
My kids love fried food, and they 

love cheese. They are not great 

fans of courgettes but they eat 

these. I wonder why.

Makes six fritters

About 250g (8oz) courgettes 

One large egg 

2 tablespoons plain flour, plus 

more for coating 

Half a packet of feta cheese, 

crumbled but still chunky 

A handful of chopped mint, 

parsley and chives 

Grate the courgette onto a 

clean tea towel then squeeze it 

into a ball over the sink to get all 

the excess moisture out. Tip into 

a bowl and mix in all of the other 

ingredients and heat some oil in a 

frying pan. Place a dollop of the 

mixture into the flour and coat 

on all sides, then fry until golden.

As there are so few tricks to 

stretch out the tomato season, 

I like to preserve a batch. 

These don’t last forever, but 

placed hot into sterilised jars 

and covered in warmed olive 

oil they keep for a couple of 

months. Use them then for a 

memory of summer in autumn 

salads, or just remove the skins 

and mix them into pasta. They 

dissolve into a rich sauce.

Slice cherry tomatoes in half 

and larger tomatoes into 

quarters and place on baking 

trays, cut sides up. Put the oven 

on its lowest setting and slide the 

tomatoes in, leaving the door 

slightly ajar. Leave for at least 

four hours, checking regularly. 

You want to drive off a good deal 

of the moisture to concentrate 

the flavour, without browning the 

edges too much. When they are 

crinkled but still juicy inside tip 

them into small, sterilised jars 

and cover with warm olive oil.

Faced with a row of maturing 

lettuces I’m a big fan of the 

cooked lettuce. They collapse 

down on cooking, so you can use 

a whole bolt-threatening lettuce 

per dish. I add whatever green 

vegetables are also ready to this 

classic side dish.

1 onion 

1 lettuce 

Peas 

Mange touts 

Broad beans 

250ml (8floz) vegetable or 

chicken stock 

Chopped mint 

Steam the broad beans then 

throw them into some cold water 

and remove the skins. Meanwhile, 

fry the onion in some oil until 

soft. Chop the lettuce and add it, 

frying until it starts to wilt. Then 

just pour in the stock add the 

peas and other vegetables, and 

bubble it all down until everything 

is cooked, mixing in the mint just 

before serving.

T  Buy three overwintering onion sets for £9.95 gardenshop.telegraph.co.uk

Too much of a good thing can be wonderful

Veg of heaven: 
clockwise from above, 
Lia’s harvest; oven-
dried tomatoes; 
courgette fritters; 
lettuce à la française; 
(inset) picking baby 
courgettes

M
y trug runneth over. 
Well, I don’t own a trug, 
but my bags for life and 
Tupperware are being 
pressed into pretty frequent 

service, ferrying potatoes, courgettes, 
berries, beans, onions, tomatoes, 
lettuces and more from allotment to 
kitchen. You wait all year for a glut, and 
then 12 come along at once.

These are the good times, the 
moments of plenty. Long forgotten is 
the hungry gap when a couple of spears 
of purple-sprouting broccoli would be 
pounced upon, pimped and paraded. 
A spear and a half for each family 
member? Draped in a silky hollandaise, 
perhaps? Best plates, of course, and 
only allotted to those who promise to 
really appreciate them. The kids are 
relegated to the frozen peas.

But now the kitchen is laden with 
bowls piled high and bountiful with the 
freshest, loveliest stuff, and I have 
become a vegetable pusher, 
steaming them, frying them, 
whizzing them up and 
cloaking them in cheese 
sauce, anything to get 
through them.

A general glut-time 
rule is to prioritise 
harvesting, above all 
else. Yes it’s nice 
when paths are edged 
and beds weeded, but 
not if that means you 
miss the moment when 
the French beans turn from 
tender to tough. I’m guilty of it 
myself: tending things all season only 
to let them go past their best.

I did it this year with cauliflowers, 
only noticing that they had come to 
anything when they were more flower 
than cauli, a week too late. It is 
frustrating — and faintly ludicrous – to 
put all of that effort, time and expense 
into growing organic matter for the 
compost heap, but that is where my 
cauliflowers have gone.

If you have an hour at the plot, the 
first half-hour — perhaps even three 
quarters of an hour – should be spent 
harvesting, nibbling, checking what 
stage crops are at. Your main job right 
now is to reap the rewards of an entire 
year’s work, so make sure you are not 
so caught up in other maintenance that 
you miss it.

Lettuce  

Successional sowing should be your 
first weapon in the battle of the gluts, 

and lettuces are the successional 
sowing poster boys, taking to it so 
perfectly. Sow a short row every few 
weeks all summer long, rather than one 
long row that matures all at once and 
has you seeing lettuce leaves when you 
close your eyes at night.

It’s straightforward in theory, tricky 
in practice, simply because we forget 
to keep sowing while things are 
bountiful, and summer slips by without 
a second or third sowing. Employ some 
means: diary entries, bleeping phone 
reminders set early in the season, 
whatever it takes to prod you into 
sowing even when the going is good.

There is still time to make a sowing 
now and another in a few weeks’ time, 
so that you have lettuces for autumn. 
Switch to sowing hardier winter lettuces 
such as ‘Winter Gem’, ‘Arctic King’ and 
‘Valdor’ from mid August.

Courgettes 

A courgette glut is an 
allotmenter’s rite of 

passage. Sowing six 
seeds seems modest in 
April, but come July 
when all six plants are 
pumping out several 
fruits a week it’s 
alarming: you find 
yourself Googling 

“courgette jam”.
Temperance early in the 

year is the key. I sow three 
plants at a time, to allow for 

one to fail. Two or three plants at 
full throttle is plenty for the average 
family, remembering that you won’t 
want to eat them every day of the week. 
They do run out of steam as summer 
wears on, so sow another few around 
three weeks later. I like mixing them 
up, so I always have one yellow and one 
green courgette going.

You won’t find tiny, sweet, firm 
courgettes just five or six inches long at 
the greengrocers, but this is when they 
are at their finest, so again, timing and 
regular harvesting is everything. A 
marrow glut is no fun.

Tomatoes

We are right on the cusp of the tomato 
season. I may not be able to call mine a 
glut yet, but it’s coming. And the trouble 
with tomatoes is you can’t space out 
their sowing to encourage them to ripen 
at different times. Like peppers, chillies 
and aubergines, they need as long a 
season as you can possibly provide in 

order to grow, flower and fruit before 
the frosts kick in.

The trick is to grow a number of 
different varieties. Three plants of 
‘Sungold’ (lovely as it is) will mature at 
a similar time while a plant each of 
‘Sungold’, ‘Gardener’s Delight’ and 
‘Cuor de Bue’ will be slightly staggered.

If I were going to grow 10 tomato 

plants, I would make them 10 different 
varieties. While courgettes are picked 
young and perky, tomatoes should get 
the opposite treatment: left to ripen in 
the sun, on the vine, and to fully 
develop their flavours. Again, you won’t 
find them like that in the shops so this 
is where the trouble of growing your 
own pays off.

M
A

R
K

 D
IA

C
O

N
O

/F
R

E
S

H
 F

O
O

D
 I
M

A
G

E
S

G5TELEGRAPH GARDENING | Saturday, July 30, 2011 A

A


