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Dear Hort and Prod Member, 
 

At last we seem to have turned that corner from Winter into Spring, not a 
hairpin though more a long sweeping bend (please note the rallying analogies – 
Claysons off on ‘holiday’ next week following a French rally and I am trying to get into 
the mood!). 
  Spring started the day of the Spring Show. What can I say? Thank you, thank 
you, thank you to all of you who entered or came for the tea and cakes. We had over 
30 entrants with over 120 entries. The Marindin Hall looked a picture and everyone 
was smiling. It is a great pleasure organising events like that when they are so well 
supported by lots of entries, lots of cake bakers, lots of hall setters up and lots of 
willingness. Many hands….. 

Talking of support please see if you can come to Fittleworth House on the 11th 
May (date change – sorry) – details in this Newsletter. Mark Saunders has promised 
us a spiffing afternoon talking photos and flowers, complete with tea and cakes. 

Finally don’t forget to make the most of the discount your membership gives 
you. Four of us went to the gardening club members evening at Secretts this week. I 
drove home slowly, on peril of death, lest any of the pile of plants and pots, which 
filled my large boot from top to bottom, should empty their contents in my boot. 

At least this month I feel I can say have a fabulous gardening month and not 
have my tongue firmly fixed in my cheek. 

 
Annette 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Upcoming Events with the Hort and Prod 
 

Richard Thornton- Plant Hunting 
8.00 pm, Marindin Hall, 25th April 

 
Garden and Flower Photography Outing 

Fittleworth House, Sussex 
11th May, 2.30 – 4.30 
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Next Meeting; “Plant Hunting”- Richard Thornton 8.00 pm, 25th April, 
Marindin Hall. 
(from Margaret Houston) 

 
  Richard Thornton has had a lifetime interest in plants and is indeed thought of 
by his wife as a "plantaholic". 
 After a 47 year career as a Commercial Artist, Richard found himself replaced by 
the introduction of computers.  As a result, he was able to indulge his passion for 
plants not only by many trips to Europe, but also, five to China.  
 At home Richard has a garden full of interesting and rare plants, and he and his 
wife open their gardens for the National Garden Scheme twice a year. 
 
Garden Outing to Fittleworth House – Change of Date  
Now the 11th May  
(from Annette Clayson) 
 

The Garden outing this year is to Fittleworth House in Bedham Lane,  
Fittleworth, Pulborough,  Sussex,  RH20 1JH  but this is an outing with a difference. As 
so many of you came to the photography talk we had last year and so many entered 
photography classes at the Spring Show we thought we should combine our cameras 
with our gardening. Mark Saunders has agreed to walk us around the garden of 
Fittleworth House where he is Head Gardener and talk about taking photographs of 
anything in the garden – but mainly plants and flowers. Many of you will have seen 
Mark’s photographs when he has been a speaker at one of our evening meetings. He 
has also acted on the panel of our Gardeners Question Time evenings if you thought 
the name was familiar. 

The trip will last from 2.00 - 4.30 and include tea and cakes. There is a small 
cost of £7.50 per person to cover the talk and the tea and cakes. Please say you will 
come. Fittleworth is about a ¾ hour drive from Frensham. Lifts can be arranged. If the 
garden is of more interest to you than the photography you are still allowed to join us! 
However the cost will be the same. 
You can find details of Fittleworth House can be found at: 
http://www.marksaunders66.com/page6.htm  
            So that we have enough cakes I do need to have numbers beforehand so 
please give me a call on 01252 726618 or email me Annette.clayson@twopenny.com 
if you would like any more details or can either offer lifts to others or you would like a 
lift to Fittleworth. 
 

Award Winning Recipe- from the Spring Show 
 
Chocolate Cake- from Penny Hearn 
150g Wholemeal Self Raising Flour 
175g PURE Soya spread (it has to be this spread to get the very soft texture) 
175g Light soft brown sugar 
3 large or 4 small eggs 
50g Cocoa powder 
1 teaspoon of baking powder 
 
Pre heat oven to 170C, gas 3. Grease and line the base of three 7" sandwich tins with 
greaseproof paper.  
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Put all the ingredients into a large bowl (baking powder last) and beat until you get a 
soft dropping consistency. Divide between the tins and bake in the oven for 20-30 
mins.  
Leave to cool while you make the fudge topping. 
 
