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Once we learn 
how to give, 
we receive far 
more in return 

Judge says he’s ready to 
okay Bailey extradition
IAN Bailey could face imminent 
arrest after a High Court judge 
indicated he may endorse a 
warrant seeking Bailey’s extra-
dition to France to stand trial 
for the murder of Sophie 
Toscan du Plantier.

However, Judge Tony Hunt 
agreed to postpone endorsing 
the European Arrest Warrant 
until next week after pleas 
from the 60-year-old former 
journalist’s lawyers that he had 
‘a lot on his plate’ at present.

Judge Hunt said: ‘I believe I 
will endorse it, because on the 
face of it, it complies with the 
provisions of the Act.’

But he added: ‘I don’t want to 
do it until arrangements can 
be made.’ He will hear the 

application in full on Thursday 
of next week, March 30, and he 
pointed out that ‘execution 
[arrest] could follow swiftly 
from endorsement’.

However, If he does endorse 
the warrant there will be fur-
ther hearings at the High Court 
to decide whether to send Mr 
Bailey to France. 

That process could take a year 
or more.

Just over two decades ago, 
French film producer Sophie 
Toscan du Plantier was found 
beaten to death at her West 
Cork holiday retreat.

She was 39. 
Mr Bailey was twice arrested 

during the late 1990s on 
suspicion of committing the 
1996 murder.

He is now involved in an 
appeal against the High Court’s 
dismissal of a civil action for 
damages over those two 
arrests, and that begins on 
March 28. Mr Bailey’s lawyers 
yesterday told the High Court’s 
extradition wing that this 
upcoming appeal was a ‘stress-
ful matter’ for him.

Agreeing Mr Bailey ‘seems to 
have a lot on his plate at the 
moment’ and noting that the 
former murder suspect had an 
‘impeccable bail record’, Judge 
Hunt said he would hold off on 
approving the French warrant 
until next week. 

By Paul Caffrey

SUMMER KITCHEN GARDEN PLANNER

French runner beans 
Germination: 7-14 days
Sow indoors late April. Water well. Ready to plant 

after three weeks but only when late frosts are over. 

Move to a cool spot indoors to prepare for planting, 

ideally in light, fertile, well-drained soil. Pods snap 

off  easily at 10cm long, 8-12 weeks after sowing. 

Water regularly

Courgette 
Germination: 5-7 days
Sow indoors in April or May or outside in a sunny 

spot in early June (with a cloche or fl eece covering). 

Sow two or three seeds 2.5cm deep in fertile, moist 

soil and thin out after germination. Ready to harvest 

10-14 weeks after sowing

Cucumber Germination: 7-10 days
Sow indoors from late March or April. Harden off  

suitable varieties in late May when plant has four 

leaves. Plant out in mid-June after risk of late frosts 

has passed. Warm soil with ground sheet fi rst. Some 

varieties can be sown outside after last frosts. Harvest 

at 12-14 weeks

Lettuce Germination: 5-10 days
Sow indoors in early April. Keep moist. Plant out 

30cm apart in rows 45cm apart only after late frosts 

have passed and ideally on an overcast day. Ready for 

harvesting about 80 days after sowing

Sweetcorn Germination: 10-12 days
Sow in a warm greenhouse in April or May and 

maintain minimum temperature of 16°C (day and 

night) while germinating. Gradually harden off  to 

plant outdoors in a sunny sheltered position in early 

June. Harvest late July on.

Tomatoes Germination: 8-11 days
Sow indoors late April/early May, cover with a 

polythene bag. Needs 18°C to germinate. Pot on at 

10cm – about eight weeks’ growth. Plant out in pots 

in June when the fi rst leaves develop and the tomato 

plant is about 20cm tall. Harvest about 16 weeks 

after sowing

Beetroot Germination: 12-24 days
Sow outdoors from March to July in a light, fertile, 

well drained soil. Water well. At 2cm tall, thin out to 

10cm apart. Will deliver a good crop even in partial 

shade but will not tolerate overcrowding. Ready to 

harvest 90 days after sowing

Peas Germination: 7-10 days
Perfect for our climate. Sow outdoors from late 

March if warm. Do not water until the fl owers appear 

(unless it’s very dry), then water thoroughly once a 

week. Support stalks with bamboo cane and netting. 

Harvest 12-16 weeks after sowing when pods feel 

fi rm. Pick regularly
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Spinach Germination: 12-20 days
Rake soil lightly before sowing outdoors from end of 

March on. If it is dry, water gently and allow water 

to drain away. Sow thinly 2–3 cm deep, in rows 30 

cm apart and thin to 10 cm when the fi rst leaves 

appear. Ready to harvest between 10 and 14 weeks 

after sowing.

Potatoes Germination: 14-20 days
Chit the tubers – to let them to start sprouting – and 

plant main crop outdoors from St Patrick’s Day to late 

April in fi ne, loose soil with plenty of organic matter. 

