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Our story: Who we are and why we’re here. 
 
We are Luke McSorley and Rachael Morhall, a young couple 

living in Ards. We moved here in 2010 and live in a small 
apartment with no garden. Both of us had good gardening 
experiences with our fathers when we were children and 

wanted to revive this passion as a couple. Conscious of green 
issues and sustainability, and with a desire to have our own 

outdoor space to grow food, relax and have family and friends 
for barbeques, we decided an allotment was what we needed. 
We purchased plot B4 on the 15th of March and so began our 

journey. 
 
 
 

 
 
 
 



March 
 
We began with a 
lot of grass and a 

lot of weeds! 
 
 
 
 
 
 
 
 
 
By the end of the month we had dug over one of the large square beds 
and two of the smaller rectangular beds, plus 2 climber beds. We had 
also harvested 8.kg of potatoes from the beds! We also began growing 

a few things on our window sill at home to be transplanted later. In 
March we also planted rhubarb, raspberries, garlic, carrots, beetroot, 

radish, scallions, onions and red onions, spinach and lettuce. 
 
 

This was what our 
large square bed was 
looking like at the 

end of March. 
 

 
 
 
 
 
 
 
 

                            Rhubarb & raspberries 



April 
In April our garlic, radishes, spinach and onions all sprouted. 

 
 
 
 
 
 
 
 
 
 
 
 

We got strawberries, mixed salad plants, mint, sage, lemon thyme, 
rosemary, a (supposedly hardy) grape plant and a blackberry plant. 
We planted out the tomatoes in grow bags with homemade cloches, 

planted the brussels, rocket, more carrots and sweetcorn. 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 



May, June, July 
These 3 months were 
very busy for us so 

unfortunately our grass 
and weeds got quite out 
of control.During these 
months a lot of things 

grew really well. We had 
more pak choi, rocket, 

spinach and radishes than 
we could eat.  

eat! 
 

 
 

By the end of July we were  
also tasting our first strawberries, 
 raspberries, beans and scallions. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



August 
We pulled our first crop of onions and garlic and 
left them outside under a table for a few weeks to 

dry out. 
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Our friends visited this month for numerous barbeques and we were 

delighted to cook them burgers, made from nothing but produce from 
our garden (well apart from the mince…). Delicious! 
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By the end of 
August the 
onions and 
garlic were 
ready to be 

brought home 
and consumed. 
�
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September and October 
September saw Rachael leaving for 
Bristol to do her Master’s degree. 

Unfortunately Luke’s work was also 
incredibly busy in September and 

October, with him being away from home 
for almost a full month. Thankfully, 
Luke’s dad was able to help out and 

maintain our plot as best as he could. At 
this point we still had leeks, Brussels’ 

sprouts, onions, cabbages and tomatoes 
growing. 

 
 
By October the tomatoes plants had sprouted 

a lot of fruit, but unfortunately few had 
ripened��Luke decided they weren’t going to in 
the current weather. He had read that hanging 

them in a cool dry place still on the plant 
could lead to some ripening so he gave this a 
go. After a couple weeks of this some fruits 

were rotting rather than ripening. Luke pulled 
all of the tomatoes and brought them home, 
leaving them in a bucket in the cold spare 
room. Here seemed perfect conditions for 

them to ripen and a couple of weeks later he 
had a large crop of red tomatoes, which were 
used in sauces 

and stews! 
 
Brussels’ sprouts were also ready to 
harvest in October and were used to 
make a vegetable dish made entirely 
from our own produce. 
�
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November and December 
 
At this point the only thing left in the ground is Brussels’, leeks and 
some cabbages. The cabbages grew really well, but unfortunately the 
slugs kept getting at them. We only got to eat one, but it was tasty! 

 
The raspberries have been pruned back, more Brussels harvested and 
the cabbages pulled and largely added to the compost heap. Luke also 
started turning over a couple of beds, and clearing out the ones used 

this year.  
 

Now we’re starting to plan what will go where next year. 
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Expenses and yield 
The following is a table of our cost for the year. 
 
  item cost  total per year  £692.24  

  allotment 315  
total per 
month 

 £57.69  

  shed 200  total per day  £1.90  

  spade 18  
total per day 
per person 

 £0.95  

  fork 17      trowel 3.5      hand fork 3.5    
  bucket x 

2 1.8    
  large 

bucket 1.5    
  organic 

fertiliser 9.98    
  watering 

can 4.08    
  kneeling 

pad 3.98    
  seeds x 5 7.98      sets x 3 5.94    
  knee 

pads 10    
  rhubarb x 

2 11.96    
  raspberry 6.98      seeds x 2 4.04    
  various 

plants 15    
  electric 

strimmer 30    
  hose 10      rake 12             total  £692.24        

 



Although it may seem high, a large amount of this was initial 
investment. Being our first year we didn’t have any tools. Plus there 
was the shed and the larger rental fee for the first year. The total 
expenditure for seeds and plants was £51.90. 
 
