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FROM PLOT TO PLATE
 
We set up our allotment recipe competition to find and celebrate the efforts of 
grow-your-own gardeners across the nation, championing home-produced food 
with recipes new and old.

Over one hundred delicious entries had our mouths watering. Family meals, 
snacks for the allotment, stews, sauces, and even desserts had us hungering for 
our own plot. 

There could be only one winner ( Jane’s Gypsy Cheese won the main prize, a 
garden storage shed), but there were plenty of other recipes that stood out. 
From simple soups to more complex curries, here are our ten favourites. Read 
on and enjoy - and try some of these for yourself, too!

 
Read on for ten delicious ways to use your homegrown produce

http://www.waltons.co.uk
https://www.waltons.co.uk/4x3-overlap-osb-roof-floor
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TREVOR’S ALLOT’O’SOUP
Ingredients

• 2 large onions - roughly chopped
• 5 carrots - sliced
• 3 large potatoes - cubed
• 3 stalks of celery - sliced
• 100g of green beans
• 10 fresh tomatoes - roughly chopped
• 5 cloves garlic - finely chopped
• 500ml vegetable broth
• 30 grams of chopped parsley
• Salt and pepper to taste

Method

• In a large saucepan, gently heat the chopped onions and celery until they 
are softened.

• Add the potatoes and carrots and 100ml of the vegetable broth - cook for 
five minutes.

• Add the remaining vegetables, herbs and broth and cook on a medium heat 
for 20 minutes, stirring regularly.

• Season with salt and pepper to taste.
• Serve hot with crusty bread. Trevor’s allotment soup makes a generous portion for all the 

family to enjoy: 
 
“I love making this soup for my family, which features the best of the 
produce from my allotment. We now call it our 'allot'o'soup' as it makes 
a tasty, generous and delicious dish which we all enjoy! :)”

Trevor’s all-veggie soup is a real winter warmer, perfect for those cold days on 
the allotment 

http://www.waltons.co.uk
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PAUL’S ARTICHOKE SOUP
Ingredients

• 1Kg Jerusalem Artichokes
• 500g Carrots
• 500g celeriac
• 2 medium onions
• 2 cloves of garlic
• Tablespoon of garlic oil
• 250ml of thick cream
• Bunch of coriander
• 500ml of vegetable stock
• Salt and pepper to taste

Method

• Peel and roughly chop the onion and garlic, fry in oil in large saucepan
• Peel and roughly chop artichokes, carrots and celeriac and add to pan, 

sweat on low heat for 10 mins
• Add the stock and bring to boil until vegetables are soft
• Blend all the ingredients and return to pan
• Add salt and pepper to taste
• Bring back up to boil, simmer for further 20 minutes
• Take off heat, stir in cream
• Garnish with finely chopped coriander upon serving

Paul’s  simple artichoke soup lets the ingredients speak for themselves

http://www.waltons.co.uk
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SASHA’S VEG BEAN CURRY
Ingredients

• 1 large onion
• 4 cloves of garlic
• 4 cubes of ginger
• Bowl of fresh beans
• Kale – handful of leaves
• 1 jar of tomato passata
• Other veg to add (optional): sweetcorn, courgettes or aubergines
• Spices to taste: cumin, coriander, turmeric, chillies
• Olive oil

Method

• In a deep frying or saute pan add olive oil and gently fry the onion while you 
are preparing other veg.

• Add garlic and ginger.
• Add spices to the pan and stir for 30 seconds.
• Stir in beans and sweetcorn, courgettes or aubergines, add salt and pepper 

to taste.
• Cook for approximately 15 minutes until vegetables are well done (not 

crunchy).
• Cut kale into thin strips and saute gently in a separate pan for a few 

minutes.
• Add kale, followed by tomato passata, to the curry and give it a good stir. 

Cover the pan and simmer for 5 minutes. Every now and then remove the 
lid and stir gently.

London Plantology blogger, Sasha, is a champion of urban 
gardening from her small back garden in London. 
 
Her veg bean curry was inspired from her partner’s favourite 
Indian dishes to prepare - and a need to use up a glut of veg! 
 
Alongside her staple, Shasha is experimenting with some new 
varieties, including Achcocha, Japanese Shiso, and Heirloom 
drying beans. Visit Sasha’s blog to see how she gets on.

