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Chairman’s Letter 
 
What a wash out! It seems to have rained constantly since the hosepipe ban started. 
My garden is lapping it up, the moss is greener than ever but the clematis grow visible 
inches by the day and there are buds on everything. What a delight. 
 
A successful Spring  Show organised by Roderick who has done it so often now he 
looks as if he could run one in his sleep. A good number of entries and a nice showing 
by six children, it really is surprising what a difference it makes when just a few 
children enter. The delight on their faces when they go up for their prizes is a treat to 
be seen.  Jane Walker, Parish Priest did a grand job too of the prize giving, dressed 
very appropriately in a floral clerical blouse. Vegetables are always short at the Spring 
Show and with Dan away we were shorter than ever. 
 
So what next? Well, hopefully you can fit in the next meeting on the 26th April when 
Lizzie Espinosa, our photography judge will be giving a talk on Photography in the 
Garden. This will prepare you nicely to start taking the photographs of a bee, a 
summer shrub or a garden container and enter it for the Autumn Show. 
 
So enjoy the rest of the Newsletter, very ably written by Dan, start cutting your grass, 
sowing those seeds and bulbs and get on with the busiest season for gardeners. 
 
Enjoy. 
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Lizzie Espinosa- Photography in the Garden, Thursday 26th April  
Lizzie, or Anna Elizabeth, Espinosa is known to many of us as our photography judge 
but her talents spread much further than that. She is an accomplished photographic 
artist with a recent (2011) exhibition at the James Hockey Gallery in Farnham and 
currently teaches art at Creative Response in Farnham. She is also author of recent 
children’s book “Kirk and the Secret Castle” a magical fairytale for 9+ age group. 
 She describes the inspiration for her work as “coming from light and colour in 
the natural world. To try and catch light and play with colour, it is a challenge but 
when it feels right it is a joy. Sometimes I use only photography, other times I like to 
mix it with other media. The work is often abstract, but at the heart of it I hope to 
convey a sense of wonder at the beauty in the world around us”. 
 Her talk will be broader based than her original title “Photography in the 
garden” and will explore a number of different ways we can approach photographing  
a range of natural forms/subjects. She has also suggested that we bring some photos 
in on the evening for discussion and comment. This should be an interesting evening 
whether you want to think about new ways of looking at photographs or of taking your 
own. Another one “not to be missed”! 
 

Garden Outing; Wednesday May 16th Beechenwood Farm, Odiham 
This garden has been chosen as it features spring flowers, is new (ish) and is nearby. 
It is open from 2.00 till 5.00 so the plan is to meet there at 2.00 if you have your own 
transport or to meet at 1.30 in our villages for shared transport. Two cars have been 
offered for shared transport already so if you would like a lift please phone either 
Suzanne McLean (792231) or Dan Bosence (792442) and we will plan the best pick 
up arrangements. If you have spare seats in your car and are willing to drive then 
please also contact one of us so we can coordinate and keep track of names and 
numbers. 
 The 2 acre garden is made up of many parts. It is described as; 
Lawns meandering through woodland with drifts of spring bulbs. 
Rose pergola with steps, pots with spring bulbs and later Aeoniums 
Fritillary and cowslip meadow 
Walled herb garden and pool with exuberant planting 
Orchard including white garden 
Greenhouse and vegetable garden 
Rock garden extending to ferns, grasses and bamboos 

Entry cost will be £3.50 towards NGS charities. Home made teas will be available 
Beechenwood Farm garden is at Hillside, Odiham, RG29 1JA. From Odiham High 
Street take King Street to the south. Turn left after cricket ground for Hillside. Take 2nd 
right after 1 1/2 miles and it is a modern house after  mile. It should have a yellow 
NGS poster at the entrance. 

Veg Corner: how was the winter for your veg? 

