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This book is a celebration of the people and plants that have 

been growing on Somerford Grove and Shacklewell Road 

over the last three years.

Through photos, drawings, quotes and recipes, it introduces 

our community and documents the learning, laughing and 

tasting that has taken place. 

We hope it will be enjoyed by those involved as a record of 

their achievements, and that it will inspire others to have a 

go at growing their own.

About the book...
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2009

2010

2011 - Growing Club

2011 - Micro-allotment 
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The Project
Through weekly ‘Growing Clubs’ and a micro-allotment project, residents young and old have 
been learning to grow, care for and harvest fresh seasonal produce on their doorsteps.

Since 2009 over 200 people have taken part, improving the health of our community by: 

- Being outside and being active.
- Learning about where food comes from, how it grows and how to eat healthily.
- Eating free fruit, vegetables and herbs that have been planted by residents.
- Beautifying our public spaces.
- Visiting new areas of the estate and making new friends. 
- Getting involved with the Tenants and Residents Association and planning more projects.

‘‘The estate is more like a community now.
 You can see more people, stop to look at flowers, 

sit and talk, pick vegetables. ’’
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Catalyst for Change

After years of disuse, the raised planter at the 
centre of Somerford Grove was transformed 
into a kitchen garden by residents during 
three workshops led by local resident Robin 
Grey with support from Get Growing. 
The workshops were funded by J & L Gibbons 
LLP and muf architecture/art for London 
Borough of Hackney and Design for London 
as part of the ‘Making Space in Dalston’ project.

Tenants and Residents Association

In response to the popularity of the initial 
workshops, five further sessions were 
commissioned by Somerford and Shacklewell 
Tenants and Residents Association (TRA).

2009

Timeline: Greening the Grove

Growing Club

The TRA was successful in applying for funding
from the NHS Healthy Weight Community Chest 
to run a further sixteen ‘Growing Club’ sessions. 
The workshops aimed to improve health and 
wellbeing by encouraging physical activity, 
healthy eating and community cohesion.
The Growing Club was well attended and 
was refunded for 2011 to provide additional 
activities including cooking and book making.

Play Pathfinder

The Play Pathfinder scheme managed by The 
Learning Trust has also had a big impact on the 
look and feel of the estate. New play equipment 
and landscaping designed by PLAYLINK has 

2010
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Micro-allotments

Inspired by all the gardening, residents asked 
for a secure space on the estate to grow their 
own fruit and veg. A perfect plot was found 
just off Shacklewell Road - a ‘secret garden’ 
where the sun shines and wild kale grows. 
With a £1,000 materials grant from Capital 
Growth and heaps of ideas and enthusiasm, 
the micro-allotments opened in May this year. 

2011 and beyond

opened up our communal spaces, installed 
raised beds and provided funding for a further 
23 food growing and tree planting workshops. 

Best Estate Garden

Outside of the Growing Club, residents began 
to grow their own food on pockets of land 
around the estate. This caught the eye of the 
Capital Growth Edible Estate competition 
judges and, in August 2010, Somerford Grove 
and Shacklewell Road won the ‘Best Estate 
Garden’ award for the level of community 
involvement in the Growing Club, the 
innovative use of recycled materials and the 
use of the garden as an agent for change.

Want to get involved?

If you live nearby and would like to find out 
more about growing, playing or cooking on 
the estate, please visit the TRA website
http://somerfordandshacklewell.wordpress.com 
or email abcollings@gmail.com
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Growing Club People 2009 - 2011

A big thank you to everyone who has taken part.
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Slava

Slava (left) has lived on the estate for six years. 
She is a trained gardener and brings valuable 
experience to the growing project. She’s full of 
energy and is always making something or taking 
care of others on the estate. Slava has filled the 
estate with French marigolds and next year she 
would like some space to grow onions and garlic.

Bob

Bob has transformed a number of unloved areas 
of the estate into bountiful vegetable gardens 
and has spent a lot of time and energy preparing 
the micro-allotment space. He also has a talent 
for fixing and revamping old bikes, which he 
often gives to people on the estate. 
In 2010 he won the runner up prize for Hackney 
Homes’ Active Resident Award. 

Our Community
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Dudu

Dudu and her family have been involved in the 
growing project from the very beginning. She has 
taught us how to cook a variety of Turkish dishes 
(see Dudu’s Dolma p.44) and has enjoyed growing 
beans and strawberries in front of her house.

