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Chairman’s Letter 

At the risk of my making this editorial become a bit of a soap opera I thought you 
might like to know that I no longer have to scramble down my rockery to get into my posh 
shed in the garden. I have just purchased five quarter-length used railway sleepers, 
covered them in chicken wire, bedded them down in the blessed sand and am 
scrambling no more! I have no ambition to set myself up as a landscape gardener so 
there is no risk on my appearing on a garden make-over programme but I do have to say 
that I am quite proud of my handiwork and pride will not come before a fall because, as I 
have said, I have covered the steps in chicken wire.  

OK I will change theme now. Christmas is upon us again – I really do think that 
gardeners are a godsend to their friends and family as the nurseries, garden centres and 
catalogues are heaving with gift ideas. I think any nice person would be delighted with a 
new trowel or pair of secateurs so I am thinking of buying these for non-gardening in 
friends too – yes even those with no gardens – I’ll let you know how it goes down. 

Many thanks to those of you who came to the President’s Supper- what fun, what 
food, what company. Many, many thanks to those of you who worked so hard to make it 
a success – you know who you are. I know that some of you find it difficult to get out in 
the evenings at this time of year; the committee is giving thought about how lifts or other 
ways of getting to the President’s Supper can be arranged.  

Talking of the committee please see my Big Plea in the Newsletter – desperate is 
a strong word but not out of place here. 

Finally have a wonderful Christmas – remember that you can have a bigger 
Christmas lunch as a gardener because of the huge number of calories that you burn just 
doing what you love. Also if you could just renew your membership after Christmas lunch 
before you go out and use your new trowel I would be very grateful. 

 
Annette 

 
 

 
 
 
 

 



 2 

 
 

 
 
 
 
 
 
 
 
 
 

 
Next Meeting; Gardeners’ Question Time with Geoff Peach, 
8.00 pm 23rd January, Marindin Hall. 
 The BBC has an array of horticulturally themed names of their gardening experts; Bob 
Flowerdew, Anne Swithinbank and Pippa Grrenwood easily come to mind. Not to be left 
out the Hort and Prod continues with this theme with our hard working secretary (Caroline 
Plant), new council member (Val Ashley), not to mention our junior pumpkin grower Henry 
Flower. For many years we have relied on the services of Geoff Peach to judge the fruit 
(what else!) the veg and sometimes the flowers at our Spring and Autumn Plant Shows. 
This year though he will be our “panel” at a January GQT. So, over the Christmas holidays 
you can not only think of the problems you have had to tackle in the garden this year, but 
also to jot them down and bring them (with specimens of said problem if appropriate) to 
the Marindin Hall on the 23rd January. 
 Doors will open early at 7.15 for membership renewals. 
 
Big Plea 

As referred to in the editorial this is a very Big Plea as the Society is staring into a 
bit of an abyss…… We are losing several members of the committee after many years of 
wonderful service. Also the society’s constitution does not allow Annette to continue as 
chairman as I have now completed four years. We are struggling to fill the Chairman role 
and the committee is now very thin on the ground. So please, please, please consider 
joining the committee. We have monthly meetings (roughly) in each other’s houses and 
divide the tasks up among ourselves. The more committee members we have the less 
onerous the work is for each of us. In addition some non-committee members have 
important roles too but chose not to be part of the committee, and this also helps the 
society to function.   

We would be delighted to have a phone call from you (01252 726618-Annette or 
792442- Dan) with a tentative enquiry or a committed offer if you would like to be more 
involved in what is one of the friendliest societies in these parts. It is also probably the 
largest village society and our 70th anniversary is not far off, but without additional people 
to help we may be discussing how to wind up the society at our next AGM in February. 

 
Annette (from the abyss) and Dan (just Desperate) 
 
 
 
 
 
 
 
 

Upcoming Events 

Gardeners’ Question Time 
Geoff Peach, 8.00 pm, 23rd  January, 2014 

 
Annual General Meeting and Social 

8.00 pm Thursday 27th February 
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President’s Supper 
A great evening was had by all at this year’s supper. A little 40 members and 

enjoying a fair of various versions of Moroccan tagine and salads followed by a large 
range of desserts and finished off with cheese and biscuits, coffee and a mint. Suzanne 
McLean and Penny Hearn were congratulated on their north African cooking skills and 
Bridgette Wilson for organizing the desserts. The guides, aided as ever by Jane Wood and 
Nina Smithson, did sterling service serving out food and washing up. 

The annual awards were also presented with the Anniversary Cup going to Chris 
Haynes for her long-standing support of the Society including a stint some time ago as 
Secretary. The Banksian Medal was awarded to Alison Bosence for achieving the highest 
points in all the horticultural classes from this year’s Spring and Autumn Shows. Many 
members have reported back that the smaller numbers make for a very pleasant evening 
with ample space in the Hall to move around, talk to people on different tables and at a 
noise level that is compatible with a good conversation.  
 
