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Dear Hort and Prod Member, 
 
“The Spring has Sprung, the grass is riz, I wonder where the boidies is?”  Anon 
 
Well the Spring equinox has come and gone but its still far too cold for me to get out in 
the garden. Sadly, it won’t be two minutes and it will be too hot for me to get out in the 
garden. What do I need to do? Toughen up or strip off? A rhetorical question! 
 
We are now into the run up for the Spring Show. Please, please do enter, It really doesn’t 
matter if your trumpet is longer than your petals. Bring along your daffodil (s) and enter. 
The more the merrier. If you haven’t any idea which daffodil class your flower fits into the 
steward is there to help you. No daffies? then there are many other classes for all your 
spring flowers, shrubs and herbs – please enter. For those of you who have not been to a 
show it is a real spectacular and in the afternoon you can add to the delight by partaking 
of home-made teas and cakes. It is on the 6th April as if you need reminding –details 
elsewhere in the newsletter. I am organising it so if you have any questions at all. Please 
do not hesitate to call – 01252 726618. 
 
Before then we have John Negus as the speaker on 28th March. His enthusiasm for all 
things gardening and plants is infectious and very well worth while a trip out. 
 
Finally, I must welcome two new members who have joined the committee – Val Ashley 
and Madeleine Pocknell – it really is a case of many hands – even if you don’t fancy 
joining the committee we can always do with a bit of help so do let any of us know if you 
can give us a hand with supporting any of our events. 
 
Right, wrapping up time – those sweet pea seeds won’t plant themselves. 
 
Annette 
 

 
 
 

 
 
 
 
 
 
 
 

 

Upcoming Events 

Home Grown’s Best (Vegetables) 
John Negus, 8.00 pm, Marindin Hall, 28th March, 2013 

 
Spring Flower and Produce Show 
Saturday 6th April, Marindin Hall 

Set-up 8.45-10.15, Open for all 2.30-4.00, Prizes 3.45 
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Next Meeting; “Home Grown’s Best (Vegetables)”- John Negus 
8.00 pm, 28th March, Marindin Hall. 
 
 By popular demand we have John Negus returning to provide horticultural 
entertainment but this time vegetabley themed. John is an enthusiastic and audible 
presenter who likes to involve his audience and whilst he has talked to us before on 
flowers and shrubs this time he turns his talents to vegetable growing. What could be a 
better timed talk when veg growing is becoming increasingly popular and this is right at the 
start of the year when we can start sowing and planting with the expectation of delicious 
home grown veg later in the year.  He might also give us some tips on how to make sure 
that other visitors to the garden don’t get to it before you do.  
 Hope to see you there and if anyone has spare seedlings please bring them along and 
we can have a bring-and-buy table. I will start the ball rolling with some spare Gardeners’ 
Delight tomato plants and Flat-leaved Parsley that are surplus to requirements. 
 
 
Seasonal Recipe 
Baked eggs with smoked ham and chicory- from Suzanne McLean 
(Possibly inspired by our attempts to force chicory this winter- see December Newsletter?) 
  
Serves 6 
50g of butter, plus an extra 15g for putting on top of the eggs 
1 onion, finely chopped 
3 large heads of chicory  
Juice of 1 lemon 
Freshly grated nutmeg 
100g smoked ham shredded 
200ml double cream 
6 medium eggs 
Salt and freshly ground black pepper 
 

1. Melt 25g of the butter in a deep frying pan and cook the onion over a medium/low 
heat until soft. 

2. Cut the chicory in sixths lengthways. Put them into a saucepan of boiling water 
with the lemon juice. Turn down the heat to a simmer and cook for 5 minutes. 
Drain really well – to remove excess water. 

3. Heat the oven to 180°C/fan oven 160°C/gas mark 4 and put 2 baking sheets in to 
heat. 

4. Add the chicory, the remaining 25g of butter and a little nutmeg to the onion in the 
frying pan and cook gently for about 10 minutes.  

5. Add the ham and cream, bring to the boil and simmer for 5 minutes. Spoon the 
mixture into 6 small gratin dishes, curling the chicory around the edge. Crack an 
egg into the centre of each dish. Dot the eggs with the rest of the butter, season 
and put the gratin dishes in the oven on the hot baking sheets. 

6. Check the eggs after 12 minutes; the white should be just set and the yolk slightly 
runny. They may need up to 5 minutes more. Serve immediately. 