Carol (aka ‘Mum to the world’)

Carol has lived on the estate for over 30 years 
and says she has never seen it feeling so positive. 
She grows Scotch Bonnet chilli peppers on her 
balcony to keep the squirrels away and was over 
the moon to see the kids planting amaranth, or 
‘callaloo’ as it is called in the Caribbean.

Jerry

Jerry moved onto Shacklewell Road in 2007. 
He grew up in the Irish countryside and is glad that 
his kids the opportunity to get their hands dirty 
and learn about the land while living in London.
He keeps worms to compost his food waste and is 
interested in learning about how to keep bees.



Alex Collings

Alex moved onto the estate in 2009 and got involved with the growing 
project straight away. With a background in food policy and playwork, 
she saw the project as an opportunity for residents to meet each other, 
reconnect with food and learn through play. 

Growing club leaders

Hedvig Murray

Hedvig has been on hand from the beginning with 
expert knowledge of organic gardening and Perma-
culture design. In 2008 she set up the social enterprise
Get Growing with Sara Davies which trains people
to grow food in their homes and communities. 
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Robin Grey

A local musician and teacher, Robin is passionate
about growing and is keen to see it act as a catalyst
for healthier, stronger communities. He played a big part in getting 
the growing project started in 2009 and 2010.
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Volunteers

Growing Club Helpers

We’ve been able to rely on a great bunch of active local residents who have helped or 
volunteered at Growing Club over the last three years. We would like to thank:

Hatice Alice Ozer 
Helen Babbs
Jessica Green
John Gilardi
Jonathan Schifferes
Nicola Basham

Somerford and Shacklewell Tenants and Residents Association (SSTRA)

The SSTRA is a group of residents who volunteer to improve the quality of life, physical
environment and sense of community on the estate. All residents, tenants and leaseholders 
are encouraged to get involved in the TRA by attending meetings at the community hall.
Everyone has the opportunity to make decisions and share visions about the future of our 
community. The TRA does this by representing the views of residents to bodies such as 
Hackney Homes and Hackney Council, and by organising projects on the estate. 
To find out more, please visit the TRA website (see p.48) or email ss-tra@hotmail.com 

Paul Schifferes
Sarah Smits
Tinuke Oyediran
and Zak Butcher

... for their time and energy.

Alison Thorpe
Amy Cooper
Andrew Cross
Birgitta Murray
Frances Basham
Gaz Morgan
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‘‘I’ve lived on the estate for 30 years 
and I’ve never seen it feeling so positive’’ - Carol

“When I grow up I want to be a flower girl” - Nafisa

“I’m really happy to be planting” - Ross

Growing



The Philosophy
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Organic

We practise organic gardening because it is 
kind to people and the environment. This 
means we focus on building healthy soil and 
a natural ecosytem. We don’t use artificial 
pesticides or herbicides, we make our own 
compost, recycle all our waste, and choose 
local and organic suppliers where possible.  

Permaculture design

Permaculture is a common sense approach 
to garden design based on three core ethics: 
earth care, people care and fair shares. 
It suits Somerford Grove and Shacklewell 
Road perfectly because it puts people, not 
just plants, at the centre of the project. We 
use permaculture to inform our session plans, 
planting plans and evaluation.

Making your own compost 

It’s easy to make your own compost, the key 
is to get the right mix of green and brown.

Everyone can grow food, even complete beginners.     It’s all about enjoying yourself and learning along the way.

Everyone on the estate should have a blue 
food waste recycling box. If you would 
like any help with recycling or composting 
please visit the Hackney Homes website or 
call the Recycling Hotline on 020 8356 6688

All our food waste goes to London Waste 
who process it and return it as compost, free 
of charge - last year we used 15 tonnes!

Green waste = nitrogen = leafy bits,   
weeds, vegetable peelings, food waste

Brown waste = carbon = egg cartons,  
newspaper, cardboard, twigs, leaves



19

The ‘no dig’ approach and mulching

Did you know that there are more organisms 
in a teaspoon of healthy soil than there are 
people on the planet? 

Digging can destroy this natural ecosystem 
so we choose to introduce nutrients into the 
soil by ‘sheet mulching’ instead. We build 
up layers of organic material (mulch) like 
newspaper, cardboard, compost and hessian 
sacks on top of the soil and encourage worms 
to take it down to the roots of the plants.  