We admittedly didn’t keep a great record of what we pulled out of the 
ground, but here is a rough idea of how much our produce would have 
cost if we would have bought it in Tesco’s (other supermarkets are 
available!). 
 

produce amount 
cost 
per 
item 

total 

onion 20 0.19 3.8 
radishes bunch 4 0.7 2.8 
Brussels’ sprout 
stalks 

6 1.75 10.5 

garlic 12 0.3 3.6 
potatoes  8.5 1 8.5 
raspberries 1 2 2 
strawberries 1 2 2 
rhubarb 1 2.95 2.95 
scallion bunch 10 0.7 7 
beetroot 10 0.1 1 
rocket 5 1 5 
spinach 5 1 5 
Pak Choi 5 1.25 6.25 
cabbages (many 
grew 1 eaten) 1 1.12 1.12 

tomatoes 4 1 4 
mint 5 1 5 
rosemary 5 1 5 
thyme 5 1 5 
sage 5 1 5 
        

   total 
 

£85.52  



 
We certainly spent more money than we would have if we just went 
to the supermarket, but that is not what the allotment was about for us. 
 
We got the allotment as we wanted some outside space, somewhere to 
have our friends round, have barbeques and enjoy the pleasure of 
growing and eating our own food.  
 
We think those experiences were totally worth the money that we put 
in, and we suspect next year’s bill should be far more reasonable.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Successes and failures 
 
Successes: 
Raspberries 
Spinach 
Rocket 
Brussels’ sprouts  
 
By far our most successful harvests and most used were the scallions, 
onions and garlic.  
 
Although our tomatoes failed to grow for a long time, we harvested a 
lot in the end and they were very tasty. 
 
Failures: 
Some either didn’t grow at all or were a lot less successful than our 
other plants.  
Our tomatoes grew well in the house but died off for a few weeks 
after being transplanted, before coming back strong again.  
Carrots, peas, broccoli cucumber and sweetcorn did not grow at all. 
The beans barely grew, reaching less than knee height and only 
producing a very few pods each, if any at all.  
Basil grew well in the house but died off within a few days of being 
planted out. 
 
Solutions: 
For the tomatoes we aim to harden them off better and let them grow 
a bit bigger before planting out.  
Next year we’re going to plant peas and beans in a regular large bed 
as we feel they didn’t have enough space and poor drainage where 
they were.  
If we were to grow basil again we’d keep it in the house much longer 
or perhaps not move outdoors at all. 
Next year we aim to stagger our onions, garlic and scallions more, so 
that we can enjoy them for longer.  
 
 



 
Conclusions and hopes for next year.  
 
Our biggest concerns for our allotment are time. This year we 
struggled to get down and enjoy the space as much as we would have 
liked. With Rachael working hard to finish University and then 
starting another degree, and with Luke working so hard at a new 
company, we both had very little time to spare. We did however, very 
much enjoy the time we were able to spend at our allotment. It often 
brought us much needed relaxation and exercise when we otherwise 
would have gotten none. We fear that the start of 2013 will be 
difficult for us as Rachael does not return home until July and Luke’s 
work will be busy at the start of the year. We hope that in 2013, 
particularly during the summer months we will find more time to 
spend enjoying our allotment  
 
In terms of produce, we are very happy with what grew. While we are 
disappointed that some crops didn’t grow at all (i.e. sweetcorn) we 
recognise that these were the crops that received the least of our 
attention. All of the crops that we really wanted to grow, and that we 
spend time maintaining, grew very well. Next year we hope to focus 
on scattering our crops, and trying to grow a few new things, such as 
potatoes.  
 
The allotment, for us, was not just about growing fruit and vegetables. 
We do not have a garden and so wanted this space to act as our 
outdoor space where we could relax and invite friends and family for 
barbeques. In this sense, the allotment was a big success. We enjoyed 
many barbeques with friends and family. 
 
 
 
 
 
 
 
 



Books that we found helpful 
 
Below is a list of books we found helpful as first time allotment 
owners: 
 
 
Buckingham, A., Allotment: month by month. 
 
Cooper, E., The allotment pocket bible: Everything you need to know 
about allotments. 
 
Hamilton, D., Grow your food for free (well, almost). 
 
Lavelle, C and M., The complete step-by-step book of allotment 
gardening. 
 
Perrone, J., The allotment keeper’s handbook: A down-to-earth guide 
to growing your own food. 
 
 
 
 
 
 
 
 


