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Chairman’s Letter 
 
Spring is accelerating by the day and a visit today 
to Southern Fruit Trees in Blackmore, to 
purchase apple trees for St Mary's School, 
showed a number of cherries and peaches in 
bloom, quince leaf buds bursting open and 
apples and pears ready to burst. They have a 
huge range of trees as bare rooted stock or in 
containers and I recommend them if you are 
considering buying apples (76 varieties on 2-3 
different stocks and as bush , cordon, standard, 
espalier etc), pear (8 var.), plums (19 varieties), 
peaches/apricots (11 var.), nectarines (5 var.), 
cherries, quinces, medlars, gojis, nuts, currants, 
blackberries, kiwis etc etc. You name it, they 
have got it and the prices are about half those of 
Forest Lodge and Wisley. 
(www.blackmoorplants.co.uk or phone 01420 
488822 and talk to Mike, who is very 
knowledgable). 
 
The Garden Outing is listed in your membership 
booklet for Saturday 17th May. This year we are 
aiming to fill a coach and get to see two 
outstanding gardens on the Sussex - Kent 
border; Pashley Manor and Merriments Gardens 
and Garden Centre. We have not done a coach 
outing for several years but Council thought it 
would be worth a try, but to ensure we get the 
numbers this should be open to non-members as 
well as members.  You might wonder why the 
price is the same and we discussed this at last 
Council meeting. Our view was that we might not  
 
 
 
 

 
get the numbers required to fill a coach if it were 
restricted to Members. As the coach is the main 
expense (£530 for the day) and if we can fill the 
extra seats with non-members then they are 
effectively bringing the price of the trip down for 
members. So please ask your friends and family 
to join us for the day. However we must have the 
bookings in before Easter as there are deposits 
to be paid by the Society and penalties if we 
make a late cancellation. Bookings will be taken 
on a first come first served basis so please book 
early, 
 
Open Gardens is pencilled in for Sunday 15th of 
June but as of today we do not have any offers 
from members to show us their gardens.  Really, 
this is not a big commitment. It means having say 
20 or 30 members of the Society visiting your 
garden and it is up to you if you offer 
refreshments or not. It is not an expectation. It is 
always interesting to discuss aspects of your 
garden with visitors and if you have any garden 
problems that need solving then someone may 
come up with the answer. If we receive no offers 
then Council will probably cancel this event. We 
have no plan B! 
 
  I look forward to seeing you at our next talk 
which is by one of our most talented local 
horticulturalists (well, he has probably won the 
most Gold Medals at Chelsea), David Millais from 
Millais Nursery, Churt.Following that we have the 
Spring Show in early April. Last year we had 
snow the day before the show and this year hot 
sunny weather. The next two weeks will be 
critical to what you can show but, as ever, I know 
you will be able to fill the Marindin Hall with 
brilliant spring flowers and foliage and make our 
Show Organiser, Penny Hearn, very happy. 
 
Happy Gardening 
 
  
Dan Bosence (Chairman) 
 
 

 



 
As mentioned previously, next Speaker Meeting 8.00 pm Thursday 27th March 
David Millais from Millais Nurseries in Frensham As you may know David is one of 
the UK’s leading Rododendron specialists and with his three consecutive Chelsea 
Gold Medals must be the most successful. He is the Vice Chairman of the RHS 
Rhododendron, Camellia and Magnolia group and is a member of the RHS Award 
of Garden Merit review panel for Rhododendrons. I would beg to suggest that what 
he doesn’t know on the subject isn’t worth knowing !! 

