. Put a saucer in the fridge so you can use it to test the setting point later.
2. Wash the fruit, top and tail gooseberries, chop rhubarb, remove currants from stalks, then weigh all the
fruit so you know exactly how much sugar to add.
3. Put gooseberries and rhubarb in a large stainless steel pan with the lemon juice and a little water (just to
stop it sticking) then cook gently for about 10 minutes.
4. Now add the rest of the fruit and cook until everything is tender but still holding its shape.
5. Add the sugar, stir until dissolved and bring to a rolling boil for 9-10 minutes.
6. Check that setting point has been reaching by putting a teaspoonful of the mixture on the cold saucer and
allow to cool for a minute in the fridge. If the jam crinkles when you push it around with your finger then setting point has been reached. If not continue cooking for a few more minutes and test again.
7. Allow to cool slightly then pour or spoon into sterilised jars and seal.
8.It is ready to eat as soon as it has cooled!
The secret to making good jam
Most jam recipes use equal amounts of fruit to sugar, so whatever fruit you have just weigh it and use the
same amount of sugar. Pectin is the secret ingredient which determines how well set the jam is. Some
fruits are naturally high in pectin while others are not and in these cases you can use half normal sugar and
half jam sugar (which has added pectin in it). Acid which is naturally found in fruit helps to draw out the
pectin and ensures you have a clear, bright, well-set preserve. Sour fruits such as lemons and gooseberries
generally have a high acid content. Rhubarb is the exception as this is actually low in acid. If in doubt just
add a bit of lemon juice to your recipe!

Wild garlic pesto
The Taskforce group at the Hidden Gardens made wild
garlic pesto with wild garlic from the gardens.
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Savory and non edible things

Its made with 50g wild garlic, 50g pinenuts, 50g
parmesan, about 75g olive oil. You can use other cheese
and other nuts eg walnuts.
Blend all the ingredients together in a food processor.

You can also make pesto from nastirtium leaves and
flowers, nettles, sorrel or a mix of garden herbs.
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Poor Man’s Capers
(Pickled nasturtium seeds)

There might already be some seeds formed
on the plants by July. Pick them when they are
green, clean them and
pack them into a clean
jar. Put some white
wine vinegar, a clove or
garlic, a couple of bay
leaves, five or so cloves,
a pinch of salt and a few
peppercorns. Heat gently
till it is piping hot and
pour over the seeds in
the jar. Seal the jar when
it is still warm.

Calendular lip balm by Vicki Fleck
Ingredients
Dried calendular flowers
Oil
Beeswax
Jars
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Flowers
You could make up some bunches of
flowers, little posies of sweet peas or
a mix of what is in flower that week
including herbs.
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Method
1. Collect your calendular flower heads and dry them out.
2. Fill a clean jar with petals and cover with oil (sunflower, olive or almond). Stir to
get all the bubbles out and seal with a lid. Leave in the sun for three weeks to infuse.
3. Strain the petals from the oil and discard
4. Heat the oil over a pan of boiling water. Make sure the water does not touch the
bowl, just the steam, in order to heat the oil very gently. Add 1 oz on wax for each
cup of oil.
5. Pour into jars, label with the date and leave to set. Will last for about a year.
Birds and the bees
You could make up some simple
bee hotels using bamboo canes
tied together or an instruction
pack and templates for a bird
box.
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Bling your gloves or tart up
your trowel
Perhaps you have got too many
gloves or all trowels and no forks.
A bit of embroidery on a glove or
a newly painted handle on a trowel
might attract a new owner.

Nettle Beer recipe from Abi at Urban Roots
This is an easy recipe to follow and creates a delightful, if not usual tasting beer. It is very cheap
to make and follows a traditional recipe. Before hops were widely used in the 17th century all
sorts of plant were used to flavor the ale including nettles (Urtica dioica). It was also thought to
help alleviate rheumatic pain, gout and asthma.
Ingredients
900grams (2lb) young nettle tops,
3.8lts (1 gallon) of water
230 grams (8oz) of sugar, brown or demarrara sugar works best.
7.5 grams (0.25oz) of fresh yeast
small piece of toast
7.5 grams (0.25oz) of ground ginger
Method
1. Boil the nettle tops in the water for half an hour (you will need a very large pan for this or preferably a
cauldron).
2. Keeping the mixture, strain and add sugar, stirring to dissolve. Also stir in the ginger. Pour mixture into a
sterile container, ask at most home brew shops for details.
3. Spread the yeast onto the toast and float on the surface of the nettle liquid. Cover and leave for about 3
days at room temperature, do not allow the temperature to fluctuate too much as this will ruin the fermentation process.
4. Strain again and put into clean, strong screw top beer bottles, or sealable wine bottles (plastic bottles still
work). This can be drunk after about 2 days (though the longer it’s left the more alcoholic it’ll be!)
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A Growing Exchange
Waste not want not
Liquid feed is easy to make from the weeds
in your patch. A nettle ‘tea’ can be made from
packing a bucket with nettles and letting them
rot down then strain the resulting juice into a
container. This is then used a little bit a time
when watering. Beware it is smelly! You can also
use comfrey leaves.
You might have
an abundance of
worms in your
compost heap
and there could
be someone who
has just started
composting or fancies making a wormery. A
handful of worms will quickly multiply.

This for That is a project organised by artists Alex
Wilde from Scotland and Annechien Meier from the
Netherlands. A Growing Exchange is an international
collaborbation between the two artists which has been
going since February 2011.
www.agrowingexchange.com
Annechien organised a Green Exchange Market in the
Hague in October 2011 for
Stroom, Centre for Art, Design
and Architecture.
www.stroom.nl. Visited by Clem
and Kat it was the inspiration
to try something like this in
Glasgow.
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For more information about This for That
and how to take part contact Alex Wilde at
glasgowharvest@thehiddengardens.org.uk

