
DID YOU KNOW?
PUMPKIN FUN FACTS



Look what we found growing by our back door this month,
Galinsoga parviflora, commonly known as 'gallant soldier'.

It was brought from Peru to Kew Gardens in 1796, and later
escaped to the wild in the UK and Ireland, being temporarily
known as the 'Kew Weed'. It is named after the Spanish
botanist Ignacio Mariano Martinez de Galinsoga. The species
name 'parviflora' translates to 'having small flowers'.

FIND OUT MORE

Autumnal lanterns: https://bit.ly/2H81XK9

Plant of the month: https://bit.ly/354pUKD

Sign post: FREE! Book you visit: https://bit.ly/3jIwUSC

Eco Fact: https://bit.ly/3k3bIYq

What's that weed: https://bit.ly/3j6kKm6

PEER: Kathy MacCarthy's exhibition open until 31 October.
Savinder Bual's exhibition open from 7 Nov.
Wed – Sat, 12:00-18:00, 97&99 Hoxton St.
(next to the post office)
Visit: www.peeruk.org for more information on events.

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

AUTUMN LEAVES

One of the most stunning signs of autumn is
the turning of the leaves. The shorter days are a
sign for trees to begin to prepare for winter.

In winter there is not enough light for
photosynthesis to occur, so as the days shorten,
the trees begin to close down their food
production systems and reduce the amount of
chlorophyll in their leaves.

Chlorophyll is the chemical which makes tree
leaves green and as it declines other chemicals
become more prominent in the leaves. These
are responsible for the vibrant ambers, reds
and yellows of autumn.

Hackney in the 1980s

Hackney Museum has opened again with a
new exhibition which brings 1980s Hackney
to life through photographs found in the
basement of the Rio Cinema, Dalston.

Tried and tested by PEER Ambassador Hadassa Partouche

Ingredients
1 small squash peeled and cubed
1/2 pumpkin peeled and cubed
2 teaspoons olive oil
1/2 yellow onion, diced
2 small cloves of garlic, minced
3 1/2 cups vegetable stock
1/4 teaspoon nutmeg, freshly grated if possible
1/4-1/2 teaspoon ground coriander
Salt and pepper

Method
1. Preheat oven to 190c and line a baking sheet with foil.

2. Cut the pumpkin and butternut squash into quarters and
scoop out the seeds.

3. Coat the flesh of the pumpkin and squash with olive oil and
season with salt and pepper.

4. Place on the baking sheet and roast in the oven for 45
minutes or until a knife can easily be inserted into the flesh.

5. Remove from the oven, cool slightly then peel off the skin
and cut into cubes.

6. Add 2 tsp of olive oil to a large saucepan and put on a
medium heat. When the oil is hot add in the onion and garlic
and sauté until the onion softens.

7. Add in the roasted butternut squash and pumpkin and stir.

8. Add in the nutmeg, coriander, season and stir together.

9. Pour in the veg stock and bring to a boil over a medium
heat.

10. Once the soup comes to a boil use a stick or regular
blender to purée the soup until it's smooth. Taste and add
more seasoning if needed. Serve with warm crusty bread!

ROASTED BUTTERNUT SQUASH

& PUMPKIN SOUP RECIPE