We use the ‘no dig’ approach because it’s 
better for our backs, it keeps the weeds down, 
keeps water in, and keeps the worms happy! 

Caring for the soil

Instead of using artificial fertilisers, we add 
nutrients to the soil in the form of compost 
or manure (horse or chicken). 

By feeding the soil, not just the plants, we 
improve the structure of the soil and create 
a healthy environment for all the helpful 
micro-organisms that live within it.
 
When we tested the soil in different areas of 
the estate, the soil from the raised bed was 
judged to be the best and the kids told us 
that the rest  ‘needed more organic matter’. 

You can test soil by holding it and feeling 
it, or by shaking a sample in a jar of water. 
Ideally it will be rich in organic matter 
(floating bits) and not too full of clay or sand.

Everyone can grow food, even complete beginners.     It’s all about enjoying yourself and learning along the way.



Life in the garden

Biodiversity

By understanding our garden’s ecosystem we can encourage beneficial predator-prey relationships. 
We also encourage diversity by planting lots of varieties of fruit, salad, vegetables and herbs.  

Challenges

Bugs - Aphids like to eat our broad beans 
but we don’t resort to pesticides to kill them. 
Ladybirds think that aphids are delicious so we 
like having them in the garden.

Snails - You don’t have an excess of snails 
and slugs, you have a deficit of ducks!  In a 
natural ecosystem other predators, like ducks 
and thrushes, would eat these pests.

People - Even humans will sometimes 
destroy our garden.  But you know what?  
We let plants produce their own seeds so 
more plants grow in their place. 

Pets - Dogs can cause problems. Help us to 
look after our plants by not letting dogs into 
the gardens.

20



Signs - If you see a sign up, especially one 
made by the kids, please pay attention to 
their request.  They have put lots of time and 
effort into maintaining the beds, which dogs 
and other pests can easily destroy.

21

Solutions

Cloches - Made from recycled plastic 
bottles, these are a cheap and effective way 
of keeping slugs and snails away from our 
tender seedlings.  Dried and crushed egg 
shells also help.  

Rotation - Each season we change the areas 
in which we grow certain types of plants to 
prevent the build up of pests and disease.
See pages 26 & 27 for more information.
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Some people buy new seeds every year but you don’t 
have to. If you let plants flower, or “go to seed”, they look 
beautiful and will produce an abundance of free seeds.

Seeds and seedlings

Sowing

Growing plants from seed is cheap and easy. 
You can start growing seeds in pots or sow 
them straight into the ground. It’s up to you. 
Here are some tips:

1) Decide what you would like to eat. 
2) Buy seeds or use seeds you have saved.
3) Fill a pot, plastic cup or newspaper pot
 with peat free sowing mix or compost.
4) Sow your seed - make a hole in the soil 
 as small as the seed, put it in and cover
5) Put the pot on a small tray or saucer,   
 (anything that catches water will do). 
6) Keep the soil moist (not too dry) and   
 enjoy watching your seeds grow.
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Planting

When your seeds have germinated they will grow
two ‘seed leaves’ then two ‘true leaves’ (see left for 
an example of these stages in the pumpkin family). 
At this point you can transplant them into their 
growing place. Remember to leave enough space 
for them to grow!
We have bought many of our seedlings from 
Organiclea, a local workers’ cooperative that 
produces organic seedlings in the Lea Valley. 

Saving

If you let plants flower they produce food for the
bees as well attractive blooms for you. Let the 
flowers turn into seed and they will provide you 
with next year’s crop. 
Harvest when the seed pods turn brown. Hang 
the pods where you want the seeds to drop and 
they will sow themselves!



Watering
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Water is a vital resource but we are (mostly) 
careful to use only as much as we need. This 
is more environmentally friendly as well as 
being low maintainance.

During the summer we water the garden 
just once a week and the rest of the time the 
plants fend for themselves.

Some ways of reducing our reliance on mains 
water are to: 

•	 collect and store rainwater.
•	 use watering cans, not always the hose*.
•	 cover the beds with ‘mulch’ (such as 

compost or leaf mold). This helps to 
reduce evaporation from the beds.

