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Chairman’s Letter 

Having recovered from the disappointment of cancelling the Autumn Show we have had a 
couple of really successful and fun events in October.  
 
Firstly the Plant Sale raised £92 this is really good. The quality of the donated plants was  
high and the cost of them is really low. A few of you have realised this and join us every 
October and save oodles of money and the club boosts its coffers by a little – thanks to 
Caroline Plant for organising. Next year we are going to say what you can expect to be able 
to buy so that you can really know it is worth your while coming along. 
 
Secondly the visit to Waterperry was fabulous. It really is a good opportunity not only for us to 
see a lovely Autumn Garden but also to get to know other members better. I had a delightful 
journey there with two members and we chatted all the way there and back. I learnt a huge 
amount about gardening and plants and when the garden turned out to be a gem as well – I 
was really in heaven. 
 
I am also delighted to welcome Penny Hearn onto the committee – it really is good to have 
some new blood and I know Penny is a bit of a garden radical and a good cook too. I have 
seen her pumpkin – and it probably would have beaten mine. 
 
Finally please do come along to the Presidents Supper – the food promises to be fabulous 
and the company.... well do I need to say more? 
 
Happy Gardening 
Annette 

 
 
 

Next Meeting; “Learning from One’s Mistakes” by Elizabeth Farrer 
 
Our next speaker will be Elizabeth Farrar who has given us what must be one of the most 
honest titles we have come across "Learning From One's Mistakes". We all make mistakes in 
the garden, but what do we learn from them? 

 

Upcoming Events: 
 

Learning from One’s Mistakes 
Elizabeth Farrer, 8.00 pm, 25th October 

 
Frensham Food Fair 

 November 10th, Marindin Hall, 10.00 - 4.00 
 

President’s Supper 
Friday 23rd November 

7.30 for 8.00, Marindin Hall 
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President’s Supper 

Friday 23rd November, 7.30 for 8.00 and we hope this is already in your diaries.  Plans 
are advancing for our home cooked meal for this prestigious event. The desserts have always 
been home made but this year we shall provide the main course as well. If you would like to 
help with this endeavor please contact a member of Council as some extra help would be 
appreciated. If you are on Bridgette Wilson’s list for dessert making, then expect a phone call 
soon.  

Roderick, although he is no longer on Council, has kindly agreed to organize the “non-
ticketing” for this event in his traditional style. He will take your forms and if he does not contact 
you then you have a “ticket” for the evening. Simple. If you hear back from him it will be 
because we are oversubscribed.  

As well as the delicious home cooked meal and glass of wine for just £12.50 there will 
be the un-missable horticulturally-themed raffle and awards of the Anniversary Cup and the 
much sought after Banksian medal.  

Form for Supper on back page of Newsletter to be returned to Roderick by 12th 
November. 

 
Frensham Food Fair 

Saturday 10th November, 10.00 – 4.00. This new event has been advertised in the 
Frensham Parish Magazine (p.16) and is a joint initiative between the Marindin Hall and Village 
Shop. As well as a range of food and drink from the Village shop, local producers and 
purveyors of food and drink will have tables.  

The Society has been invited to have a table as well and we wish to have a range of 
produce on sale that will raise money for the Marindin Hall and for the Society. It will also be an 
opportunity of advertising the activities of the Society to others we might not otherwise reach. 
Our aim will be to fill a table with our produce so what we need from you please is a donated 
item that can be sold: 

A jar of jam, marmalade, chutney or other preserve, 
A cake, buns, tarts, cup cakes or bread (covered in cling film please) 
Any produce from your garden; fruit, vegetables or herbs,  
Cut flowers and/or foliage 
Seeds saved from your garden, dried, in an envelope plus some instructions! 

 
If each member were to bring just one item we would have a display to be proud of, will make 
up for not having our Autumn Show shop window, and hopefully attract some new members 
to the Society.  

Please bring your contributions to the Hall on the day from 9.30 onwards and 
members of Council will man the stall on a rota through the day. If anyone else can help with 
selling from the table then please contact Anton Kleiven on 793928. 
 
 
Howard Greville 
It is with much sadness that we have to report that Howard has recently died. He was a 
remarkable man who had lived an extraordinary life and who had been a member of the 
Society for very many years. Our thoughts are with Mary his wife. 
 
 
Waterperry Gardens (from Caroline Plant) 
As is clearly traditional for the Hort and Prod Garden Outing, we had a beautiful sunny day for 
our trip to Waterperry (East of Oxford) - probably because my husband, the Rain God, was 
retained at home. 
 
A dozen of us went in a variety of cars driven by kind volunteers - so very sociable that Yours 
Truly did not notice the accident blocking the carriageway on the other side of the road from 
us on the way there. 
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Waterperry being a horticultural college tended by the students, one could only expect a fine 
standard in the late summer borders for which the place is famous, and all the expected 
stalwarts were there - particularly fine michaelmas daisies of varying heights in shades of 
pink, purple and white and goldenrod: 
 

  
 
    
Waterperry have obligingly but unobtrusively labelled all the plants in the long borders so you 
can easily pick them out at the garden centre (largely stocked by their home-grown plants) - 
and let's face it, it is fairly easy to find oneself with more michaelmas daisies in one's garden 
than strictly necessary (though for those of us with large areas to fill it is a cheap way of doing 
it if you have 3 or more years to wait....).   What is impressive in the Waterperry borders is the 
fact that there are so many different michaelmas daisies cheek by jowl but not overcrowded... 
it must be a job limiting their spread every year (still, the horticultural students all looked fit 
and healthy, they can handle the digging).   Colour was not limited to the borders but to those 
buying plants as well! 