Sasha’s given us a tasty way to use up a glut of beans

http://www.waltons.co.uk
https://londonplantology.com/
https://londonplantology.com/
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DAVID’S BEETROOT TART
Ingredients

For the base For the mixture
• 350g ground almonds
• 30g butter (at room temperature)
• 1tsp of bicarbonate of soda
• 2 eggs 

• 500g Greek yoghurt
• 2 eggs
• 200g grated mature cheddar
• Teaspoon dijon mustard
• Tarragon
• 100g feta cheese
• 1 red onion
• Date nectar/Maple syrup
• 1/2 a medium size butternut squash
• 1 beetroot
• Half a butternut squash

Method

• Roast butternut squash 40 mins at 180c
• Mix together all your base ingredients, then roll out in between two sheets 

of baking paper. Thickness should be 5-7mm. Place in fridge for 10 mins
• Chop and fry the onion in butter, then add date nectar/maple syrup and a 

couple of glugs of cider vinegar, cook until sticky. Put aside.
• Place your base in oven for 20 mins at 170c
• Chop beetroot into 1cm cubes and microwave for a few mins. Chop 

butternut squash into 2cm cubes, put aside.
• Grate 150g mature cheddar, mix with 500g Greek yogurt, 2 eggs, 1 

tablespoon of dijon mustard, tarragon and 3/4 of the caramalised onion.
• Cool base, place squash and half the beetroot cubes in the base
• Cover with the mixture, add the rest of the onion and beetroot and spread 

with a spatula. Sprinkle feta and tarragon on top.
• Cook for 30 mins at 160c, let cool, enjoy!

“My dad used to take me to his allotment on the handlebars of his bike, 
now I’m taking my two boys and getting them involved in growing, 
although in a safer way!” says Dave. 
 
His tart recipe came about as a way to cook up something 
different with his beetroot, making use of a great gluten free 
base recipe too. 
 
This year is all about zero waste growing for Dave, growing more 
of what he and his family love.

 
David is a true ‘plot to plate’ allotmenteer. See more of his homegrown recipes on 
his blog - Greedy Gardens

http://www.waltons.co.uk
https://greedygardens.wordpress.com/
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NESSA’S PEA & LOVAGE 
RISOTTO
Ingredients

• 1 cup of shelled green peas (keep the pods) 
• 2 cups of arborio rice
• 1-2 shallots finely diced
• 1 crushed clove of garlic
• 1 tablespoon of chopped lovage
• 1.5 pints of vegetable stock
• 125ml white wine
• Salt and white pepper
• 25g of butter
• 75g of Parmesan cheese
• Pea shoots for decoration

Method

• Melt the butter over a low heat in a wide saucepan, add the shallots, garlic 
and season with salt and pepper. 

• Cover with a lid and sweat for 5 minutes until soft.
• Remove lid turn up the heat to medium, add the wine and simmer for 2-3 

mins until it has almost evaporated. 
• Then add the rice and peas. Fry for 2-3 minutes and then start adding 

the vegetable stock. One ladle at a time. A good tip is to have the stock 
simmering in a saucepan. I add the peas pods to give the stock extra 
flavour. 

• Keep stirring the rice and as soon as the stock has reduced add another 
ladle of stock. Repeat until the stock is gone (approx 20 minutes), the rice 
should be almost cooked and not dry.

• Add the Parmesan cheese and chopped lovage and serve in big bowls and 
sprinkle on the pea shoots.

Lovage and peas go together wonderfully as a soup, which is 
where Vanessa found inspiration for her delicious risotto. 
 
Alongside her staple veggies, Nessa’s growing Portuguese 
Kale this year, following the ever popular ‘no dig’ approach to 
growing. 
 
Nessa’s love of growing food started when she was a child, 
pulling up the odd carrot or potato from her parents garden plot 
and ‘cooking them’ in her mud kitchen. A passion she’s passed 
on to her own two daughters.

