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Chairman’s Letter 
 

Another year gone and another very successful President’s Supper. Ten more people 
attended this year than last and all were very impressed with Dan’s home hot-smoked 
salmon. Photos in the newsletter. As usual a number of high skilled members cooked the 
most delicious of puddings and the guides did a fabulous job of dishing out and washing 
up. I have had so many positive comments that all the hard work was made very 
worthwhile. I know that some members were not able to get there owing to transport 
difficulties. The committee will be looking at ways of providing lifts to both special events 
and to the evening talks – watch this space. 
 
Our next exciting event is the talk on the 31st January 2013 – details below followed by 
the AGM on the 21st February 2013 – always well attended with free drinks and nibbles 
and the usual raffle prize of two tickets to Hampton Court Flower Show. 
 
I hope you have enjoyed the events the clubs has put on over the year. I know that I have 
really appreciated your support. My gardening skills have not really improved over the 
year sadly – although I am quite impressed that as I sit here in sub-zero temperatures I 
have a pot marigold outside my window with two flowers on – is that supposed to 
happen? 
 
Have a lovely Christmas and New Year and I hope Santa brings you something suited to 
your horticultural passion! 
 
Annette 
 

 

 

 
 
 
 
 
 

 

Upcoming Events 
 

Plant Hunting on the Equator 
Graham Pattison, 8.00 pm, 31st January, 2013 

 

Annual General Meeting and Social 
8.00 pm Thursday 28th February 
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Next Meeting; “Plant Hunting on the Equator” by Graham Pattison, 
8.00 pm 31st January, Marindin Hall. 
 
We are informed that “ Anything horticultural; then Graham has done it. Tree and 
shrub care at Kew Gardens, consultant for The National Botanic Gardens 
in Mexico City, and major work for the Chelsea and Hampton Court Flower Shows”. In 
between all this he has found time to undertake hair-raising, botanically-related activities in 
Equatorial regions. 
 Doors will open early at 7.15 for membership renewals. 
 

President’s Supper 
A great evening was had by all at this year’s supper with 50 members and guests 

Malcolm and Sue Green enjoying a fair of hot smoked salmon with salza and hollandaise 
sauce, new potatoes and salads followed by a large range of desserts and finished off with 
cheese and biscuits, coffee and a mint. The annual awards were also presented with the 
Anniversary Cup going to Roderick Adam-Smith for his long standing support of the 
Society including Chairman and President. The Banksian Medal was awarded to Sue 
Franklin for achieving the highest points in all the horticultural classes in this year’s Spring 
Show. The increase in numbers for this year’s supper was encouraging for those involved 
in organizing the event as discussion at the AGM focused on possibility of moving the 
event to the summer. Such a reorganisation would not be without its own problems of 
timing and venue. 
                                                                                             

         
 
 

Frensham Food Fair 
This new village event was a joint initiative between the Marindin Hall and the Village Shop 
and was supported by local societies as well as the shop suppliers. The Shop displayed a 
range of food and drink and, local producers and purveyors of food and drink had tables.  
 
Members of the Society rose to the challenge of supplying produce for our table and it was 
weighted down with jams, marmalades, chutneys (to the slight annoyance of the official 
chutney stall next door to us!), some wickedly hot chili sauce (that also attracted attention 

Margaret and Nick Houston examining the hot smoker that cooked 60 salmon cutlets in one batch. The 
smoker is all built from recycled materials (mainly a 50 gallon oil drum, a calor gas container and some old 
oven doors) by Dan’s son Arthur. Right, Roderick receiving the Anniversary Cup 
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from the stall next door), cakes, buns, tarts, and breads. Although this was a difficult time 
of the year to supply fresh veg members donated fresh herbs, winter salads, swiss chard 
and chicory for forcing as well as some herb, veg  and fruit plants in pots. Seeds saved 
from members’ gardens were also for sale. The pictures show our efforts and a steady 
stream of people through the day meant most was sold. Half the proceeds were given to 
the Hall for its Improvements Fund. Some remaining jams and chutneys were creatively 
assembled in a basket by Anton as a prize in the Presidents Supper raffle. 
 
As well as helping the Hall this event showed what a splendid range of produce the Hort 
and Prod could assemble and will have raised our profile in the village. Our thanks go to 
Anton who organized the event and to everyone who donated their produce. Malcolm 
Green (Chairman, Marindin Hall) has asked us to pass on his thanks to the Hort and Prod 
for our contribution. 

 

 
 
Surrey Horticulture Federation- Spring Talk 
Orchid Hunting in Peru by Dr. Henry Oakley (President of the Orchid Society of Great Britain). 
2.30, Sunday 3rd March at Cobham Village Hall, Lushington Drive, off Oakdene Road, off 
Between Streets, Cobham KT11 2LU. Parking at village hall. The talk will focus on looking for 
Orchids away from civilisation, with photos of superb scenery and people of the Andes. It will 
include tracing the footsteps of Spanish botanists from 1777 showing their pictures and the same 
varieties found by Henry 200 years later. 
Tickets £2.50 (with your Hort and Prod membership card), £5.00 for others from Janet Arm on 
01252 783133 or email janetarm@btopenworld.com. Send cheques (payable to Surrey 
Horticulture Federation) to Janet Arm  at Redleaf Nursery, Green Lane, Tilford, Farnham, GU10 
2AP. She says ASAP! 