 
 
What is becoming a traditional feature of the garden outings is the cup of coffee and cake on 
first arriving (in anticipation of the rigours of garden strolling) and what we shall call the 
National Trust style lunch (by which I mean - traditional, good quality food with a twist, made 
with fresh ingredients and very tasty).   Waterperry ticked all the boxes for that. 
 
Waterperry is not enormous - but big enough for an enjoyable day out.   I would note that 
there is a pleasant rose garden, which although still blooming would probably be better in the 
height of summer (insofar as anybody's roses bloomed well this year - those of mine not 
eaten by deer succumbed to some horrible fungal lurgy) - but it did not strike me as having 
any features that would make it a first choice for a spring/early summer visit (unless they 
have large numbers of bulbs I am unaware of).   But for late summer borders, it excels -as 
can be seen in the view below, complete with evidence of untrammelled British wildlife.... 
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Thank you Helen Lloyd for suggesting this one, and we are very sorry you could not make it! 
 
And more from Noreen Madgwick 
I want to say a big thank you to Annette for arranging the visit to Waterperry – blue skies and 
sunshine too! 
 
It was a chance to enjoy the most glorious herbaceous borders, a sumptuous mixture of bold 
contrasting forms and colours; notably the many different Michaelmas daisies and Heleniums, 
amongst other more unusual plants – all humming with insects, mostly honey bees from the 
orchard area. We also saw Red Admirals, Commas, Tortoiseshells and one Small Copper. 
 
Among other delights were the very dark foliaged sedums next to graceful, fragile looking 
flowering grasses – an interesting combination. 
 
I felt a little disappointed with the rose garden which seemed to rely solely on modern roses, 
so often gawky in growth and lacking scent, when there are so many glorious species roses 
which can provide both hips and blooms for colour in the late summer. 
 
What a pity so few people came. 
 
Seasonal Recipe (from Penny Hearn) 
Very low fat hummus recipe using PUMPKIN. 
  
250g pumpkin deseeded, peeled and cut into smallish chunks 
1 400g tin chickpeas 
1 tablespoon of tahini 
1/2-1 clove of garlic 
juice of half a lemon 
1 dessertspoon of curry powder 
  
To taste (optional)- chilli sauce, fresh coriander, salt and pepper 
  
  
First toss the pumpkin chunks in the curry powder until coated and then dry roast for about 30 
mins at 180C until the pumpkin is soft and only just browning. 
Drain the liquid from the chickpeas but keep it to one side. 
  
Put the roasted pumpkin, the drained chickpeas, tahini, garlic and lemon juice in a food 
processor and blend, adding sufficient chickpea water until your desired consistency is 
reached. Add chilli sauce, salt and pepper and fresh coriander to taste. 
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President’s Supper 
Marindin Hall Friday 23rd 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 Monday 12th November to :- 

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

Cheques should be made payable to Frensham & Dockenfield Horticultural Society.  
A free glass of wine/fruit juice is supplied on arrival and bottles of wine will be available for 
purchase at the drinks table prior to the Supper. 
 
As with last two years 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 12th 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! 

 
No actual tickets are sent out, but you should assume that your application is successful 
unless you are informed to the contrary by Roderick. 
 
……….…………………………………………  cut here……………………………………………   

 
President’s Supper – Application Form 

I/we would like to attend the President’s Supper on 23rd  November 2012 
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  30th November please. 

Frensham Food Fair 

Saturday 10th November, 10.00 – 4.00. This new event has been advertised in the 
Frensham Parish Magazine (p.16) and is a joint initiative between the Marindin Hall and Village 
Shop. As well as a range of food and drink from the Village shop, local producers and 
purveyors of food and drink will have tables.  

The Society has been invited to have a table as well and we wish to have a range of 
our produce on sale that will raise money for the Marindin Hall and for the Society. It will also 
be an opportunity of advertising the activities of the Society to others we might not otherwise 
reach. Our aim will be to fill a table with our home-made produce so what we need from you 
please is a donated item that can be sold: 

A jar of jam, marmalade, chutney or other preserve, 

mailto:dan.bosence@btinternet.com
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A cake, buns, tarts, cup cakes or bread (covered in cling film please) 

Any produce from your garden; fruit, vegetables or herbs,  

Cut flowers and/or foliage 

Seeds saved from your garden, dried, in an envelope plus some instructions! 

If each member were to bring just one item we would have a display to be proud of, will make 
up for not having our Autumn Show shop window, and hopefully attract some new members 
to the Society. Please drop off your contributions to either Anton Kleiven, Overway, Wire Cut, 
Frensham (793928) or Dan Bosence, Jeffreys Cottage, Bealeswood Lane, Dockenfield 
(792442) prior to the Fair, or, bring your contributions to the Hall on the day from 9.30 
onwards and members of Council will man the stall on a rota through the day. If you need 
your contribution collected please contact us and we will arrange this for you.  If anyone else 
can help with selling from the table during the day  then please contact Anton Kleiven. 

 
Chicken Hut and Run to go 
 
Liz Everden from Churt has a newish chicken hut (raised triangular roosting and nesting hut) 
and run that was left at her new house and she has no use for. The run is completely 
enclosed with a flat wire netting roof and is about 3 x 5 metres in area and about a metre 
high. If anyone has some chickens that need a  new home, or if you have always fancied 
having really fresh eggs from your garden then  please contact Liz or Tony on 
tony@everden.co.uk. We do not have a telephone number yet or what the arrangements 
might be for transporting it from Churt. 
 

 

Spotted and snapped at the Olympic Park by Caroline Plant this summer, a “wildflower 

meadow” in response to call for pictures from your travels this summer. Any more? 

 

 

mailto:tony@everden.co.uk