Cover over with a soil ridge. Harvest 22 weeks after 

sowing.

Carrots
Germination: 10-20 days
Rake fertiliser into soil a week before sowing thinly

outdoors once temperature reaches 11°C – March or 

April. Thin out in stages to 10cm apart which helps 

reduce risk from pests. Harvest about 16 weeks after 

sowing. 

Onions Germination: 10-20 days
Get a head start by sowing indoors. Once germinated 

move to a light,cool and airy spot indoors. Once risk 

of late frosts has passed, plant out on a dry day into 

moist soil (water beforehand if necessary). Plant

10cm apart in rows 30cm apart. Harvest 22 weeks 

Leeks Germination: 7-12 days
Sow outdoors up to April in a shallow groove, cover 

with soil and water. The seedlings will look like 

blades of grass; when they have three leaves, thin to 

15cm apart. Keep soil moist but not waterlogged

and water with a liquid fertiliser. Harvest through 

autumn and winter.

Cabbage Germination: 5-10 days
Sow outdoors from late March to May in a 1cm-deep 

ridge that has been lightly watered. Once seedlings 

appear, thin out weakest to about 7.5cm apart. Once 

plants are fi rmly rooted, thin out to 30cm apart. 

Ready to harvest 16 weeks after sowing.

Parsley Germination: 3 weeks plus
Parsley needs warmth. Sow in pots indoors 

March/Apriland sit in water until fully moist. 

Keep in a warm spot until May/June and 

transplant to outdoor container 40cm deep, 

20cm wide. Harvest 15 weeks after sowing.

Thyme Germination: 7 days
Sow indoors in 5cm pots in March. Keep warm and 

moist and thin to 2-3 seedlings after germination. At 

about 10cm, harden plants off  by0 moving outside 

during the day for up to a week before planting out

after risk of frost has passed. Harvest 20 weeks after 

sowing.

Sage Germination: 10 days
Sow indoors in March and soak pots. Cover 

and keep warm. Move seedlings to a light, airy 

spot out of direct sun and draughts. Harden 

off  in May for 14 days and plant out at 3cm tall. 

Harvest after 20 weeks.

Garlic Germination: 20 days
Put bulb in the fridge for a week in March then split 

into cloves and plant outdoors 2.5cm deep, 10cm 

apart in precomposted soil in a sunny spot. Water 

well occasionally in very dry periods from mid-July. 

Harvest after 20-24 weeks.
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Basil Germination: 3-4 days
Sow in moist compost in April and place in a shallow 

dish of water in a warm, bright spot. When seedlings 

have more than fi ve strong leaves, transplant 

to a 10cm pot and sit it on a sunny windowsill, 

greenhouse bench or warm, sunny spot outdoors. 

Harvest 16 weeks after sowing.

Dill Germination: 14 days
Sow outdoors in a container or in the ground in 

April. Likes moderately rich, well-drained soil. Once 

germinated thin to 24cm apart. Harvest as needed 

after six weeks throughout the growing season. Leaf 

production stops once it fl owers. 

Sweet Pepper 
Germination: 7-14 days
Sow indoors/greenhouse in March/April. Seal inside a

polythene bag until germinated. Transplant to 7.5cm 

pots. Harden off  then plant in a sheltered spot in 

moist, welldrained soil or growbags in May/June. 

Harvest Aug/Sept.

KEY: WHEN TO SOW PLANT OUTSIDE INDOOR OR UNDER GLASS WINDOWSILL DIRECT
WHEN TO HARVEST

TOP TIP Support stalks with a bamboo wigwam. And 

remember, the more pods you pick, the more you get

TOP TIP You’ll know it’s ready if you can easily push

your thumbnail into the fruit close to the stalk

TOP TIP After seven leaves form, pinch out growing tip

to encourage side shoots… and lots more crisp fruits

TOP TIP Harvest when heads are big and tightly

packed – any longer and they’ll go to seed 

TOP TIP Keep moist, especially when fl owering. Tap

plant tops when male fl owers open to aid pollination

TOP TIP Like gardeners, tomatoes love nothing

more than a warm, sunny south-facing spot

TOP TIP Soak in water before sowing to wash off  

growth inhibitor, then sit back and enjoy those beets 

TOP TIP The pea shoot leaves are deliciously sweet and

have seven times more vitamin C than blueberries. Wow!