 
Seasonal Recipe  

Buttered Onions with Melted Cheese 

 

8 large Onions peeled 

175-225g unsalted butter at room temperature 

225g Gruyere cheese 

1Tablespoon of chopped Thyme leaves 

Salt and freshly milled black pepper 

 

Bring a large pot of water to the boil, salt it and add the onions.  Turn the heat down and simmer 

until the onions feel soft to the point of a knife (approximately 20 mins). Lift the onions out and 

leave to drain. Place the drained onions in a roasting dish, smear with butter and season with 

Thyme, salt and pepper. Bake in a moderate oven (350F or 180C, gas mark 4) until the onions are 

golden and melting, which should take 45 mins to 1hr, basting with butter as they cook. Scatter 

the grated cheese over the onions and return to the oven until the cheese melts. 

 

This should feed four as a hot lunch and be served with lots of crusty bread and some homemade 

chutney. 

 
 
THE SPRING SHOW !! 
 
Spring is hopefully springing up all over your gardens.   
Please do look at your show schedules and see what you can enter into the show.  
This is my first ever show as organiser and I would be greatly encouraged if there were a 
good number of entries.   
Even if your garden has been waterlogged in the early part of the year, have you stayed 
indoors making Chutney, or fashioning yourself a shopping bag ? Can you make a Bara 
Brith according to Kate Shipton’s recipe ? Can you make gingerbread men or an Easter 
card with children or grandchildren ? 
One of the photography classes is entitled ‘A host of Golden Daffodils’ There is no 
shortage of them to photograph at the moment !! 
It would be wonderful to have a really good turnout for this event  as it’s always 
interesting and informative to see what’s doing well in other people’s gardens and how 
people make things. 

 
Can I also please request that all cupholders from the last spring show 
prepare to relinquish their trophies and return them shiny and sparkly 
before the spring show. They can be returned to any committee 
member. 
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Spring Show Entry Form     Open Classes                                        * aged 15 and under 
Please tick classes you wish to enter and return to me penny@hernibles.com or Frensham Village Shop 
BEFORE midday Thursday 3rd April. 
 
Floral Arrangements  Class entry    
Class 4  Juniors * A miniature spring garden not to exceed 305mm (12”) in width or height  

Flowers   

Class 33  A container of mixed garden flowers – number of 
stems and varieties at exhibitor’s discretion (may 

include flowering shrubs in flower, but not foliage)  
Class 34 Juniors * A container of mixed garden flowers  

Home Industries   

Class 38 A jar of chutney, (must be at least 3 months old named and dated – 
day/month/year)  

Class 39  Bara Brith. Following the printed recipe  

Class 40  Chocolate muffins - 3 on a plate  

Class 41  A plaited loaf  

Class 42  A shopping bag - any medium  

Class 43 Juniors * A pair of gingerbread men  

Class 44 Juniors* An Easter card  

Photography   

Class 45  A Host of Golden Daffodils  

Class 46  Pond life  

Class 47  Close up of wild flowers or flower  

Class 48 Juniors * One or more pets in the garden  

 
 
Name ------------------------------------------------------------------------------------------------------------------------------------ 
 
 
Address -------------------------------------------------------------------------------------------------------------------------------- 
 
 
 
BARA BRITH – WELSH TEA BREAD 
 
 
500g mixed dried fruit and peel 
300ml strong hot tea 
250g self-raising flour 
1tsp mixed spice 
125g dark brown muscavado sugar 
1 egg beaten 
 
Soak the fruit and peel in a roomy bowl in the tea for at least 6 hours – or overnight. 
Sieve the flour & spice into the soaked fruit (no need to drain). 
Stir in the sugar and the egg. 
Beat all together until smooth. 
Heat the oven to 150°C (140°C fan oven) gas mark 2. 
Line a loaf tin with buttered or greaseproof paper. 
Tip in the mixture and bake for about 1 hour 30 minutes. The Bara Brith should be well risen, firm and 
brown. 
Cool and store for at least 2 days, until rich and gluey, it needs a few days to develop its characteristic 
elasticity. 
Serve sliced and spread with butter. 
 
Delicious enjoy! 
 
From Kate Shipton 
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This newsletter is the ‘Last Call’ for membership renewals. If you 
haven’t already done so you can renew your membership at the Spring 
Show on Saturday 5th April. The renewal form is printed for the last 
time this year in this newsletter. 