Chocolate fudge topping 
 
100g soft brown sugar 
A small carton of double cream 
200g Lidl 52% cooking chocolate 
50g butter 
1/2 teaspoon vanilla essence 
 
Heat the sugar and cream together very gently until the sugar has dissolved and the 
mixture just starts to bubble, then remove the pan from the heat and add the 
chocolate, broken into chunks and the butter, cut into cubes. Lastly add the vanilla. 
The chocolate and butter will melt in with the residual heat from the cream and sugar 
mixture. Stir well and use to sandwich the cake layers together, leaving a bit of fudge 
topping for the top of the cake. Enjoy !! 
 
(After the judging, I couldn’t miss the opportunity of just making sure the First Prize 
cake tasted the best- and it did! Ed.) 
 

 
 
SPRING SHOW 2013- Congratulations to the Cupwinners 

DARLING CUP            Maureen Stanford 
Judged the exhibit of highest merit in the Show for an arrangement of foliage  

HUITFELTD CUP      Jane Spurling 
Judged winner of Class 1, Floral Arrangements  

FRENSHAM SPRING SHOW    Sue Franklin 
Judged the best exhibit in Classes 5 – 14, daffodils 
 
  

A well supported 
cookery section for the 
Spring Show. 
Cakes, Easter tea ring 
and shortbread biscuits 
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DIVER CUP       Sue Franklin   
For the highest points total in Classes 5 – 35,  
flowers, shrubs, potted plants and vegetables   

WOOD CUP       Margaret Houston 
Judged the best exhibit in Classes 23 – 24, shrubs 

BARNES CUP      Jackie Shipway 
For the highest points total in Classes 36 – 42, 
Home Industries      

PEATTIE CUP      Nick Houston 
Judged the best exhibit in Classes 43 – 46, 
Photography        

DENNE CUP       Kari Kleiven 
For the highest points total by a Junior    

PAT MATTIN CUP      Kari Kleiven 
Judged the winner of Junior Class 4,  
Floral Arrangements                                              
 

Prize for the most entries in the Show Sue Franklin  

Prizes for the Junior Entrants: Maisie Bannister, Sam Green, Liberty Lloyd, Sullivan 
Lloyd and Sapphire Lloyd    

 
 
Are any of these vases yours? 

 

 

Class one in the Flower 
Arrangements had a 
number of fine entries 
under the theme of 
“Lemon Sorbet”. 
The First Prize was the 
one in the centre back. 

Left behind after Spring Show.  
If any are yours please contact 
Annette Clayson on 01252 
726618 or email 
Annette.clayson@twopenny.com 
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Society Social Evening 24th October- “Propagation and Seeds” 
(from Margaret Houston) 

This is a reminder of the topic for this year’s Member’s social evening in 
October. Here we plan to share our experiences on how to propagate from your own 
plants and save your own seeds for future use. It would be useful if members could 
think about what they might contribute over the spring and summer. Are there 
particular varieties that are difficult to buy and saving your own seed is the only way to 
keep the plant? Are some seeds tricky to save but you have worked out a method?  
           Some may have seen that in April’s issue of the RHS “The Garden “ magazine 
there is a useful article on making successful cuttings, the different types of cuttings, 
when to take them and different rooting stimulants.  
  If you can want to learn more about taking cuttings this article might be useful 
and stimulate you to tell us about your efforts in October. 

 
Dockenfield Newsletter 
(from Michael Foster) 

Regular readers of this newsletter will have spotted a reference to ‘Dockenfield 
Newsletter’ ( DNL) in last month’s edition and may have wondered what this was about. 

If you live in Dockenfield the DNL arrives through your letter-box every two 
months. In recent years it has become popular beyond the village boundaries and now 
about 150 residents in Frensham, Rowledge and other local villages are on DNL’s regular 
emailing list. At the ‘Spring Show’ a number of Hort and Prod members asked to be added 
to this list. If you do, then just email your name and postal address to: 
michael.foster66@btinteret.com Its free and is distributed Bcc. 

 The Newsletter lists up-coming events in including the Hort and Prod, the History 
Group, the WI, Cherubs and the Village Lunch. There is diary of all the music and other 
special events at the five local pubs, updates on the two local fetes and news from the 
Marindin Hall, Phyllis Tuckwell and other charitable organisations and fund raising events. 
In addition there are articles on local history, local nature and bird life, written by residents 
all washed down with a decent dose of humour and an irreverent view of village life. 
 
Veg Corner 

When there is so little fresh salad in the garden at this time of year we are 
fortunate to have a number of wild salad crops that can be collected from hedge rows, 
banks and ditches. These have been coming in to leaf over the last 2 weeks and are 
now at their best. If your idea of a good salad is a nicely chopped bowl of cold iceberg 
lettuce then this is probably not the article for you. However, if you prefer something a 
bit more spicy and tasty in your salad then this may be of interest. The tasting notes 
come from Richard Mabey’s “Food for Free” (now in Collins Gem pocket sized edition). 

