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Frensham and Dockenfield Horticultural Society

Newsletter November 2014 - 100

Chairman's Letter

So we noticed that the numbers on the Newsletter were creeping up 100 and our resourceful 
Editor (Penny) has been trawling the back numbers for some interesting pieces. Those who 

have been with the Society for some time will know that this is not the hundredth 
Newsletter of the Society but the hundredth since they started to be numbered by Anne 

Johnson (former Secretary and Editor) which seems to have been January 2004. At about 10 
issues a year brings us to the centenary.

At the Autumn show Malcolm Green gave us some insights into the start of the 
Society in the years immediately following the last war. Payments were made by the Hort 

and Prod for use of the Marindin Hall in 1946 and 1947.  It was the latter date that was used 
to calculate our 60th anniversary held in Jane and Jeremy Spurling’s garden in Bealeswood 

Lane Dockenfield in 2008.
I would like to see the Society surviving until its 70th birthday but to do so we shall 

need some extra help on the organising committee. Next year it looks as if we will be 
attempting to run our normal full programme of events with just 6 people. To place this in 

context, when the tenth issue of the Newsletter was written in January 2005 the rules of the 
Society had to be changed because the number of people on the Council had fallen to below 
the required 15 people! In that issue we also proposed changing the name of the Society to 
the Frensham and Dockenfield Horticultural Society to better reflect the distribution of the 
membership. We also, of course, have members spread through the Bourne and Rowledge 

but no one has attempted to come up with a name that suitably covers all this region. If 
anyone wishes to propose something then let us know in good time for the AGM next 

February. Could be a lively discussion!
By the way does anyone know why we hold the AGM in February and not at the start 

of the year in January? We discussed this at our last Council meeting and thought January 
would be more appropriate to review the previous years activities and finances and present 

the new programme for the year. Again let us know your views.
A warm and wet autumn sees some strange sights in our garden. Globe artichokes are 

producing new flower heads, runner beans have self seeded and on their way up the sticks 
again and salad crops are continuing undaunted into late November. Some gardens are still 

full of roses.
Dan Bosence - Chairman



President’s Supper
As we go to press we are nearly up to capacity for the Presidents Supper. If you are still hoping to 
come please contact Roderick Adam Smith as soon as possible to see if  space remains. £12.50 per 

person for a ticket and he is on rodadamsmith@btinternet.com  or phone 793633.
This year the smoking machine “Dolly” will be making another appearance at the hall for a 

delicious dinner based around hot smoked salmon and the finest desserts this side of the 
International Date Line.

Seasonal Recipe
From the October 2008 Newsletter, just because I love squash and I think this sounds DELICIOUS

Roast autumn squash and walnut soup.

1 kg squash (butternut from the shops will do fine if you do not have your own from the garden)
Large knob of butter

Small leek, trimmed chopped and washed
Small onion trimmed and chopped

1.2 litres vegetable stock (I used some ham stock as I thought this would go well with the squash- it 
did)

Salt and freshly ground black pepper
1 tbsp pumpkin seeds lightly toasted

12-15 fresh walnuts, shelled and roughly broken (I used nuts from a packet and toasted them with 
the pumpkin seeds)

Peel the squash, halve and remove seeds and fibrous bits, roughly chop and bake until golden 
brown (about 30 minutes). Heat butter in large saucepan and gently cook the leek and onion until 

just soft. Add the squash and stock, bring to the boil and season with salt and pepper. Simmer for 20 
minutes. Scoop out a few spoonfuls of cubed squash and reserve for serving.

Lightly toast the seeds and nuts.
Whizz the soup in a blender, or mouli, until smooth and return to saucepan. Reheat and add 

more stock or water if soup is too thick. Taste and adjust seasoning, replace the reserved cubes of 
squash.

Serve-up in warmed bowls with a sprinkling of toasted nuts and seeds on top of soup .

