=3 wildlife Watch

| ook out for robins.
Tl‘lis is the time of year

when thcg are singing
for their territories an

Iooking for food.

Start mal(ing your lant
and veg labels for this
5car’s veg Plot.

Order seed Potatoes :

Decoratc some Pots and
’crags reacfg For your
lcttuce leavcs.

Start P]anninhg this year’s
otmemt / growing areas.
15 |an and mark out.

nvestigate crop rotation and
Y lt IS |m[:>ortant in the

Recupe
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> onion, Ll‘:up nl oty
ﬁ- i Enl‘l ic L|<_ VE, FI 1d'|r.} ’lmL"F‘ec
J ;_~,nH” ~arrots, F\eelr“l ana huPPdd
¢ ‘Drll/ +fl oz \rﬁc‘hule stoc

ek h‘- |TODL"!. O 1ft‘~||1 LO!HI'ICILI leaves

ﬁ‘_y salt al d [n:u. }rJ ground blac LF\epF\*

Mcthad
ﬁ - eat t|1c o||snapa|1 over a medium ‘1ea1 add
) ‘r|-u\ onion and & ar|| and {rt,{or H— minutes, o
runtil softened
2. Add the carrots and continue to {-n.', for -+
ﬁj minutes, or unti woi'h ned. .
;‘\( d the stock and brir g to the bo || then
reduce the heat and -.rnmrrinrt, 8 minutes, o
E— runtil the carro >ts are t‘c‘11 T.
) =y "‘)hrln fhc‘ -oriander i‘l( scason, to taste,
with salt and i:c-.Hq rcmn'{ black pepper.
L ool ¢ |J l‘r1|aJ 1hc| h'n-.!erthc mixture to a

E, 1004 processor and d Blend until smooth. Kepc st if

nec r-marrj ar <“| serve at once.

Leaming Zone
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High Weald Activity

Loolc out for an oast house.
Thcsc builclings were used
for drglng hoPs to make beer
in the Vlctorlan times, and
still exist todag.