* We use the hose sometimes... it’s fun!
 (See ‘Why Play?’ p.34)
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Herbs
Parsley, Coriander, Mint, 

Lemon Balm, Oregano, Sage, 
Chives, Thyme,
Rosemary, Basil

Soft fruits and berries
Blackcurrants, Strawberries, 
Redcurrants, Blackberries, 

Worcesterberries, 
Japanese Wineberries and 

Grape Vines

Fruit trees
Apple trees, a Pear tree, 

a Plum tree, 
and a Mulberry tree

What have we grown?
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The people involved in Growing Glub have planted and tended to a variety of annual plants, 
which grow for one year, and perennial plants, which live for many years.

Perrenials



Sunnies

Tomato, potato, cucumber, 
squash, courgette,

sunflower, pumpkin and 
sweetcorn

Beets

Beetroot, 
rainbow chard, 

perpetual spinach, 
Red Orache

(mountain spinach)

Cabbages

Broccoli, cauliflower, 
cabbage, rocket, mizuna, 

radish, kale, giant red 
mustard and turnip top 

lettuce

Beans 

French beans, 
broad beans,

peas, mange tout 
and runner beans
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We grow the annual plants in family groups and use a four year rotation, as below. 
This encourages beneficial relationships and discourages a build up of nutritional deficiencies, 
pests or diseases in the soil.

Inbetweeners

Edible flowers: 
Nasturtiums, pansies, 

Calendula 
(pot marigold)

Lettuce varieties: 
Asparagus lettuce, oak 

leaf, corn salad 
 Other: 

Amaranth (Calalloo)

Annuals
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Tree Planting

Spring arrives in a burst of blossom on Somerford and Shacklewell thanks to 52 fruit trees 
planted by residents over the last three years. As well as looking beautiful and smelling divine, 
the 31 heritage varieties of apple, pear, plum and mulberry provide pollen for bees and will be 
a source of free local fruit for the community for generations to come.



1.	 Choose a planting date in winter and 
invite the whole community along.

2.	 Mark out where your trees will go and 
remove a square hole of turf.

3.	 Dig a hole with your spade, loosen the 
ground with a fork, add some mycorrhizal 
fungi (to encourage the root growth) and 
water well.

4.	 Hold your tree upright in the hole with 
the graft point (the knobbly bit) above the 
ground.

5.	 Cover with a mixture of soil and compost 
or manure and press down hard around 
the trunk with your heel.

6.	 Water the trees well for a year or two and 
enjoy your crop!

How to plant an urban orchard

29
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Harvesting

Herbs

Fresh herbs can add interesting 
flavours to your cooking. They 
are also great in salads. You can 
use herbs like mint, lemon balm 
and sage to make tea. 

Fruit trees

If we leave the blossom and 
the miniature fruit on the trees, 
we can harvest fruit in autumn. 

Strawberries

Strawberries are delicious 
when they are red and shiny. 
If you pick them when they’re 
green, they will taste bitter and 
might give you a tummy ache.

The best bit about growing food is the eating! Here are some pictures of our 
produce and some things we’ve learned about how to pick them.



Sunnies
Courgettes - Harvest when they are as long as your hand.
Tomatoes - Pick when they are really red. Delicious!

Beets
Chard - When leaves are small you can use them in salads. 
If they are big, you cook them as you would cook spinach. 
Red Orache - A beautiful addition to any salad.

Cabbages
Kale - We grow kale rather than cabbage; you can take 
individual leaves and share the produce.

Beans
Peas and beans - The more you pick, the more you get. 

Inbetweeners
Edible Flowers - You can use the nasturtium leaves and flowers 
(right) in salads, they taste a bit like watercress. 
Lettuce - We plant ‘cut and come again’ lettuce instead of ‘take the 
whole head’ lettuces. Pick the leaves individually and the plant will 
continue to produce more salad over the season.

31



32



33

Playing



To us, play means:

Having fun

Being active

Communicating

Being creative

Building social skills

Managing risk

Learning boundaries

Using your imagination

Expanding your horizons

34 Making seed bombs

Why play? 



(Sweet)cornflour goo! 35

“We’ve been having lots and lots of fun”

81% of adults believe that children playing 
outside helps improve community spirit
Play England. 2010. Playday 2010 opinion poll summary.

Sweetcorn!



“Growing Club is where friends are made”
36

We asked participants ‘‘What have you done in Growing Club so far?’’

“Growing Club is about growing and tasting 
and lots more!!!”

