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Chairman’s Letter 
 

I can imagine that your garden is continuing to be as confused as mine – 
although we’ve had a couple of sharp frosts the days are still going into double figures 
temperature-wise and the skies are still blue. I really need to use a hose because the 
only damp my garden is getting is dew. I know that it’s this time of year that I need to 
keep my Camellia well watered so that the buds form and the first sign of spring is its 
profusion of red flowers.  

I still have quite a few unusual flowers out – Antirrhinums have appeared from 
nowhere, the Cosmos are continuing at a pace and as for my favourite 
Osteospermum (perennial) it is a mass of flowers –even on my thin sand. But it is 
starting to feel Autumnal, the leaves are falling and there’s ice on my car windscreen. 

Since the last newsletter we have had the Autumn Show which had good 
coverage in the Farnham Herald thanks to Dan’s journalistic talents and a really 
lovely show of flowers and vegetables. It really was a shame about the pumpkins – 
how Jim Pearson managed to grow one of decent size remains a gardener’s secret! 
The plant sale later in October again had enough interest to make it worthwhile but I 
always have a feeling that we do need more interest – any ideas would be gratefully 
received. 

And of course detailed elsewhere in the newsletter is the THE event of the 
year – The President’s Supper. There are only 60 places this year so book early to 
avoid disappointment – as they say. Before that notable event I look forward to seeing 
you at the monthly meeting where Geoff Lunn will be talking about a Surrey Safari on 
the 27th October. 
 

Happy bulb-planting and frost-protecting. 
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A Surrey Safari by Geoff Lunn 

Geoff Lunn is a local wild life enthusiast who took early retirement to 

concentrate on his love of wild life and photography.  His informal talk “Surrey Safari” 

aims to show that we have as much variety and interest to offer in the small animal 

kingdom as the big game has in Africa.  

           Geoff has developed his garden to attract wildlife, including digging ponds, 

providing bare branches for birds to sit on, a supply of different foods to attract 

different birds, and even holes under his fence so foxes and hedgehogs can get in. 

He has recorded 54 different bird species and produced stunning photos of them. He 

also gets involved with his subjects and is reported to have once saved a young 

woodpecker from death, only to find that it spent most of it’s life perched on his 

shoulder and even accompanied him to work (Perhaps this was this the real reason 

he retired early?- Ed). 

             The evening will be a mix of photos and film and looks to be one not to be 

missed!  

Autumn Show (report from Home Industries judge Julie Bowell) 
Home Cooking is alive and well in Frensham and Dockenfield! It was good to 

see more entries in each baking class this time. Is this possibly because there were 
fewer classes than sometimes? As usual all the entries were good to eat and awards 
were made on finer points:  

 
Class 55 Jar of Blackberry and Apple Jam 
All entries were of a pleasing standard. The winning entry had a set that was not too 
firm, a bright colour and an intense fresh fruity flavour. The other two entries were 
rather too firm, which is very easy thing to do as apples make for a good set and are 
often added to recipes where the main fruit is low in pectin. One entry had a slight 
foam on the surface. This can be eliminated, by adding a knob of butter at the 
conclusion of boiling if skimming does not remove everything.  
 
Class 56 5 Cheese Scones 
Most entries were flat topped and straight sided as they should be. An egg glaze 
looks professional and some entrants had also sprinkled grated cheese over the top 
surface, which looks good and increases the depth of cheese flavour. The most 
common fault was a lack of cheese flavour. The use of extra mature Cheddar is 
almost essential and I sometimes add a little Parmesan as well. Adding a larger 
quantity of standard cheese only alters the texture for the worse. Mustard powder and 
a shake of cayenne pepper also bring out the cheesiness. It was obvious that most 
entrants had risen early and baked their entries on Show morning to avoid them 
becoming stale.. However one entry had been covered while still warm with some 
condensation on the inner side of the cling film and a slightly doughy texture.  
 
Class 57 Carrot Cake 
Almost all entries were square cakes. All were moist, a few a little too much so, which 
is an easy thing to do as carrots have a fair moisture content. Some had added extras 
such as spice, dried fruit and nuts and most had maintained a balanced flavour. One 
was particularly spicy and although it was to my taste it might not be to all. Cheese 
based frosting is notoriously soft – some were a bit too soft. The finish of the icing 
varied – those who had used a fork or similar to give a surface texture were most 
pleasing. Those which had included a flavouring in the icing were also more 
interesting – orange was the most popular. One entry had also used fine zest parings 
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which gave a colour interest as well as texture. Finding winners was hard as the 
differences were very little and everything was really good to eat in this class. 
 
Class 58 Cushion using any technique and size 
Many different techniques were included in the entries. Difficulty was included in 
judging criteria. Other points looked at were neatness and skill of final construction 
and quality of fastening especially zip insertion, which did let one entry down. 
Tapestry work should show a very even tension. All showed a good use of colour and 
spacial awareness. Do trim the edges of appliqué work carefully. 