Seasonal Recipe 
Potato and Bacon Savoyard 
Those gripped by the Masterchef Professionals may have seen Michel Roux knocking this 
dish up for the contestants in late November (Episode 15 if its still on BBC i-player). It 
almost makes a meal in itself but for something special it accompanies a roast, and would 
go well with a Christmas bird. Michel prepared it to go with an amazing lamb kidney dish 
with mustard sauce. The ingredients are approximate, as I have not found a complete 
recipe. 
 
Ingredients (4 people) 
2 large potatoes 
1 onion 
salt and pepper to season 

a small handful sultanas 
4 prunes (de-stoned) 
pack of streaky bacon  

 
1)  Peel potatoes and grate them through a normal sized grater 

 
2)  Chop the onions finely, season and mix with grated potato  

 
3)  Arrange bacon in star-shaped pattern to line 4 non-stick tartlet trays* with enough 

hanging over the edges to fold back over and seal the potato fill. 
 

4)  Add the potato and onion fill to the trays (on top of the bacon lining) and insert some 
sultanas and a prune into the potato mix and then fold remainder of bacon strips over 
the top. This forms a bacon parcel with star-shaped bacon on the top and the bottom. 
 

5)  Cook for about 20-25 minutes in oven at about 200 degrees C when the small bacon 
wrapped parcels are browned on the outside and the potato is cooked and moist inside 
the parcel. 
 
*these are small, non-stick cooking trays about ¾ inch deep and 2-3 inches across. Or , 
one large Savoyard could be cooked in a larger tart tray but cooking time will be longer 
and it will have to be sliced to serve. 
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Veg Corner 
Occasionally a new vegetable appears in the seed catalogues with a big fanfare and 
promotion and this year it was Marshall’s championing Oca, or New Zealand Yam, 
technically known as Oxalis tuberosa. The plant is thought to come from Peru where it is 
widely grown as a root vegetable but it has not been collected in the wild. The short story 
is that it crops OK in the UK and the tubers have a pleasant mild flavour somewhere 
between a potato and a chestnut. The foliage can be eaten as a salad and has a lemony 
flavour. Downsides are that it is quite vigorous and the plants take up a lot of space for 
not a lot of tubers. This might have been my fault as I did not earth them up. Like 
potatoes the tubers grow from the shallow buried stems. Unlike potatoes they don’t get 
blight!  

 
Sow tubers individually spring in 6” pots in 
greenhouse or frost free area and plant out in 
late May-June with 3 feet between plants. 
They will grow vigorously through the summer 
and need watering if dry. 
The foliage  (and flowers) can be picked for 
salads during the summer. There’s plenty of it.  
 
The flowers on mine were orange/yellow. This 
photo is from a book 
 
Earth up as for potatoes in late summer 
  
 
Protect crop from frost until November and then 
if there have been frosts uncover and let them 
get frosted. This year there were no early frosts 
so I did not cover mine and waited for first frosts 
in late November. 
Let the foliage die back as shown opposite- 
presumably for the tubers to swell- for 2-3 weeks 
 

 
 
Harvest the tubers as you would potatoes. They 
are easy to lift as most are still firmly attached to 
the stems and roots. I don’t think I spiked one of 
them with my fork and it seems unlikely that any 
were left in the ground. 
Hopefully it is not as invasive as some other 
Oxalis are in our garden. Especially the small 
one with red leaves that seems to be all over the 
place. 
 
 
 
 
 
 
 
 
 
 
This crop was from 4 tubers. So, slightly less 
than you would get from new potatoes. And yes, 
there was some slug damage. They love living 
under all that foliage. 
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Newsletter Editor 

After about 6 years and 60 issues of the Newsletter it is time for me to take a 
break. Penny Hearn will be the new Editor from January next year. For her contacts see 
below on usual Editors sign off. Please support Penny with some interesting 
contributions, observations, or pictures of horticultural interest. The Newsletter is only as 
good as what we as a Society can put into it. 

Finally, I would like to thank Margaret Moore for looking after the photocopying 
and distribution of the paper copies and to those who hand deliverer paper copies; Chris 
Haynes, Jeanette Gordon and Sue Franklin. 

 
 
 
 

2014 MEMBERSHIP RENEWAL 
 
Subscriptions as unanimously agreed at last years AGM - £15.00 per member and £25 
per couple, due January 2014.  
 
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 23rd evening meeting. 
 
 
 
 
 
 
 
_______________________________________________________________________________ 
All unattributed articles are by the Editor; Dan Bosence. 

Items for next Newsletter before the 15th of January please to be sent to Penny Hearn at 
mary.hearn@ymail.com or by post to Penny Hearn, 4 Bourne Dene, Wrecclesham, Farnham, GU10 
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