The answers included:

- Grown food and identified plants
- Tried new foods
- Learnt about growing
- Run around
- Played games
- Made new friends
- Visited new areas of the estate
- Used initiative
- Sold food
- Had fun!
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Play England. 2010. Playday 2010 opinion poll summary.
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Eating



Get Cooking and the NHS

Get Cooking was a series of six NHS funded 
workshops held in our Community Kitchen. 
Its aims were to make cooking fun and straight-
forward, to encourage young people and their 
families to try new food, and to raise awareness 
of the links between food and health.

 
This collection of recipes includes some of 
the meals we prepared at Get Cooking and 
some recipes submitted by residents. 
All give ideas for meals from thegarden.

We cooked things that were simple, nutritious 
and that the kids enjoyed.  We made things like 
pizza from scratch so that the kids could learn 
about all the ingredients in dishes they love.  
We also encouraged residents to share recipes 
that they cook at home.  

40
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Ingredients

Baking potatoes (1 per person)
Olive oil or vegetable oil
Salt

Filling ideas

Butter
Baked beans
Tuna and mayonaisse
Grated cheese
Coleslaw
Chilli con carne 

Alex and Hedvig’s Jacket Potatoes

Method

Pre-heat the oven to 220˚c.
Prick the potatoes with a fork, 
rub with oil and sprinkle with salt.
Cook in the microwave on high power 
for 10 minutes (mins).
Transfer to a baking tray and cook in the oven 
for 30 mins or until the skins are crispy and 
the inside is cooked and fluffy. 
Remove from the oven using oven gloves 
and leave to cool for 5 mins.
Enjoy with your favourite fillings
and a freshly picked salad on the side.

Robin’s Somerford Grove Salad Recipe

Step 1 
Plant some salad leaves. 
Kale, sorrel, rocket and 
lettuce are my favourites

Step 2
Leave them for a few weeks, 
occasionally watering them 
when they look thirsty

Step 3
Pick and eat
whilst being 
teased by kids :-)
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Pizza dough

Makes four pizzas

Ingredients

1 cup warm water
1 tablespoon (tbs) sugar
1 teaspoon (tsp) dried yeast
3.5 cups flour
1 tsp salt
2 tbs olive oil.

Method 

Mix half a cup of boiling water 
with half a cup of cold water. 
Stir in the yeast and sugar and 
leave aside for 20 mins until foamy.

Measure the flour into a bowl, 
add the salt and make a well 
in the centre. Pour in the yeast 
mixture and add the olive oil.

Stir the mixture with a fork 
until all the liquid has mixed 
in and then mix with clean 
hands until it forms a dough. 

Sprinkle a handful of flour 
onto a clean surface and 
knead the dough for 10 mins 
until it bounces back when 
you press it with your finger.

Place in a floured bowl and 
set aside in a warm place for 
40 mins. This is a good time 
to pre-heat the oven to 220c.

When the dough has 
doubled in size, knead it for 
a minute or two and divide it 
into four balls. 

Roll each ball into a circle 
with a rolling pin and stretch 
out with your hands before 
placing on a  baking tray.

Cover with tomato sauce 
(see right) and the toppings 
of your choice before 
putting into a hot oven for 
around 20 minutes.

Your pizza is ready when the 
crust is golden and the base is 
crisp. Pour a little olive oil on 
top and enjoy with salad from 
the garden.
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This sauce is an easy base for 
many dishes. 
You can use it as a pasta 
sauce, as a pizza topping or 
you can add minced meat 
and make a bolognese.

Ingredients

1 tbs olive oil
4 garlic cloves, sliced or 
finely chopped
1 medium onion, finely 
chopped
2x 400g fresh or tinned 
tomatoes, or passata.
2 tbs tomato paste
A handful of fresh basil
2 tsp oregano (or fresh basil)
Salt and pepper to taste

Method

Peel garlic cloves and finely 
chop or crush in a garlic press.
Dice onions.
Heat  olive oil in a frying pan 
for a few moments.
Add the garlic and onions to 
the oil and fry at a low heat 
for 3-6 minutes.
Open the canned tomatoes 
or passata and add to the 
onions.
Add the tomato paste, basil 
leaves, oregano and a little 
salt and pepper.
Leave to cook for 15 minutes, 
stirring occasionally.  
Taste and adjust seasoning.