 
Leeks, asparagus or purple sprouting broccoli could be used instead of chicory. 
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Veg Corner 
It is clear now that the start to this year’s growing will be late and slow. The ground is still 
cold and wet and the wildflowers in Dockenfield are flowering 3-4 weeks later than in 
previous years. The new potatoes are still in their chitting tray whilst in previous years 
they would have been planted out in the first week of March. Maybe the old saying of 
planting them on Good Friday is going to work this year. Normally this is too late to get a 
crop by late May/early June. 
 If you have some well-lit warm place like a south facing window sill then all sorts of 
seeds can be sown now and then planted out when the soil has warmed up. Broad 
beans, early peas, tomatoes, chillies, parsley, celery, celeriac, beetroot, swiss chard and 
salad leaves/lettuces can all be started in trays, or small (3-4”) flower pots in a general 
sowing/planting compost. If you run out of pots, homemade ones can be made from 
rolling several layers of newspaper strips around a 3-4” bottle or jar or bit of pipe. See 
details here: www.instructables.com/id/How-to-make-organic-planting-pots-using-old-
newspa/  
If the weather still looks cold in 3-4 weeks time when these are ready to plant outside 
most of these plants (except the peas and beans) will need protecting from frosts with 
horticultural fleece. In this way you can beat the late spring but the potatoes will just have 
to wait. Warming a piece of ground under some fleece will help though. 
 One of the satisfying aspects of sowing these early seeds at this time of the year 
is that some of last year’s crops are still being harvested. This is the case for the two 
biennials in the list above; celeriac and parsley. These have survived the (not too cold) 
winter and we have parsley for salads and garnish and the last of the celeriac still makes 
a good grated winter salad (celeriac remoulade). Apart from the perennial veg there are 
very few that are in the ground for a whole year. 
 
Those Daffodil Classes! 
Annette has already mentioned the fun we have been having with the Daffodil classes in 
the Spring Show. To help decide which class your daffs should be in Suzanne has 
sensibly included and extra page in your membership booklet that explains and illustrates 
the differences between the classes (it’s on the last page). Annette has emphasized that 
you should not be put off entering daffs if you are not sure what class they should be in. 
The steward for flowers is there to help you decide if you are not sure which class is 
correct. 
 Related to this we are wondering whether anyone else took advantage of the “2 
bunches for the price of one” from the flower stall at the bottom of Castle Street in late 
January? Can anyone work out which class these should go into?  
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Secretts Garden Centre 
Are again holding an “Exclusive Spring Shopping and Open Evening for Garden Club 
Members”. This means us, but you must bring your up to date (ie this years!) 
Membership Card with you. The event is held between 6-9 pm at the Portsmouth Rd, 
Milford, GU8 5HL  Garden Centre (01483 520500) on Wednesday 17th April. They are 
offering a 15% discount on your purchases (in addition to promotions/discounts already 
shown), special offers, a “thank you for coming gift” and complimentary light 
refreshments from 6-8 pm. 
 You need to register at the Customer Service Desk on arrival and complete a 
registration form either before, or when you arrive. We have forms to give out; contact 
Dan Bosence (792442), Suzanne McLean (792231) or Annette (726618) if you want a 
form. We shall endeavor to have some copied and available at the Spring Show. 
  
Open Gardens 
Following discussion at the AGM concerning this event your Council has decided that 
the next Open Gardens will be in 2014. Possible garden openers are being contacted, 
or re-contacted and the event will be advertised in next years programme. It had been 
hoped to alternate our event with the previous biennial event in Rowledge but we are 
informed that plans there are still fluid so we have stuck with our original plans to 
resurrect this event for 2014. 
 
Hidden Gardens of Grayshott  
This is a biennial event where private gardens in Grayshott open their gates to the public 
to raise money for gardening projects around the village (now, there’s a good idea –Ed.). 
The 2013 event will take place on the weekend of 4th & 5th May. They have 17gardens 
and 2 allotment sites to be viewed. 

 Entry to this year’s event is £5.00 per person with children under 16 
free. Programmes are available from Grayshott Books (Tel 01428 604798) a month prior 
to the event, and at the box office on the day (they don’t say where this is-Ed).    The 
programme is valid for both days so take your time and view some gardens one day and 
the rest the day after, sampling delicious refreshments and purchasing plants along the 
way.  The gardens are open from 12.30pm – 6.00pm each day.    
 
Hort and Prod Website 
Those of you who were at the AGM will have heard that our very own website is now up 
and  (partially) running. There is still work to do to make it fully functional but thanks go to  
the team who are building it for us: Robert and Annette Clayson, Anton Kleiven and 
Suzanne McLean. The is the address    www.fdhs.org.uk  There you will find our past 
Newsletters, how to join the Society (for all those friends and contacts you have not 
already managed to sign up), this years calendar etc. 

If you type in fdhs to Google or other search engines you may come across the 
Florida Digestive Health Specialists or the  Felixtowe District Horticultural Society. 
Interestingly “Hort and Prod Frensham” does not find the site but “Hort and Prod 
Dockenfield” gets plenty of entries as we are referred to by our nick name in the 
Dockenfield Newsletter, which is of course available on line at the Dockenfield Parish 
Council website www.dockenfieldpc.org.uk 

For those members who are not familiar with the web, or do not use it for hort and 
prod matters,  do not worry, you make up about one third of the Society and we shall 
continue with paper copies of booklets and Newsletters for as long as they are needed. 
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  17th April please. 