 
 

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, Mrs Annette Clayson, 39 Longhope 
drive, Farnham, Surrey, GU10 4SN (tel. 726618 or  07980 976748) or bring this form 
to the January 23rd evening meeting. 
 
 
 
 

_______________________________________________________________________________ 

All unattributed articles are by the Editor; Penny Hearn, items for next Newsletter before  14th 

February please to be sent to me at penny@hernibles.com . 
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Garden Visit- Pashley Manor and Merriments Gardens and Garden 

Centre, East Sussex. 17th May. 

Pashley Manor, near Wadhurst, East Sussex is a quintessential English garden located on the Sussex and 

Kent border in southeast England’s garden country. Pashley offers “a sumptuous blend of romantic 

landscaping, imaginative plantings and fine old trees, fountains, springs and large ponds”. There are formal 

walled gardens with borders, sculptures and water features as well as shrubs and less formal parkland. It 

has been described as “One of the finest gardens in England. Whatever month you choose to visit there is 

something to delight the senses. Through April to May bluebells carpet the woodland and there are 

thousands of tulips throughout the gardens. As the tulips fade our new plantings of pastel hued azaleas 

bloom”. 

The manor house is a private residence and is not open to visitors but is a Grade 1 listed timber framed 

house dating from 1550 and enlarged in 1720 

 Merriments Gardens, Hurst Green, East Sussex “offers visitors many delights, from four acres of 

landscaped gardens and a wild bird centre to a well-stocked nursery and licensed restaurant. The gardens 

are a stunning example of inspirational colour and composition comprising different colour- themed borders 

and displays. Interesting features include a bird watching hide, a gravel garden, water garden and a rock 

and scree garden. New additions to the garden include the secret garden and jewelled garden and, if you 

are inspired by your visit, many of the plants in the gardens can be purchased from the adjacent nursery. 

The restaurant, with indoor and outdoor seating, serves cakes, homemade meals and daily specials.” 

Some members of our Society know the garden centre stocks a wide range of unusual and interesting 

perennials. 

 The plan for the day is as follows: 

Coach pick up at 8.45 Frensham rec., 9.00 Dockenfield church, 9.15 Rowledge square 

Arrive at Pashley 11.00 for garden visit and lunch (purchase your own at restaurant or bring picnic lunch 

which can be taken in grassed car park area with benches and tables.   

Depart Pashley at 1.30Arrive at Merriments Gardens at 1.45 

Leave Merriments at 3.45 

Arrive back at 5.30 – 6.00 
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As we have to book (and pay a deposit) for the garden entry and the coach we need to know numbers by 

16th of April. The price for the trip is £32 per person and includes the coach hire and entry to both gardens. 

The price is based on 30 people going on the outing. If numbers fall below this we shall have to revise the 

price and/or make alternative arrangements.  

The trip is open to members and non-members so please invite friends/family along as well as we need 30 

people plus on that coach! 

 

Booking Form- Outing to Pashley Manor and Merriments Show Gardens and 

Garden Centre on 17th May 2014 

 

Please book …….. place(s) at £32.00 each: 

I/We shall join the coach at Dockenfield / Frensham/ Rowledge (please delete as appropriate) 

Name(s) and contact phone number 

…………………………………………………………………………………. 

Signature ………………………………. 

Enclose cheque to Frensham and Dockenfield Horticultural Society for £ ……….. 

I/We shall / shall not take lunch at the Pashley Manor (picnic luches may be taken in car park area where 

there are benches and tables. It is not allowed in the gardens) 

Please return this form with your payment no later than 16th April 2014 to Dan Bosence at Jeffery’s 

Cottage, Bealeswood Lane, Dockenfield, Farnham, GU10 4HS. Tel: 792442 or email your booking to 

dwjbosence@btinternet.com 

 

 

  