Tomato sauce

Enough for 4 pizzas



Ingredients

30 grape vine leaves
1 onion
Pinch of cumin
Pinch of pul biber (dried and 
ground red pepper) 
1 tbs coriander
1 tbs mint
1 tbs parsley
1 tbs dill
3 tbs oil 
3 tbs sundried tomato paste
Pinch of ground pepper
Pinch of salt
Broken rice 

Dudu’s dolma
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Method

Pick the vine leaves and herbs 
fresh from the estate.
Blanche the vine leaves, (boil 
in water) for 3 minutes.
Wash and chop the herbs 
and onions and mix with the 
broken rice, oil, tomato paste, 
salt and pepper.
Spoon rice mixture onto leaves 
and roll as below.
Cover the dolma with water 
cook on the hob for 20 mins or 
until the rice has cooked.
Serve with a squeeze of lemon.



Ingredients

1 bulb garlic, finely chopped
2 shallots, finely chopped
1 dried red chilli, finely chopped
Plenty of mustard leaf, roughly chopped
Olive oil

Method

Gently fry the garlic, shallots and  
chilli in olive oil for about 5 minutes.
Add the mustard leaf and cook for a
further 5 minutes, until wilted - soft.
Drain off any excess water
Serve with rice or naan bread.

Farzana’s Mustard Leaf Fry
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Callaloo recipe

Ingredients

5 handfuls callallo 
leaves (or spinach)
1 dash olive oil
2 garlic cloves, crushed
1 bunch spring onions
salt and black pepper
2 tbs white wine vinegar
1 cup vegetable stock

Method

Wash the greens, drain them and chop roughly.
Pour the olive oil into a frying pan, add the 
crushed garlic and the spring onions and 
cook for a few minutes until softened.
Add the chopped greens a handful at a time 
If the pan starts to overflow, leave the greens 
to cook for 1-2 minutes before adding more.
Add the vinegar and vegetable stock, cook for 
1-2 mins more and serve hot.

Amaranth
or Callaloo



46

Ingredients

For the crumble:

300g flour
100g rolled oats
100g sugar
100g butter, cut into cubes
1 teaspoon ground cinnamon

Apple and elderberry crumble

For the filling:

4 large cooking apples, 
peeled, cored and sliced
1 cup of elderberries, 
picked and washed
(or any other fruit)
50g sugar
2 tablespoons of water

Method

Pre-heat the oven to 200˚c. Put the apples, elderberries, sugar 
and water into a saucepan, and cook on a low heat until the 
fruit is a little soft.
Place the flour, oats and sugar in a bowl. Add the butter and 
rub it into the dry ingredients until it looks like breadcrumbs.
Fill baking dish with the fruit mixture, sprinkle with the sugar 
and top with the crumble mix.
Cook for 30 minutes until the crumble is golden.
Serve with ice-cream, cream, custard or just by itself.
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SmoothiesChocolate strawberries

Ingredients

1 box British strawberries
200g bar of milk chocolate

Method

Bring some water to the boil in a saucepan.
Break the chocolate into chunks and place 
in a bowl. Once the water has boiled, place 
the bowl over the hot 
water and stir until the
chocolate has melted.

Dip your strawberries 
in the chocolate, 
place on foil or a plate 
and put in the fridge 
until it has set.

Enjoy with friends!

Healthy and tasty

Choose your favourite 
fruits and your favourite 
fruit juice.
Wash, peel and chop the 
fruit, enough to fill a glass. 
Blend the fruit in a food 
processor and add juice 
until it is smooth. 
  



Resources

Growing

Get Growing
www.getgrowing.org.uk

Organiclea
www.organiclea.org.uk

Garden Organic
www.gardenorganic.org.uk

Permaculture Association 
www.permaculture.org.uk

Capital Growth
www.capitalgrowth.org

Sustain
www.sustainweb.org

Royal Horticultural Society
www.rhs.org.uk

Playing

London Play
www.londonplay.org.uk

Adventure Play Grounds
www.hackneyplay.org

Play England
www.playfulcommunities.org.uk

Eating

Growing Communities
www.growingcommunities.org.uk

BBC good food
www.bbc.co.uk/food

Eating on a budget
www.netmums.com
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Notes

49



Grow, Play & Eat: 

A book about the people and plants of 
Somerford Grove and Shacklewell Road

With support from:

Sponsored by:

Created by: 

Somerford and Shacklewell Tenants
and Residents Association

SSTRA

    Get Growing 2012. Some rights reserved. 


