


WANT TO CONTRIBUTE TO A FUTURE ISSUE?

This bulletin is part of PEER and
Hoxton Trust’s 2020 guardianship
of a ‘climate change’ artwork –
Ellie Harrison’s Early Warning
Signs project.

To see the sign, visit Hoxton Trust
Community Garden, Hoxton Street.

Visit: www.peeruk.org/early-warning-signs-bulletin
OR email: local@peeruk.org

FIND OUT MORE
Plastic bag weaving: www.royalacademy.org.uk/article/family-
how-to-plastic-bag-weaving

Plant of the month:
www.rhs.org.uk/plants/popular/pyracantha/growing-guide

Eco Fact: friendsoftheearth.uk/bees/beefriendly-plants-every-
season

Sign post: Find your local group & book a space:
www.shoreditchtrust.org.uk/latest/whats-on/september-events-
list

PEER: Kathy MacCarthy, an exhibition of ceramics, drawings
and paintings until 31 Oct. All welcome!
Wed – Sat, 12:00-18:00, 97&99 Hoxton St.
(next to the post office)
Visit: www.peeruk.org for more information.

Hoxton Trust: Phone 020 7613 4174, leave a message with your
contact and they will call you back.
Visit Hoxton Trust Community Garden!

This bulletin is available digitally and a limited edition have been printed on recycled paper in order to be available to local residents. Please read, enjoy and recycle!

POST

WE NEED BEES

Bees pollinate much of the food that makes our
diets healthy and tasty – from the apple in our
lunchbox, to the tomatoes on our pizza.But did
you know Britain’s bees are in trouble?

Bees need 3 things to thrive – food, shelter and
water. Bees forage from flowers rich in nectar
and pollen – the nectar contains sugar they
need for energy, and pollen contains protein
and oils.

They love: lavender, hawthorn,
honeysuckle and ivy among
other plants!

Shoreditch Trust Walks
Currently in Victoria Park, Clissold Park and
Stamford Hill, the walking groups are led by
local guides, with routes suitable for recent
stroke survivors, wheelchair users, and
people who want to improve their fitness.

Tried and tested by former PEER Ambassador Amida Deen

Ingredients
8oz softened unsalted butter
8oz caster sugar
4 eggs
8oz self-raising flour
2 Lemons – for the drizzle and the cake itself
Icing sugar

Method
1. Preheat oven to 180C/160C Fan/Gas 4. Grease a 900g/2lb
loaf tin with a little butter and line with baking paper.

2. Tip the remaining butter and caster sugar into a food
processor and blend for a few seconds. Add the eggs one at a
time, blending after each addition. Add the flour and lemon
zest and blend until smooth.

3. Pour the batter into the lined baking tin, flatten the top with
the back of a spoon and bake for 50–55 minutes.

4. Meanwhile, stir together the lemon juice and icing sugar.
When the cake has cooled a little, poke holes in the top using
a skewer. Drizzle over the icing, set aside for a few minutes,
and serve :)

LEMON LOAF

RECIPE


