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         Autumn Show Special! 
 
Dear Hort and Prod Member, 
 
I am sure that I will see you all at the Autumn Show armed with the produce that your 
garden has produced in this glorious summer! To those of you who may be inclined 
to slink away at this point – please don’t come along, unarmed, look at others gallant 
efforts, eat cake, drink tea and be merry. 
 
Well what a turn up for the books this summer has been. For me it is the commonest 
of my garden flowers that give me the most pleasure. My Buddleia has been alive 
with butterflies and my sweet peas are still going strong. I over wintered two 
Rhodochitons as they refused to flower last year and they too are still flowering well. 
 
Also please make sure that you have put the President’s Supper in your diary – 
especially if you have not been before. The Committee have already started planning 
it. If you have any thoughts on improvements or changes then please do tell a 
committee member. We did note that where we tried to have larger, fewer tables, this 
meant that it was difficult to talk to the person on the other side! We will be reverting 
to the usual, one table wide tables! 
 
So enjoy this continuing glorious, gardening weather and I look forward to seeing you 
on the 7th September. 
 
 

 
Happy Gardening 
Annette 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Upcoming Events with the Hort and Prod 
 

Autumn Flower, Veg and Produce Show 
Saturday 7

th
 September 
 

“Bulbs for Containers”- Tim Woodland 8.00 pm,  
26

th
 September, Marindin Hall 

 
Plant and Produce Sale 

11.00 to 12.30 
Frensham Village (venue to be confirmed look out for signs!) 
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Autumn Plant Show- Saturday 7
th

 September 
 
1) Let me know which classes you wish to enter- Ask for envelope in village shop, or 
email me or telephone me with class numbers – for the IT literate click on the following 
link and you will find a link to the forms on the website 
http://www.fdhs.org.uk/index.php/shows  
 
2) Saturday 7th September: Set –up show entries 8.45 – 10.15 
 
3) Hall closed for judging 10.30 onwards 
 
4) Hall open to all 2.30 - 3.45 for viewing, teas and  cakes 
 
5) Prize giving at 3.45. Prizes to be presented by Jill Trout, Chair, Dockenfield Parish 
Council 

 
In the meantime please take your Hort and Prod booklet for a walk around the garden 

to see what you have that can be entered. There are plenty of classes to choose so even if 
some of your flowers are over there are classes for foliage and berries and for pot plants. It 
seems to have been a good year for fruit and veg so if the good weather holds we are hoping 
for some fine entries here, especially fruit. If you have little in the garden then we have flower 
arrangements (with bought flowers and foliage), 4 cookery classes and four photography 
classes. 

Please, please do not leave all this till the last minute which last year led to 
cancellation of our show because of lack of entries by Thursday evening. I do not mind if you 
find you cannot enter a class you said you might. It is far better to have an indication of what is 
coming rather than silence! 

Finally, if you still have cups that you won two years ago and have not returned them, 
then please give these a polish up and return them to Dan Bosence (Show Organiser, tel. 
792442), but not until Friday 6th September as I am working away from home next week. If you 
want to bring them on the morning of the show, that is fine but let me know beforehand that 
this is what you wish to do. 

All on Council are looking forward to our normal bountiferous Autumn Show and to 
see you for a chat over teas and homemade cakes. These are also the produce in the “Hort 
and Prod”. 

 

   Annette’s rhodochiton (in case you were wondering!) 
 
 
 

Seeds and Propagating Discussion Evening 
  This years open discussion topic will be held in the Marindin Hall on Thursday 24th 
October. Again we will lay on a ploughman’s supper and all you need to bring is your favourite 

http://www.fdhs.org.uk/index.php/shows
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tipple. That is, in addition to, something to tell us about how you save your own seeds (in particular 
the tricky ones) or what and how you take cuttings or propagate perennials, shrubs, climbers etc. If 
you can come with a demonstration or some pictures that would be fine and let a member of 
Council know so we can be organized. Also if you have spare seeds to share around that would 
add to what we hope will be an entertaining and useful evening. 
 
  So, this is an early call to think about what might be good to discuss with your gardening 
friends and it can be your successes as well as your failures. One of our speakers recently said 
they often “learnt more from their garden mistakes than their successes”. 

 
 

What to do with Surplus Fruit and Veg? 
The first port of call should be the Village Shop that has been selling local veg through this 
spring and summer. However sometimes this is not convenient, or possible, and this piece 
caught my eye in Christopher Lloyd’s excellent book “Gardener Cook” which gives good 
advice for the vegetable garden all the way to the kitchen. 
 

“I don’t like being hounded by my vegetables- courgettes, mange tout and sugar 
snap peas are demanding. Sometimes it is nice not to have to think about them 
daily. Life is already complicated with dogs and cats, not to mention humans” 

 

Seasonal recipe 
This one caught our eye in the Guardian last week and is well worth following, especially if you 
are being hounded by your courgettes- see above. 
 
MELON, CUCUMBER AND COURGETTE SALAD WITH OLIVES AND RED ONION 
½ large cucumber (about 200g) 
1 medium courgette (about 200g) 
¼ small charentais or galia melon (about 200g) 
50g pitted black olives, such as kalamata 
½ medium red onion, peeled and finely chopped 
Juice of ½ small lemon 
2 tbsp extra-virgin olive oil 
Sea salt and freshly ground black pepper 
 
Quarter the cucumber lengthways, scoop out the seeds with a teaspoon and slice into thin quarter-
moons about 2mm thick. Put the slices in a large bowl. Top and tail the courgette, quarter it 
lengthways and cut into pieces the same thickness as the cucumber. Add to the bowl. 
Scoop the seeds out of the melon. Carefully slice the melon off its skin, then cut it first lengthways 
into two to three slender wedges, then crosswise, as with the cucumber and courgette, and add to 
the bowl. 
Roughly chop the olives and add to the salad with the onion. Squeeze over the lemon juice, 
trickle over the oil, give it a good seasoning and stir together gently. Taste, add more salt, 
pepper or lemon juice if needed, and serve straight away. 
 

Next Meeting; “Bulbs for Containers”- Tim Woodland, 8.00 pm, 26
th

 
September, Marindin Hall (from Margaret Houston) 

 
Tim Woodland has many years of experience working with and marketing a wide variety of 
bulbs. This talk will remind us all that it is NOW that we need to be thinking about bulbs. If you 
would like to come but find it difficult to get out in the evening – give Annette a call and she will 
try to arrange a lit (no promises 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 by 19th September please. 

mailto:dan.bosence@btinternet.com