With the warmest December and January for longer than most of us can remember 
followed by some hard frosts in the second week of February (-12C here in 
Bealeswood Lane) the overwintering veg had yet another challenging and unusual 
year. Whereas for the previous three years the winter has been cold, frosts and snow 
and everything went into shut down mode either in December, January or February 
but in 2011-12 overwintering crops kept growing through December and January. 
Brussel Sprouts and Kale kept growing, the Sprouting Broccoli put on a lot of growth 
and Swiss Chard just kept on producing new leaves. The brassicas acted as a host to 
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a large population of whitefly, a pest that normally gets knocked out with the first 
frosts. 
 When the hard frosts came all this luxuriant winter growth took a hard hit but 
some seemed to have survived better than others. This is a summary: 
Brussel Sprouts; OK but a lot of whitefly. 
Flower Sprouts; Very prolific and still cropping. Limited whitefly. 
Curly Kale; Did very well, no damage and no whitefly. 
Siberian Kale; Ditto. 
Cavolo Nero; Started off fine but local deer population found this to their taste, in 

preference to other veg on display. 
Swiss Chard;  cropped through November and December and then most killed off by 

frosts. Normally this would survive the winter. 
Globe Artichokes; A lot of growth through autumn and early winter. Suffered badly in 

frost and just showing signs of recovery. 
Sprouting Broccoli; Luxuriant early winter growth unaffected by frosts and still 

cropping well. 
Spring Cabbages; Grew well through winter and through frosts, just starting to crop. 
 

    
Two crops that suffered badly in from mid February frosts. Globe artichokes (left with new growth 
around old dead stems and leaves and Swiss Chard (right) with surviving plants starting to produce 
new leaves next to dead stumps, which I am sure will never recover. 
 

So, what can we learn from this? Obviously we cannot predict what sort of 
winter we are are going to get, any more than the Met Office can. However if you 
grow a larger range of winter greens you will be better prepared for whatever weather 
will be thrown at us. Rather than sticking to Brussel Sprouts and Spring Cabbage put 
in some plants of Flower Sprouts, Curly Kale, Cavolo Nero or Siberian Kale. If 
everything survives then you may get a surplus (take this to the Village Shop) but 
more likely some will do better than others and you have a better chance of fresh 
greens throughout the winter.  These can easily be sown and raised or alternatively 
they can now be bought as plug plants from many traditional seed growers but also 
local garden centres are stocking a much bigger range  of seedlings to plant out 
in the summer.   

 
Seasonal Recipe from Gaby Bertai’s column in “Kitchen Garden” 
Many years ago we had a student lodger who complained at the number of meals in 
which sprouting broccoli was served; “Why do you always eat sprouting broccoli”? 
Well, we don’t, but we do when it is is season and there is nothing else to eat in the 
garden. We really enjoy the flavour but then we don’t eat it again until the following 
spring. So, if you are bored with steamed or boiled or stir fried broccoli this is a good 
tasty alternative. We didn’t have anchovy fillets and instead used 2 rashers of bacon, 
sliced, and this was very good and goes well with the broccoli. 
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Serves 2 
175 g pasta, or spaghetti 
salt and pepper 
175 g trimmed sprouting broccoli 
10 g breadcrumbs 
2  tbsp olive oil 

2 large cloves of garlic 
Half a chili, or to taste! 
4 anchovy fillets 

 tbsp lemon juice 
Parmesan 

 
1) Cook pasta to al dente. 
2) Steam broccoli till just tender, don’t cook completely, then drain. 
3) Fry breadcrumbs with  tbsn of olive oil until golden, season and set aside. 
4) Add remaining 2 tbsp olive all to frying pan and cook garlic, finely chopped chilli. 
and anchovies on low heat for 2 minutes. Add broccoli and stir fry for another minute. 
5) Add pasta and lemon juice to frying pan untill heated through. 
6) Serve with topping of breadcrumbs and shavings of parmesan. 

 
A quickly prepared and very tasty pasta dish. Well recommended for a lightish dinner 
or lunch 
 

And finally, if you did not get the Spring Show you missed this: 
 

               
 
             Prize winning photo by Nick Houston “close up of a Hellebore” 
 

 

_________________________________________________________________ 

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  23
rd

 May please. 


