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Chairman’s Letter 
 

We’ve had the warmest Spring since records began followed by the coldest 
Summer since 1993.  

How are our plants and gardens supposed to know when they should be 
growing, flowering and fruiting? Mine are certainly confused. Lots of shrubs are 
having a second go. Most upsetting of all is the struggle that my pumpkin is having to 
reach the size of a pea! So the gauntlet is thrown down; the heaviest pumpkin is an 
Open Class in the Autumn Show. I think the competition will not be strong so if your 
pumpkin is larger than a pea I would say you stand a good chance of triumph.  
          However it is a little late to plant one if you haven’t yet, so other choices are 
flower arranging – especially if you came to the Flower Arranging evening given 
earlier in the year, flowers or plants from your garden, home industries or 
photography. Check out your show schedule – especially if you have never entered 
before and put in your entry form. Go on – you know you want to. 

The annual Gardeners Question Time is taking place at Marindin Hall featuring 
Mark Saunders and Jenny Griffin at 8pm on the 22nd September. These evenings are 
always worthwhile – please bring your questions or even bits of plants that may be 
diseased or difficult to identify. 
 
Happy Gardening 
 
 

 

 

 

 
 
 

 

“Autumn Flower and Produce 
Show”  

Marindin Hall 
Saturday 10th September  
Set-up 8.45 – 10.15 am 

Viewing and Prizes 2.30 – 4.00 pm 

Gardeners’ Question Time 
with  

Jean Griffin and Mark Saunders 
Thursday 22nd  September  

8.00 pm 
Marindin Hall 
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Autumn Show (Saturday 10th September) 
If you have not gone for a walk around your garden with this year’s show schedule 
then please find time this week as Anton Kleiven is looking forward to a good display 

in the Hall this Saturday. Entries into the village shop by 12 noon on Thursday please. 

           Each year we revise the schedule (slightly) in response to your and our judges 

suggestions so please look at the class descriptions carefully, it might be different 

from last year! (e.g. Class 2 flower arrangement “Wedding Day” does not need to 

have flowers or foliage grown in your garden). 

 Although not listed in the schedule we shall still be giving a special prize for the 

person who enters the most exhibits into the show. 

 Finally, if you have cups that you won last year, or the Pat Mattin Cup (that is 

awarded at both spring and autumn shows) then please give these a polish up and 

return them to Anton Kleiven (Show Organiser, tel. 793928).  
 

Gardeners’ Question Time (Thursday 22nd  September)  

Jean Griffin (BBC Radio Kent and Southern Counties radio) and Mark Saunders 

(Head Gardener, Fittleworth House, Sussex) are, by popular demand, becoming our 

regular panel for this popular event. Remember you can bring along specimens or 

photos of failing trees, shrubs, flowers and veg for inspection and comment as well as 

all your  unanswered horticultural problems. 

 Traditionally we have always held this meeting in spring. None of us on 

Council know the reason why! However, other problems come to light later in the year 

so we thought we would move it to a September slot and hope this will bring a trugful 

of new questions for our panellists. 

Autumn Plant Show (Saturday 1st October) 
This is an early call for those planning to dig through their borders over the next 

month. If you have spare perennials or shrubs that can be potted up lease do so 

(minus your weeds) and look after them so that Roderick Adam-Smith has plenty to 

sell on Saturday morning, 1st October (11.00 – 12.30). The event is held at the Holly 

Bush and even if you can’t attend please tell all your friends that this is were the 

horticultural bargains are to be found. Also any spare produce can be brought along 

that you think others would like to buy. Make it a bring and buy event we can be 

proud of and support to coffers of the Society. 

President’s Supper 
An even earlier call to make sure your diary is kept free for Friday 25th November. Our 

social event of the year. Details and booking forms in your next Newsletter. 
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Seasonal Recipe 
Tomato and Courgette Bake 

As a side dish for grilled meat, a light lunch, or kept as a cold dish this recipe comes 

highly recommended from Bridgette Wilson. Serves 6. 

3 tablespoons olive oil 

I large onion, sliced 

I large pepper, sliced 

2 garlic cloves, crushed 

6 tomatoes, sliced 

3 large courgettes, sliced 

1 tablespoon fresh oregano leaves 

50 g Parmesan cheese, grated (Also good  50-50 with chedder) 

 

1) Heat 2 tablespoons olive oil in large pan and gently fry onion and pepper for 10 

mins until soft. Add garlic and fry for another minute. Season. 

2) Heat oven to 190oC, gas mark 5. Put onion mixture into base of greased, oven 

proof dish. Cover with overlapping layers of tomatoes and courgettes. Season well 

and drizzle with remaining oil. Scatter with oregano. 

3) Bake for 25 mins, then sprinkle with cheese and return to oven for 5 mins to brown. 

Veg Corner 
We are hearing that many people (even your Chairman) have had problems growing 

their pumpkins, squashes and courgettes this year and I put it down to the cool and 

cloudy summer (coolest summer for 20 years we are told). This Veg Corner comes 

with an apology to those who might have brought Autumn Squash plants from the 

plant stall at Frensham Fayre that may not have been labeled with their variety. 

         Luckily they are three very distinct varieties and you should be able to identify 

them from the descriptions below. They are all chosen for their flavour: why else 

would you choose a variety of squash? They can also be cut out and used for 

Halloween like traditonal pumpkins but keep the trimmings for soup or pie! 

Uchiki Kuri 

This squash is similar to the Red Kuri or Red Onion Squash 

and is a little globe of orangeness. It weighs about 1.5kg and 

makes a useful sized dinner portion that stores well for up to 3 

months in cool, dry conditions, but can also be eaten now as 

the skin colour darkens from yellow to orange. It has deep 

orange flesh inside that is lovely and sweet with a nutty taste - 

a real winner for all squash recipes. 
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       It is a climber that performs well and looks rather exotic when trailed up a 

wigwam of hazel sticks, or a hedge, as the orange globes hang downwards and light 

up the garden on a cold autumn day. Can also be left to trail its way across the 

garden. As they are hungry feeders, feed them every 14 days with a potash rich 

fertiliser. Keep well watered but try not to wet the fruit. Once growing, lift the 

pumpkins off the soil onto a piece of wood, tile or upturned terracotta pot to allow air 

to circulate and the pumpkin to ripen.  

 
Invincible 

Very like the better known Crown Prince but said to be 
a better cropper. It is a trailing variety with steely blue 
skin and a deep orange flesh which is very tasty when 
roasted or baked, or roasted and then made into a 
winter soup. 
 

Squash Crown Prince 

 

Celebration 
A distinctive drop shaped squash with a growth habit 
(in mine) more similar to a courgette than the above 
varieties which are trailers and climbers. Has a 
multicoloured skin and rich orange flesh and quite 
exceptional eating quality. Contains 50% more sugar 
than the average so should go down well with those 
who like a sweet veg.  

 

Squash Celebration 

 

They should all be left to ripen in the, hoped for, autumn sun and cut from plant 

(leaving 2-3 inch stem). Store in cool, frost-free space- we use the attic. If rot occurs 

its normally via the stem end; so this is why you leave the stem on. Should keep till 

March or April and the flavour is aid to improve with keeping. We cant wait that long! 

 

_______________________________________________________________________________ 

All unattributed articles are by the Editor; Dan Bosence, Jeffreys Cottage, Bealeswood Lane, 

Dockenfield, Farnham Surrey, GU10 4HS. Tel 01252 792442 (evenings), email: 

dan.bosence@btinternet.com. Items for next Newsletter before October 20th please. 


