
Welcome to OCTOBER at Overt Locke. We can’t believe we’re here already! Where did 

September go?! This is the month to make the most of the sunny days we have left and get your 

GARDEN sorted and a good opportunity to spruce up the house too before the colder, and most 

likely, wetter months kick in. Come in store and see what we have to help make your life easier. 

We’re taking orders for our locally grown CHRISTMAS TREES so if you need one for your business, 

please give us a call. We will also have a huge range to choose from in store during November. 

But before that, pop in to see us and stock up on FIREWORKS ready for the start of November. We 

have rockets, sparklers and more on sale from Saturday 15th October. 

And don’t forget our FREE DELIVERY service if you’re local. We can take the hassle out of trying to 

squeeze those bigger items into your car! Check out WWW.OVERTLOCKE.CO.UK for more offers as 

well as our Facebook page which will keep you up to date with everything we are doing. 

 



Give your garden a 

hint of colour now with 

our new Winter tubs 
Gwyn and the rest of our 

friendly team can give you all 

the advice you need on 

looking after your garden this 

Winter plus we have some 

great pots in our sale! 

EVERBUILD 
PINKGRIP  
Direct Bond 
Adhesive 

NOW £2.35 
Will stick just about 
anything for building 
and DIY that needs 

sticking. Direct Bond 
eliminates the need 

for double stick 
methods or to pin 

under the work piece 
to prevent slumping. 
Suitable for indoor 
and outdoor use  



We are stockists of Calor Gas 

FREE Local Delivery Available 

Telephone: 01458 272626 

Order www.overtlocke.co.uk 

BUTANE 

4.5kg £16.25 

7kg £22.00 

15kg £33.65 

 

PROPANE 

3.9kg £15.45 

6kg £20.25 

6kg lite £29.45 

12kg £25.50 

13kg £26.65 

19kg £36.30 

 

PATIO 

5KG £21.25 

13KG £28.95 

 

AUTOMOTIVE 

18kg £36.50 

Add a splash of colour to your 
kitchen with our range in store 
including aprons, oven gloves, 

pot grabs and tea towels 

Keep your outdoor furniture protected this 

Autumn with a range of covers AVAILABLE NOW 

 Long lasting water resistant PVC backed woven polyester 

 Double sewn for strength with rust resistant brass eyelets 

 Vents prevent condensation and mildew 

 Drawstring and Velcro fastenings 

 Includes reusable storage bag 

Mini Blini Frying Pan - Just £5.00 
12cm handy single serve size that is perfect 

for eggs and pancakes too. Non stick 

coating, easy to clean and dishwasher 

safe. Available in a choice of colours to 

brighten up your kitchen. 

Tidy up ready for 

Autumn with our 

handy garden 

kneelers, 

accessories 

and gloves 



 

Think PINK with 

us this October 

for Cancer 

Awareness. We 

will donate 10% 

of all pink items 

sold in October to 

Autumn Piccalilli with Pear 
If you have a heap of pears growing in your garden, 

we highly recommend coming to get some pretty 

jars from us and creating a batch of this gorgeous 

Piccalilli. The jars make the most perfect homemade 

gifts (we can help you with ribbon to decorate the jars!) and 

taste great with cheese and biscuits on a cool 

evening in front of the fire. Send us your pics to 

info@overtlocke.co.uk or via Instagram, Facebook, 

Twitter or carrier pigeon… 

Ingredients: 

2 cauliflowers cut into small florets 

400g silverskin or pearl onion 

600g courgette cut into small chunks 

6 firm pears cored and cut into small chunks 

100g salt 

1.7l cider vinegar 

Small piece fresh root ginger, grated 

2 tbsp coriander seed 

3 tbsp brown or black mustard seed 

300g golden caster sugar 

8 tbsp cornflour 

5 tbsp English mustard powder 

3 tsp turmeric 

Method: Mix together the veg, pears and salt with 2 

litres of cold water, then cover and leave overnight. 

The next day, drain and rinse briefly, then tip into a 

large saucepan with the vinegar, ginger, coriander 

seeds, mustard seeds and sugar. Bring to the boil 

and simmer for 8 mins until the veg is tender but still 

with a little bite. Drain the veg, reserving the liquid, 

and set aside while you make the sweet sauce. 

 

In a bowl, mix the cornflour, mustard powder and 

turmeric, then gradually pour in the hot vinegar 

while whisking, until you have a lump-free, thin 

yellow sauce. Return it to the saucepan and bubble 

over a low heat, stirring constantly, for 4 mins until 

smooth and 

thickened. Stir in 

the veg and spoon 

into sterilised jars 

while hot, then 

seal. Once cool, 

enjoy straight 

away, or store in a 

cool, dark 

cupboard for 2-3 

months. Refrigerate 

once opened. 

Recipe courtesy of BBC Good Food 

Now is the time to get 

stocked up on Kilner jars for 

making homemade 

preserves and chutneys... 