Nessa’ s experiment with a classic paid off with this delicious looking risotto - 
perfect for using every part of your homegrown pea plants

http://www.waltons.co.uk
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JANE’S GYPSY CHEESE
Ingredients

• 1 medium onion, roughly chopped
• 1 clove garlic, chopped
• 1 medium courgette - roughly chopped
• 1 medium aubergine - roughly chopped
• 1 green or red pepper, diced
• 1 pound of tomatoes - chopped
• 2 eggs
• Grated cheddar cheese for topping
• Olive oil
• Chilli - chopped and deseeded
• Salt and pepper for seasoning

Method

• Soften the onion, pepper and garlic in the olive oil.
• Add the chopped aubergines and cook a few minutes more.
• Add the chopped, deseeded chilli, sliced courgette and chopped tomatoes. 

Season and cook until soft.
• Stir in beaten egg, Top with grated cheddar and brown under a hot grill.
• Gorgeous with crusty bread or (better with) homemade focaccia. For Jane, no other hobby is as rewarding as growing your own 

produce, and we totally agree! She says: 
 
“The gypsy cheese recipe is one my mum cooked years ago, but since 
buying a polytunnel we can grow aubergines and peppers very easily, 
so this recipe is a summer staple, and we never tire of it.” 
 
Always ready to try something new, Jane’s having a go raising 
Goji berries from seed this year. We’re sure they’ll be delicious.

 Jane’s Gypsy Cheese is a tasty way to get some of your five a day!

http://www.waltons.co.uk
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CASSIE’S HERB GARDEN 
PESTO
Ingredients

• Lots of fresh basil
• Parmesan
• Pine nuts
• Garlic cloves
• Extra virgin olive oil
• Salt and pepper

Method

• Pick a huge bunch of fresh basil from the herb garden. Wash and drain 
thoroughly before adding to a blender. You could also use a bowl with a 
hand blender.

• Pulse the blender for a few seconds. The basil will blitz down to almost 
nothing but will smell amazing!

• Finely grate some Parmesan and add this to the bowl along with the pine 
nuts and a couple of cloves garlic.

• Blend again until the pine nuts are smooth.
• Add as much or as little extra virgin olive oil as needed to make the basil 

mixture into a pesto-like consistency.
• Have a little taste and season with salt and pepper if needed.
• Add to a jar and seal up until you are ready to use it. Mix into a bowl of 

hot pasta, spread it into a mozzarella and chicken panini, or drizzle over a 
freshly baked pizza.

 
Visit Cassie’s blog, Cassiefairy for homemade recipes from the garden and more

http://www.waltons.co.uk
http://cassiefairy.com/category/pieday-friday/
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MARY’S TOMATO CHUTNEY
Ingredients

• 1kg ripe tomatoes, chopped
• 450g onions, chopped
• 2 garlic cloves, finely chopped
• 2 eating apples, peeled, cored, roughly chopped
• 1 red pepper, chopped
• 50g chopped crystallised ginger
• 100g sultanas
• 2 tbsp yellow mustard seeds
• ½ tbsp chopped dried red chillies
• Pinch of ground cloves
• 200g sugar
• 600ml cider vinegar

Method

• Add all the ingredients to a large saucepan (reserving 300ml cider vinegar to 
add later) and bring to the boil - stirring constantly.

• Reduce heat to slow simmer, stirring occasionally. You will see the reduction 
start to happen and the food will become more tender. This should be done 
quite slowly - probably 30 to 40 minutes, and it will look like a wet paste.

• Stir the rest of the vinegar into the chutney. Cook for a further 30 minutes, 
stirring often, or until thickened. If it’s still runny, simmer for another 10-15 
minutes. If it looks like chutney, it’s ready!

• When it’s reduced divide the hot chutney between sterilised jars and set 
aside to cool.

• Store in a cool, dry place, away from direct sunlight, for about a month 
before eating. It will keep for up to 6 months. Chill, and use within 1-2 
months after opening.

Great-grandmother, Mary, has been making this tantalising 
tomato chutney since she was a girl: 
 
“The recipe was given to me as a child by one of the daughters at our 
local corner shop - my mother allowed me to try it using ingredients 
from our own garden and it was pronounced a success” 
 
Alongside her tomatoes this year, Mary is growing potatoes and 
a few other salad vegetables.