TOP TIP For a gentler fl avour pick young leaves. Pick

off  fl ower heads to encourage more tasty leaf growth

TOP TIP Cut foliage to the ground a week before harvest 

to toughen skins so you can eat spuds all winter long

TOP TIP If space is limited, they grow really well in a

container once it’s at least 40cm deep 

TOP TIP Don’t let soil dry out in warm weather. Don’t

water often but give a really good drink when you do 

TOP TIP To harvest loosen the soil around the roots 

and lift out with a fork. Don’t pull or they will snap

TOP TIP If space is tight try mini variety Gonzales or

loose leafed Chinese cousins such as pak choi 

TOP TIP Harvest leaves from around the edge. Use

fresh or freeze as it loses fl avour when dried

TOP TIP Get thyme on your side by giving it a

well-drained spot in full sun when planting out

TOP TIP Always keep a little dry. It will reward you in

year two if you harvest only a few leaves in the fi rst year

TOP TIP It may taste strongly but it bruises easily.

Harvest by teasing gently from the soil with a trowel

TOP TIP Does best indoors. Don’t pick whole stems 

as this will weaken the plant. Delicious with tomatoes

TOP TIP Guards cabbages, lettuce etc from aphids 

but fennel can cross-pollinate and muddle the fl avour

TOP TIP When the fl owers start to open, give it a 

little boost with a weak general fertiliser and water well

Brilliant Summer Kitchen
Garden planner

FREE inside this weekend’s

(Lettuce, 
tomatoes, 
peas, potatoes, 
parsley, 
garlic & more)

Grow your  
own I 

learned to give and 
everything changed. I 
learned to give and 
found that I needed far 
less. I learned to give 

and received back much 
more than I gave away.

I gave away my time, the most 
precious thing we possess. It is the 
last thing we desire to give away, 
yet it is the one thing that others 
need most. I gave it away and their 
worries were no more. 

I gave a hand and saw lives trans-
formed. For some, it meant their 
burdens were easier to carry. 

‘Let me lend you a hand,’ we say, 
but a hand is not something that 
can be borrowed. It is freely given 
as a gift without hope of return.

To others, I literally gave my 
hand. She sought consolation and 
I held her hand. No words, just a 
gentle clasp and the clouds cleared. 
He sat in a pool of tears and, as my 
hand embraced his, the storm 
subsided.

I gave my hand as a symbol of 
peace. That’s all it takes to heal a 
lifetime of hurt – a hand reaching 
out to yours with hope. 

And then, as you return the ges-
ture, the past is transfigured in a 
tender touch. 

I gave a simple smile and it was 
as though I had given gold. I 
smiled, his face thawed and the 
sadness drifted away. I smiled and 
took aggression by surprise.

I gave a hand and a smile and 
found that it cost me nothing. Both 
come without any price tag. They 
are free to give and free to take – no 
strings attached.

I gave my shoulder for them to 
cry on. I gave it to them to lean on. 
I gave it when they needed me to 
shoulder my share. I gave it and 
felt lighter even with the added 
load.

I gave, but sometimes it was hard 
work. Fatigue, worry, stress and 
strain don’t leave you with much to 
give. There were times when I 
couldn’t give.

But then, when you give up giv-
ing, you are left all alone with your-
self. You indulge the thought that 
nobody gives you a hand, a shoul-
der or their time. You surrender to 
a deluge of despair. 

It suddenly hits you: it is more 
blessed to give than to receive. 

The paradox of life is that the 
more you take, the less happy you 

will be. To give is to flourish as you 
should.

I gave a kiss and the pain passed. 
Their bangs and bruises cause 
them to cry. You give a kiss and 
they are cured.

A kiss is a symbol of love, of 
friendship and of peace. You give it 
without thinking how laced it is 
with emotion. 

In that one simple act, you 
express all there is to know about 
the human heart.

A kiss can never come with condi-
tions. Either it is given freely or the 
whole world suffers. His kiss was 
worth 30 pieces of silver – blood 
money that was never spent.

I gave a kiss which led to love, to 
lifelong fidelity and, finally, to them. 
They love to be kissed, knowing, 
somehow, that all life starts that 
way. It starts with a kiss and ends 
in miracles. 

We give our time, a helping hand, 
a strong shoulder, a loving kiss. We 
give these things, but what we are 
really giving is ourselves. How to 
give a self?

We have nothing more valuable to 
give than ourselves, and yet the 
self is something no money can 
buy. It is given whenever we 
respond to need, to pain, to that 
vulnerable request for help or love. 
It is given whenever healing 
demands forgiveness, or when a 
broken heart weeps for compas-
sion and you hold out a gentle 
hand.

I t is given when, without 
thinking, we shoulder anoth-
er’s cross – when we anoint 
their wounds with affection. 

It is given when we see suffering 
and don’t turn away. 

It is given when we realise that, 
behind their masks, most people 
could do with a smile, a hand or 
some help.

I learned how to give and every-
thing changed. I stopped thinking 
about myself and simply gave it 
away. And then I found that the 
more I gave the more I had to 
give. 

I am each person who gives with-
out a second thought – everyone 
who has seen the power of simple 
things to heal, salve and save.

I gave and, through their joyful 
tears, I received nothing less than 
everything.