 
Seasonal Recipe 
Maple Syrup Whole Roast Parsnips 
With frosty ground the parsnips have died back and in old varieties their flavour is getting 
sweeter. I hear that the newer F1 varieties do not show such a sweetening with frosts. 
Ingredients (4 people) 
4 whole (smallish) parsnips 
250 g unsalted butter 
1tsp Maldon sea salt 

2 sprigs thyme 
150 g maple syrup 
1 tbsp rapeseed oil 

 
1) Clean parsnips and place in pan of water with salt, Add 100g of butter and the 

thyme and cook gently until parsnip is just soft to the centre. 
2) Remove from water and allow to cool. This simmering can be done the day before 

and parsnips refrigerated. 
3) Place parsnips in heated roasting tray and seal all way round with rapeseed oil. 
4) Add rest of butter and maple syrup and place in oven (150oC) until golden brown. 

(from Craig Malone, Head Chef Nunsmere Hall Hotel, Cheshire. Twice voted “County 
Restaurant of the Year” in the Good Food Guide) 

Suzanne McLean and Alison 
and Dan Bosence setting up the 
Hort and Prod table. “Official” 
chutney stand in background. 

mailto:janetarm@btopenworld.com
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Veg Corner 
Interest was shown in the chicory plants for sale at the Frensham Food Fair so below is a 
pictorial account of how you can get fresh chicons sprouting for salad through the winter. 
There is not much salad material in the garden from now on (exceptions being Japanese 
mooli radish and mixed mizuna “spicy leaves” in my plot) unless you have a greenhouse 
or polytunnel. 
 
Sow in late spring/early summer and thin to about 
30 cm/12” apart. Follow instructions on packet. 
“Apollo” is good for traditional light green/yellow 
chicons (Marshalls Seeds) and “Rossa di Trevisi” 
gives stronger flavoured, loosely packed, red 
chicons (Seeds of Italy). 
Plants look like giant dandelions and if left in 
ground over winter will produce spectacular 4-5’ tall 
spikes with bright blue flowers 

 
 
Harvest before heavy frosts and leave to dry for 
couple of weeks to get moisture back into roots 
from the leaves. Then cut off leaves 1” above 
crown of root and keep some to force now (see 
below) and store the rest of roots horizontally in a 
box of sand in cold place or soil clamp outside. 
These can be brought in to force when the earlier 
crop is finished. Probably about once a month 
through the winter. 

 
 
To force the roots to produce the chicons get a 
container that is deep enough to hold the roots 
upright and also to provide space for the chicons to 
grow (6-8” of headroom). They should be kept in 
the dark, otherwise the chicons will be green and 
bitter. An old black dustbin is used here. Using old 
damp compost (such as this years spent tomato 
growbags) and plant the roots close together and 
upright. Two large flower pots work as well with the 
upper one turned upside down. Place in warmish 
place (50-60

o
F, 10-18

o
C) and make sure chicons 

are completely in the dark. 
The photo is after about 2 weeks and shows taller 
pink Rossa di Trevisi and smaller, tighter, chicons 
of the traditional “Apollo” variety. 
  
These chicons were grown under an overturned pot 
on top of the bottom one holding the compost and 
are now ready for cutting. Cut at same level as 
previous cut (1” above root) lightly water and in 2 
weeks a second, but smaller, crop appears. 
After that is cut, dig out and discard roots and 
collect the next batch from the sand box or clamp 
for forcing in same way as above. Repeat this 
process through the winter and you have a more or 
less continuous supply of chicory salad. The mix of 
pink and yellow chicons with chunks of fresh 
orange in a salad is spectacular as well as tasty! 
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2013 MEMBERSHIP RENEWAL 
 

Subscriptions as unanimously agreed at this years AGM - £15.00 per member and £25 
per couple, due January 2013.  
 
I/We enclose a cheque for £ ………. made out to Frensham & Dockenfield Horticultural 
Society. It is very helpful and economical if we can send your Newsletters and other 
information by Email and that way you will get all the pictures in colour! 
 
Yes- please send to my email address………………………………………………….. 
No- Please distribute paper copy to address below 
       (delete as appropriate)  
 
NAME(S) : …………………………………………………………………………………… 
 
ADDRESS...................................................................................................................... 
 
………………………………………………………………………………………………… 

 
TEL………………………………………………….. 
 
EMAIL………………………………………………. 
 
Please send form to the Membership Secretary, Mr Anton Kleiven, Overway, Wire 
Cut, Frensham, Farnham, Surrey, GU10 3DG (tel. 793928 or  07787 940603), or, 
bring this form to the January 31st   evening meeting. 
 
At the last AGM a number of members thought it would be useful for arranging Society events if 
there was a list of Members’ contact details. For example arranging lifts for meetings and outings 
or just to know which of your neighbours might also be members. We would like to share details 
contact details between members.  
 
Please tick here if you would rather we did NOT share your contact details with other members 
 
 
 
Data Protection Act - Members agree to the storage of membership details on a computer 
database for the sole purpose of conducting the Society’s business. We will never share your 
details with anyone outside of the Society unless we have your consent to do so. 
 
 
 
 
 

_______________________________________________________________________________ 

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

  January please. 

 

 

mailto:dan.bosence@btinternet.com