 

Secretts Open Evening 
          As with last year the Society is invited to join in with Secretts Open Evening 
when EVERYTHING in the Garden Centre will have a 15% discount. In addition you 
get a “free gift” and free “light refreshments”. Plant experts will be on hand to answer 
any questions you might have and there will be special demonstrations and displays 
for the evening.  
         Arrive anytime between 6.00 and 9.00 pm on the evening of 16th November and 
remember to bring your Hort and Prod Membership Card with you. 
         They would like to numbers in advance so please phone Annette in advance 
(726618) if you wish to join this evening. Those who went last year thought it was a 
great success and saved money on some of their Christmas shopping. 

Southern Fruit Trees 
        A number of members have told us that they have bought very good quality fruit 
trees from Mike and Sharon at what used to be the Blackmore Plant Centre at 
Blackmore Village, but is now trading as Southern Fruit Trees. They have changed 
their name to stop further confusion with the nearby Blackmore Wholesale Nursery.  
       They have also moved to a larger premises in the same road but are no longer 
next to the Blackmore Farm Shop. From the A325 or A3 follow signs for Blackmore 
Village; drive through the village and they are 250 yards beyond the church on the left 
hand side. 
       Their bare-root tree season is from November 1st to March 2012 and they stock a 
huge variety of fruit trees/bushes; 75 varieties of apple, 10 of pear, 3 of quince 
together with plums, cherries, apricots and soft fruit. Phone No. is  01420 488822 

Seasonal Recipe 

       In September I met an American lady whilst walking through a field of ripe 
tomatoes in Malta and we started discussing recipes. She remembered her mother 
making a Green Tomato Pie, that, on the face of it, didn’t sound too exciting to me. 
Anyway she followed this up with a scanned page from the “Farm Journal’s Complete 
Pie Book”. Assuming that few of our members would have a copy of this on their 
shelves, but might have quite a lot of green tomatoes, I thought the recipe worth 
sharing. Interestingly the introduction makes the point that green tomatoes have a 
“distinctive flavour” of their own. If anyone tries this please share your thoughts on 
this with us for the next newsletter (I am still sceptical and share the view of the late 
Christopher Lloyd that why would anyone want to make chutney out of green 
tomatoes when it can be made from ripe red tomatoes). 
       Having added this unedited page I realise that the thorny problem of US versus 
UK measures has appeared. With the help of our cookery judge (Julie Bowell, above) 
I can inform you that that c. stands for cup (=8.3 fluid ounces or 237 ml not  a pint!) 
and if you want to be very precise an American tsp is 0.17 fl oz or 4.9 ml and a tblsp 
is 0.52 fl oz or 14.8 ml. ie their spoons are very slightly smaller than ours. 
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Pictures from the Autumn Show and further afield 

      
Flower arranging 

   
Vegetable arranging 

    
Studies in pink 

 
Choosing pumpkins for Halloween and Thanksgiving on farm in southern California 
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President’s Supper 

Marindin Hall Friday 25th November 
7.30pm for 8pm 

 
Please complete and send the application form below, together with your cheque for 
£12.50 per person to arrive no later than Sunday 6th November to :- 

Roderick Adam-Smith, The Priory, Millbridge, Frensham, Farnham, GU10 3DW. 

Cheques should be made payable to Frensham & Dockenfield Horticultural Society. 
Wine will be available for purchase at the Supper. 
 

As with last year the numbers in the Hall will be restricted to 60 persons as this 
avoids overcrowding and eases mobility around the Hall. If the Supper is 
oversubscribed, places will be allocated as follows:- 
 

1. Applications received by 6th November   
2. Preference will be given to Members, then (if there are places still available) to 

spouses/partners of members and then to other non-members. 
3. If there is oversubscription in any of the groups above then seats will be 

allocated based on date of receipt of application. The later you book the less 
likely you are to get a place! 

 
This means that a Member may get a place, but his/her spouse/partner, who is not a 
member, may not. No actual tickets are sent out, but you should assume that your 
application is successful unless you are informed to the contrary and your cheque is 
returned. 

……….…………………………………………  cut here  ………………………………………………………. 

President’s Supper – Application Form 

 
I/we would like to attend the President’s Supper on 25th  November 2011 
 
Member’s Name(s)(please print)…………………………………………… 
           
Spouse/partner/guest        …………………………………………….. 

Number of tickets          ……… 
My/our cheque is enclosed for £12.50 per person made payable to: 
Frensham & Dockenfield Horticultural Society 
Vegetarian alternative     Yes/No 
 

Please detach and send to, Roderick Adam-Smith, at address above. 

_______________________________________________________________________________ 

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  9
th

 December please. 