The following salad crops were photographed on a short walk in and around 
our garden last weekend. If you have not foraged for food before make sure you use 
plant identification books/websites and cross check between books. 
 
Garlic Mustard or Jack-by-the-Hedge (Alliaria petiolata).  
 

 

The leaves (just pick a few from 
each plant) can be added to salad 
to give a mild garlicky flavour to a 
salad. Said to make good 
substitute to mint sauce when 
chopped and added to vinegar to 
accompany lamb or fish. Note 
yew leaves in the hedge for scale.  
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Wild Chives (Allium  schoenoprasum )  

 

         
 

 
Hairy Bittercress (Cardamine hirsuta).  

 

      
 
 
 

Ramsons or Wild Garlic (Allium ursinum)  
 

 
 
 
 

Remembering Geoff Hamilton 
This is the first in what I hope will be a new occasional series for the 

Newsletter on making useful stuff for the garden from recycled materials. It is now 
nearly 30 years since Gardener’s World lost one of its best presenters. He is best 
remembered for his hands-on approach to gardening and his imaginative use of 
recycled materials that was way ahead of the time. Making useful objects for the 
garden from what is lurking in the back of your shed, or being kept “just in case” has a 
long tradition in the UK and is often at its most spectacular on allotment sites.  

These seem to be spreading 
onto many local verges. They 
look like grass but the give-
away are the glaucous green, 
cylindrical stems and the 
distinctive smell when rubbed. 
Use exactly the same as 
garden chives (from where it 
probably originated). Cow 
parsley (lower left) for scale. 

Not an appetizing name but good 
when chopped and added to 
salad. It tastes very similar to 
mustard and cress, so can be 
used in sandwiches and 
garnishes. The whole plant can 
be used. It only grows to 3-4 
inches across.. This is useful as it 
is quite an invasive weed in the 
garden at this time of the year. 
(Eds wife: “hairy and bitter” 
 

For those who like a stronger garlic flavour 
than Garlic Mustard (above). The broad 
strap-like leaves, and when in flower the 
head of white flowers are distinctive if you 
have not smelt it before you see it! Makes 
an excellent substitute for spring onions or 
garlic in salads, or added (chopped) to 
mayonnaise. Said to be good addition to 
peanut butter sandwiches. Strangely it loses 
a lot of its flavour when cooked so you need 
a good handful chopped up for a garlic 
omelette. Two daisies for scale. 
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              What follows is a modification of Geoff’s seed trays made from old gutters. 
Fill gutters with your favoured compost or soil and sow a row of peas, or lettuce or 
whatever in the gutter. When the seedlings are up you just scrape out a gutter-sized 
hollow in the soil and slide the compost and seedlings out of the gutter. Hey presto a 
new row of seedlings! This is particularly good for peas as they can start off inside, if 
its too cold and wet to plant outside, and the seeds can be kept away from the mice 
and the new shoots away from mice or birds. The only problem with this method has 
always been what to do with the ends of the gutters. If they are left open the compost 
falls away and dries out and the seeds don’t grow. The compost needs containing in 
the gutter. If you have old gutter-end-fittings lying around there is no problem but they 
are expensive to buy.  

So my contribution to “Remembering Geoff Hamilton” is a cheap way of 
sealing the ends of the gutters. The accompanying pictures show the method but you 
cast the ends in cement in a polythene bag lined section of gutter. Cut out some 
cardboard dividers with the same semi-circular cross-section as the gutter and push 
these into the wet cement. Leave to set and then push the cement out of the gutter. 
The cement easily breaks along the cardboard dividers into shapes that seal the ends 
of the gutters. They should last for years (as with the gutters) which, by the way, are 
exactly the right length to fit across our raised vegetable beds. 
 

     
1) Cement cast in gutter             2) Cement gutter-ends      3) Gutter end filled with  
with lining and card dividers       ejected and divided from           compost, awaiting seeds 

     stage 1) 
 
For the next or future issues please send in your ideas to solve gardening 

problems. A bit of text and some pictures is all that I needed. 
 
 
 

Cabbage Butterfly Alert 
Whilst it was good to see the first yellow Brimstone, Peacock and Comma 

butterflies out in the sun at the weekend I was not so happy to find a Small White 
fluttering around the salad leaves in the polytunnel. Not for long though. 

 
 
 
 
 
  

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  16th May please. 