Mary’s chutney tastes even better when left to sit for a month before eating  - if 
you can wait that long!

http://www.waltons.co.uk
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ANDY’S CURRIED CARROT 
CHUTNEY
Ingredients

• 500g diced carrots
• 1 large diced onion
• 1 red pepper, chopped
• 1 chilli chopped (with seeds removed)
• 2.5cm of chopped root ginger
• 250g brown sugar
• 350ml cider vinegar
• 1 tsp ground cumin
• 1 tsp ground coriander
• ½ tsp ground turmeric
• A pinch of salt and pepper
• 1 handful chopped coriander

Method

• Put the carrots, onion, pepper, chilli and ginger in a pan then add the sugar 
and cider vinegar. 

• Stir on medium heat for five minutes then add the spices and a pinch of salt 
and pepper.

• Bring to the boil and simmer for approximately 75 minutes.
• Add the fresh coriander to the pan and stir it in.
• Drag a spoon through the pan. If no liquid fills the channel, then the 

chutney is ready to spoon into sterilised jars. If the chutney is a little wet, 
cook for another few minutes and test again until no liquid fills the channel.

Andy’s carrot chutney cannot be rushed - but we promise it’s worth the wait

http://www.waltons.co.uk
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ADELLE & JUSTIN’S 
REDCURRANT ICE CREAM
Ingredients

• 500g/17½oz redcurrants
• 100g/3½oz caster sugar
• 300ml/10½fl oz whipping cream

Method

• Pre-chill a clean, dry plastic container in the freezer.
• Put the redcurrants in a colander/strainer, rinse under water and pat dry.
• In a medium-sized saucepan on a medium heat, cook the redcurrants until 

they have burst (about 5-10 minutes).
• Strain the redcurrants through a fine sieve and combine with sugar to taste. 

Refrigerate.
• Whisk the whipping cream until it forms stiff peaks.
• Gently fold the whipped cream into the cooled redcurrant concentrate 

trying not to lose too much of the air.
• Pour into the pre-chilled container, cover and freeze until firm.

For Adelle & Justin, growing their own pesticide-free produce 
means lots of exercise and enjoyment, which helps keep them 
physically and mentally healthy. 
 
But like many of us, they have hectic lives to juggle. So this 
year, they’re planting edible perennial crops such as rhubarb, 
artichokes and scarlet runner beans to grow alongside their fruit 
bushes. 
 
These can all thrive with very little time and effort, and come 
back year after year!

 
Check out more of Adelle & Justin’s allotment recipes on their blog - H is for Home 

http://www.waltons.co.uk
http://hisforhomeblog.com/
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GET INVOLVED
Got a recipe to share?

Have you got a delicious dish from your garden or allotment you’d like to share? 
Drop us a line at blog@waltons.co.uk, or get in touch with us over on our 
Facebook page!

Be Inspired

Whether you’re new to ‘grow your own’ gardening or you’ve got your own plot, 
we’ve rounded up some of the best green-fingered bloggers to inspire you.

11 Glorious ‘Grow Your Own’ Blogs 
19 Amazing Allotment Blogs

Looking for a new greenhouse or shed for your plot?

Take a look at our wide selection of greenhouses and sheds to suit every 
budget. Whether your looking for a space to retreat to for a cup of tea, or 
something that will allow you to spend time at the plot all year round - we’ve 
got the perfect solution. Call our expert team on 0800 029 1000 for more 
information.

Limited on space? From planters to space-saving growhouses - get the most out 
of your garden with our Grow You Own product range.

 
Waltons 6ft x 8ft Tongue and Groove Wooden Premium Greenhouse - £749.99

http://www.waltons.co.uk
https://www.facebook.com/WaltonsGardenBuildings
https://twitter.com/Waltonsgarden
https://www.youtube.com/channel/UCOWC6NAPYrReJyTIG-_O-ww
https://www.instagram.com/waltons_garden/
https://www.pinterest.com/waltonsgarden/
mailto:blog%40waltons.co.uk?subject=I%27ve%20got%20a%20recipe%20to%20share%21
https://www.waltons.co.uk/blog/11-glorious-grow-your-own-blogs
https://www.waltons.co.uk/blog/19-amazing-allotment-blogs
https://www.waltons.co.uk/greenhouses
https://www.waltons.co.uk/garden-sheds
https://www.waltons.co.uk/greenhouses/grow-your-own
https://www.waltons.co.uk/waltons-6ft-x-8ft-tongue-and-groove-wooden-premium-greenhouse
https://www.waltons.co.uk/blog