Next meeting will be on Thursday 22nd January 2015 at the Marindin 
Hall

This is a society social evening and the entertainment will be provided by a slide show of members’ 
favourite gardens accompanied by refreshments of mulled wine and cake.  If you have any 

photographs of your favourite garden (which can be anywhere in the world) can you either send 
electronic copies to Dan Bosence (dwjbosence@btinternet.com) or provide him with slides if you 

have them.  I am trying to decide between Queen Mary Gardens in Falmouth and Bristol University 
Botanic Gardens. The interest of this evening will be dependent on members offerings so please 

contribute if you can.
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Anyone using Peat Plugs or Starter Plugs or Jiffy Plugs?
(Dan Bosence)

My daughter discovered these earlier in year and wanted to know how they worked and I had heard 
a few years back from 2 nurserymen that they are a good, cheap and quick way of starting off 

vegetables or flowers from small seeds. I have been using them this year and find they are a neat 
and easy way to get veg seedlings going prior to planting out.  But only if the seed is small and you 

do not need large numbers. So they are ideal for repeat sowings of salad crops. The sequence of 
photos shows them used for sowing chicory seeds in May this year. I have not heard anyone from 
the club using these but would like to hear your experience if you have. Particularly on the relative 

merits of peat or peat free. The photos show both types.
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These are straight out of the 
packet as compressed pellets of 
peat (background) or coir 
(foreground). They are about 3 
cm across. These need to be 
placed in tray and soaked for 
about 30 minutes before sowing

7-10 days later pretty much 
perfect germination. The 
excess seedlings have been 
pinched out to get one per 
plug. 
Keep peat moist.
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Ready to plant out 3-4 
weeks later. The roots have 
no problem growing 
through the  tissue that 
holds the peat together and 
grew well after planting

6-8 weeks later these were 
dug up to see  what they 
looked like. 
Roots have not been held 
back by tissue around 
coir.

Chicory lifted for 
forcing in late October. 
Remains of coir plug 
just visible around top 
of root. 
All the plants did well 
but it was a good year 
for veg growing!



Cold frame kit free for collection
(Dan Bosence)

I have 7 spare double glazed window frames left over from window replacement for anyone 
interested in making a cold frame. They measure 36.5 cm by 111.5 cm externally and comprise a 

single double glazing unit (i.e. no bars). They are wooden and treated with Sadolin. Ideal for 
starting off plants in the spring. All you need is some bricks or wood for the sides!

In the February 2009 newsletter there was a recipe for ‘Cormorant for 
the pot’ In a similar vein here is a recipe for Tequila cookies

1 cup of dark brown sugar  
1 cup (2 sticks) butter  

1 cup of granulated sugar  
4 large eggs  

2 cups of dried fruit, such as dried cranberries or raisins  
1 tsp baking soda 

1 tsp salt 
1 tsp fresh lemon juice  

1 cup coarsely chopped walnuts or pecans  
2 cups all-purpose flour  

1 bottle Jose Cuervo Tequila (silver or gold, as desired)
Mixing Instructions:

- Sample the Cuervo to check quality.
Take a large bowl, check the Cuervo again, to be sure it is of the highest quality, pour one level cup 

and drink.

Turn on the electric mixer...Beat one cup of butter in a large fluffy bowl.
Add one teaspoon of sugar...Beat again.

At this point it's best to make sure the Cuervo is still OK, try another cup .... just in case.
Turn off the mixerer thingy. Break 2 leggs and add to the bowl and chuck in the cup of dried fruit,

Pick the fruit off floor... Mix on the turner. If the fried druit gets stuck in the beaterers just pry it 
loose with a drewscriver.

- Sample the Cuervo to check for tonsisticity.
Next, sift two cups of salt, or something.

Check the Jose Cuervo.
Now shift the lemon juice and strain your nuts. Add one table. Add a spoon of sugar, or somefink. 

Whatever you can find.

Grease the oven. Turn the cake tin 360 degrees and try not to fall over. Don't forget to beat off the 
turner.

Finally, throw the bowl out the window,

FINISH the Cose Juervo and make sure to put the stove in the dishwasher.



From the October 2009 Newsletter

“A long and late summer was brought to a close earlier this week with a light frost 
here in Bealeswood Lane. However the colours in the borders are still there, many 
vegetables and fruit are still cropping and they are being joined by some spectacular 
autumn colours. I particularly enjoy this time of the year when the crops are harvested and 
stored, and jams and preserves are made.” 

As I write this it is 24th November 2014. There was a frost this morning (the second 
this year I believe) Otherwise I could have written this phrase this morning ! Over a month 
later….. 

As this will be the last newsletter before Christmas I will leave the last word to a classic 
appearance from Bill and Ben from 2007 !

All unattributed articles are by the Editor; Penny Hearn, items for next 
Newsletter before 20th January please to be sent to me at 

penny@hernibles.com .
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