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Chairman’s Letter 
 
 
Dear Members 

 
This seems to be the best time of year 
for gardeners not to go on holiday. Not 
only do our gardens look great with so 
much flowering, but the summer veg is 

coming in and there is nothing much that 
can beat the flavour of freshly harvested 
new potatoes, broad beans and peas. 
On the downside there is grass cutting 

and weeding to keep on top of, but treat 
that as the green gym and think how 

much money you are saving on 
subscriptions. 

 Our outing to Pashley Manor and 
Merriment’s Gardens in east Sussex 

seems to have been enjoyed by all and 
with 39 people signing up for this, 

Council will certainly be putting it on the 

agenda for next year as well. Numbers 
were swelled by non-members, including 
friends from Rowledge garden club, and I 

feel this made a good mix and it made 
the trip financially worthwhile. The £32 
charged for the day was based on 30 
people attending so a small profit was 

made for the Society. Please think about 
possible gardens to visit for next year. 

The distance we travelled this year 
seems about right; much further then you 
spend too much time on the coach and 
not enough in the gardens, much closer 

then it seems hardly worth getting a 
coach (the main expense of the day). It’s 
also good to pair a couple of venues so 

that there is more variety in the day. 
Finally, what did you think about a 

weekend visit as opposed to a weekday 
visit? Council was split down the middle 
on this. Please let us have your views. 
 Our next event, after Frensham 
Fayre this weekend, will be our “Rose 

Evening”, something new for the Society. 
The idea behind this was that with the 

loss of the summer show (early July) we 
do not have an event to show off our 

roses. Details are inside the Newsletter 
but the evening is open for all, whether 
you want to bring along some roses to 
show us, or, whether you want to see 

what other people have grown. 
Whichever, we want you to vote for the 

best roses and we have three rose-
themed prizes for the three people with 
the best exhibits. Hopefully, this will all 

be good fun, we don’t have a rain storm 
on the day before, and possibly we might 
learn something about roses and how to 

grow them. 
 I look forward to seeing you there. 

  
 

Best wishes 
 
Dan Bosence (Chairman) 

 



 

  
Seasonal Recipe 
 

Rhubarb and Strawberry Shortcake 

Shortcake 

225g butter, 240g plain flour, 2 teaspoons of baking powder, 200g caster sugar, 3 large 

eggs, 60ml Double Cream, ½ teaspoon of finely grated lemon zest, ½ teaspoon of vanilla 

extract. 

Preheat the oven to 170C. Grease a 9” round cake tin with butter and dust with flour. 

Beat the butter in a large bowl until fluffy, add the sugar and continue to beat until very 

light and fluffy. In a separate bowl whisk the eggs and cream together, and in another 

bowl mix the flour and baking powder together. Add half the cream and egg mixture and 

half the flour mixture to the creamed butter and beat until combined. Repeat with the 

remaining flour and egg mixture, add the lemon zest and vanilla and beat the resulting 

batter for 1-2 minutes. Spoon the batter into the prepared cake tin and level the top. Bake 

for approx 40-45 mins until a toothpick inserted into the centre comes out clean. Cool in 

the tin for 10 mins and then turn out and leave to cool completely. 

While the cake bakes and cools make the 

Filling 

450g rhubarb cut into 2cm pieces, 100g caster sugar, 450g strawberries trimmed and 

sliced. 

Combine the rhubarb with the sugar and 60 ml water in a saucepan. Bring to a simmer 

over a medium heat and cook, stirring, until the rhubarb becomes a thick puree. Cool 

completely and then fold in half the strawberries. Make some 

Whipped cream 

360ml cold double cream, 1 tablespoon of caster sugar, 1 teaspoon of Vanilla extract 

Using a serrated knife, slice the cake in half horizontally and place the bottom half on a 

cake stand or serving plate cut side up. Spread the cake with half of the whipped cream 

and top with the rhubarb and strawberry mixture. Place the second half of the cake, cut 

side down over the rhubarb and strawberry filling and spread the reaining whipped cream 

over the top of the cake. Garnish with the remaining strawberries. 

 



 

Member’s Rose Evening –Thursday 26th June at the Marindin Hall 

Aims: An informal competition for Members to show off their best roses. Member with no 

roses to show are strongly encouraged to come along too to vote on the Roses and join 

in any discussion  

Competition. 

1) Roses to be displayed (in any way you like) on tables. 6 tables will be set out to exhibit 

roses from each of the 5 classes. (The sixth table will be for Roses not entered into the 

competition, but on show for discussion) 

Best Scented Rose 

 Best Rose Bud 

 Most Unusual Rose 

 Most Romantic Rose 

 Most Perfect Rose 

2) Members bringing in exhibits are given their unique identifying number/s on a post-it 

depending how many exhibits they have. The number identifies them by name on the 

organiser’s master sheet that has names against numbers 

3) Exibitors place roses on appropriate table with their identifying number  showing. If 

they know the name of the rose then please add this to the post-it 

4) Each participant (whether entering a rose or not) to be given a voting slip on arrival. 

5) Participants to place the identifying number of the exhibit on the voting slip against the 

entries they consider best. 

6) When all voting is done and voting slips handed in, the winners will be judged by the  

numbers of votes they achieve for their entries 

7) 3 prizes will be available to choose from for those achieving the highest scores: Rose 

Voucher (Seale Rose Garden), Rose Champagne, Box of Rose’s chocolates 

8) Tea, coffee and chat 

9) Members clear their exhibits 

 



 

 

What was so interesting in the border at Merriments ? 

 

Ten garden games for children, grandchildren or big kids !! 

1. Make a Den 

Endless possibilities here. Provide them with a couple of sheets or blankets, a few 

cushions and a packet of biscuits. Help may be needed to suspend things from 

tree branches, but add in a sleeping bag, and that will be them gone for the day. 

2. Mini Golf 

Tap nine or eighteen stakes, tent pegs or canes into the ground around the 

garden, and number with triangular paper flags . Ensure there are plenty of 

hazards for players to get round – bushes, a teddy bears’ picnic, granny in a deck 

chair. Players must hit each peg in turn with their ball, tallying up the number of 

strokes it takes to do each hole. 

3. High Jump 

Stick two garden canes into the ground about four foot apart. Attach a sprung 

clothes peg to each one at the same height, and rest a third cane on them, across 

the gap. When players attempt to jump over, make sure they come from behind 

the cross bar, so that it is knocked off if they hit it without hurting them. The bar 

can be raised until you have a winner. 

4. Water Races 

For each player you need a plastic cup, one empty bucket (A), and one filled with 

water dyed with food dye (B), a different colour for each player. Place buckets A at 

the far end of the garden, and buckets B at the near end. Players must run to 

bucket A, fill their cup with water, and then run back and tip it into the bucket B. At 



 

a previously agreed time limit, measure the amount of water in each bucket. The 

person who has transferred the most, wins. This can also be played as a relay 

game. 

5. Treasure Hunt 

Again, the possibilities are endless. A series of clues geared to the age of the 

players (using pictures if necessary) leading to a treasure of your choice. Or a 

scavenger hunt. Give each child a list of the things you want them to find, eg. a 

feather, a Y-shaped stick, an oak leaf etc. Or cut up lots of varying lengths of 

string or wool and scatter round the garden. The winner is the player with the 

longest combined length of string. 

6. Press Flowers 

All it takes is a couple of heavy books and two pieces of blotting paper, or kitchen 

paper. Let your little darlings loose among your prize blooms, but encourage them 

to choose smaller and less fleshy flowers and make sure the flowers are dry when 

they are picked. Place the flowers between the sheets of blotting paper and insert 

in the pages of a large book. Place at least one more heavy book on top, and 

leave to dry out for several weeks. 

7. Elastics 

About as much fun as it’s possible to have with 2.5 metres of knicker elastic. Tie 

the ends together to make a loop. Two people are the enders and stand inside the 

loop of elastic. They stretch the elastic into a rectangle shape by standing with 

their feet slightly apart. The elastic should be at ankle height. A third player then 

jumps and hops over and through and on the elastics. The elastic is moved up to 

knees, hips, waist etc, until the player can’t clear it. There are lots of rhymes, but 

our favourite is ‘Jingle (jump to straddle the elastic nearest you) jangle (jump to 

straddle the other elastic), centre (jump both feet into the middle), spangle (jump 

to straddle both elastics), jingle (repeat 1st jingle) jangle (repeat 1st jangle), out 

(jump out of the elastics)’. 

8. Assault Course 

Create obstacles for players to climb over, under or through. Eg. Under the 

blanket, slalom between the jam jars, crab walking, along a narrow plank (it can be 

resting on the ground), over the climbing frame, over the stepping stones etc. 

9. Water Fight 

Water balloons filled with water, hot sunny day. Enough said. 

10. Donkey 

You need a tennis ball and a wall. Players take it in turn to throw the ball against 

the wall, and then jump over it as it bounces. For each succesful jump, they get a 

letter of the word ‘donkey’. If they make it to the end of the word, they must take 

two steps back and play again. Whoever gets the furthest wins. 

 

 



 

Diary Dates 

Tomorrow…..Frensham FayreSaturday 21st June 

 

…and on the same weekend Saturday 21st and Sunday 22nd June…. 

Pam Hibbert is opening her garden from 1-5.30pm on both days as part of the NGS 

open gardens scheme 

Manor House, Old Lane, Dockenfield, Farnham GU10 4HL 

 

Member’s Rose evening Thursday 26th June 8pm at the Marindin Hall 

 

Our Autumn Show – Staurday 6th September at the Marindin Hall 

 

Art inspired by Gardens- An exhibition of work by seven artists/craftsmen 2nd-5th 

October 2014 11am-5pm Late night Friday until 8pm at The Barn at Bury Court in 

Bentley. There are also two gardens at Bury Court, The Courtyard garden designed 

by Piet Oudolf and the front garden designed by Christopher Bradley-Hole. It 

definitely sounds worth a visit ! 

 

 

Does anyone save the ‘Hort and Prod’ newsletters ? The 100th edition will be coming out 

soon and we will be trawling the archives to see whether anything has changed in the 

world of local gardening between then and now. Any original copies of early newsletters 

would be gratefully received (and returned) 

 

_______________________________________________________________________________ 

All unattributed articles are by the Editor; Penny Hearn, items for next Newsletter before  20
th

 

August please to be sent to me at penny@hernibles.com . 

 


