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 Dear Members 

Many thanks to all who turned up for the recent Plant Sale at the Frensham Village 
Shop. We filled three tables outside the shop with pots of flowers and shrubs, one table of 
veg and veg plants and then the border around the post box and Paddy’s seat was lined 
with larger perennials and shrubs. All this was in place by 9.30, an earlier time than last 
year to catch more of those calling into shop for their Saturday morning paper and Hungry 
Guest loaves of bread. 
 The earlier time worked well and with a clear sunny morning we were busy with 
customers old and new through till closure at 11.00. The good news is that EVERYTHING 
was sold! A late buyer with a large garden to fill said she would take everything that was 
left over if we could deliver it after the sale. Anthea Graves was quick to bring her round, 
before the lady changed her mind, and in two journeys the sale area was cleared.  The 
total takings were £234 which, I think, is a new record for us and out of this we shall make 
a donation towards the shop for use of the site as we did last year. 
 I would like to say a big thank you to the Caroline and Glen Plant for supplying so 
many specimens for sale; Caroline for the growing and potting up and Glen for delivery, 
and to Anthea Graves, Sheila Aiken, Annette Clayson and Suzanne McLean for effortlessly 
and with good humour, selling so many plants in just one and a half hours! 
 Looking back over the Plant Sales of last five years it had looked as if the Plant 
Sale was on its way out as takings fell from £130 in 2010 to just £44 in 2013 but with £201 
in 2014 and £234 this year our annual autumn Plant Sale is clearly still going to be in the 
programme for future years. 
  I look forward to seeing you at our next evening meeting and also at the 
Presidents Supper; booking form later in Newsletter, ticket prices have held level for the 
last five years! This is just one of the benefits to everyone of having successful plant sales. 

 Best wishes and happy harvesting 

!  



Thursday 22nd October 8pm at The Marindin Hall 

Our next evening meeting will be something different; Grow it, Cook it, Eat it. A double act 
from Brian and Janet Arm of Redleaf Nurseries in Tilford. Brian has been winning prizes at 
national competitions for his amazing, large and perfectly formed vegetables and Janet (as 
well as being Secretary of the Surrey Horticulture Federation) is an accomplished cook. 
Together they will be bringing along some of the fruits of their gardening and cooking skills.  

Note; do not have a large supper before coming out to this meeting. Dan Bosence. 

President’s Supper Marindin Hall Friday 27th Nov, 7.30pm for 8pm 

            Please complete and send the application form overleaf, together with your 
cheque for £12.50 per person to arrive no later than Monday 10th November to : Mrs 
Annette Clayson, 39 Longhope Drive, Farnham, GU10 4SN 
            Cheques should be made payable to Frensham & Dockenfield Horticultural 
Society. 
A free glass of wine/fruit juice is supplied on arrival and bottles of wine will be available for 
purchase at the drinks table prior to the Supper. 
             As with the last three years the numbers in the Hall will be restricted to 60 persons 
as this avoids overcrowding and eases mobility around the Hall. If the Supper is 
oversubscribed, places will be allocated as follows. Priority will be given to: 
1. Applications received by 10th November   
2. Members, then (if there are places still available) to spouses/partners of members and 
then to non-members. 
3. If there is oversubscription in any of the groups above then seats will be allocated based 
on date of receipt of application. The later you book the less likely you are to get a place! 

No actual tickets are sent out, but you should assume that your application is 
successful unless you are informed to the contrary by Annette. 

……………………………….cut here………………………………………… 

President’s Supper – Application Form 
I/we would like to attend the President’s Supper on 27th  November 2015 
Member’s Name(s)(please print)…………………………………………… 
Spouse/partner/guest        …………………………………………….. 
Number of tickets          ……… 
My/our cheque is enclosed for £12.50 per person 
Vegetarian alternative     Yes/No 
Please detach and send to, Mrs Annette Clayson, 39 Longhope Drive, Farnham, GU10 
4SN. 

…………………………………cut here………………………………… 



January 2016 Social Evening 28th January 8pm at the Marindin Hall 

This is billed in our programme for the 21st of January but following our convention 
of holding meetings on the fourth Thursday of the month this should of course be the 28th 
of January. 

Last year we held an evening of slides of gardens that members had visited in the 
UK from Northumberland to Dorset so Council thought that the next meeting would be a 
similar event but with more of an international flavour. So we are seeking Members who 
would be happy to show us some pictures of gardens from anywhere in the world that you 
have visited and were particularly impressed with. As we suspect that many of you visit 
gardens on your holidays we are hoping for a number of contributors, so that we do not 
have to rely on the same names again this year! 
 Please contact your nearest friendly Council Member with your suggestions. 
Dan Bosence. 

Do remember that if you would like to attend any of the evening 
meetings but have transport issues it may be possible for a council 
member to assist. 
Please ring me, Penny Hearn, on 01252 794804 to enquire. 

Please remember our social media presence 

www.fdhs.org.uk 

and Frensham and Dockenfield Gardening on Facebook 

All unattributed articles are by the Editor, Penny Hearn, any items for next Newsletter before 10th 
November please to be sent to me at mary.hearn@ymail.com . 

http://www.fdhs.org.uk


When clearing away in the garden how about making a few bumblebee nests. I 
found this plan for a simple Bumblebee nest on www.bumblebee.org.uk that is not 
too obtrusive. They would like us all to provide habitat for these incredibly important 
garden pollinators and this design does away with any need for carpentry skills ! 

Bumblebee nest made of an upside down flowerpot 

This is the simplest nest to make. I've drawn it on the same level as the soil, but it could be 
in the soil with just the entrance a little above soil level; partially in the soil, or even located 
higher up if a base is provided. So this design is suitable for all species of bumblebee.

!  

The size of flowerpot used will determine the species that can use it. I would advise a 10 
cm diameter as the smallest size. This will do for Bombus pratorum, B. hortorum and 
similar species. For Bombus terrestris I would recommend a 20cm diameter pot. The 
colour and material the pot is made of are not important, but probably a plastic pot is 
easier if you have to enlarge the entrance hole. The entrance hole can be from 1.5 - 2.5 
cm in diameter, but if you are aiming for B. pratorum, I would go for a 1.5 cm entrance 
hole. 
The big stone on the top is just to stop the cover blowing off or being knocked off. The little 
stones should be large enough to allow the bumblebee to crawl under with ease. The 
slate/shingle can be any waterproof material. 
The crushed chicken wire is there to keep the nest dry and to allow any debris to fall out of 
the nest. You don't have to use chicken wire, any similar material will do. What you are 
trying to create is a pad to separate the nest from the soil to prevent wetness coming up 
and to ease any wetness going down. 

http://www.bumblebee.org.uk
http://www.bumblebee.org/prat.htm
http://www.bumblebee.org/hort.htm
http://www.bumblebee.org/terr.htm


As its apple season……. 

Toffee apple cake
 Ingredients
Serves: 12

For the cake        
3 eggs        
200g sugar        
280ml vegetable oil        
2 teaspoons vanilla extract        
375g plain flour        
1 teaspoon salt        
1 teaspoon bicarb of soda        
500g chopped, peeled apples        
120g chopped pecans        

        
For the toffee sauce:        
125g butter        
60ml milk        
225g dark brown soft sugar        
1 pinch salt        

Preparation method
Prep: 25 mins |Cook: 1 hour 15 mins
1.
Preheat the oven to 180 C / Gas 4.
 
2.
In a mixing bowl, beat eggs until foamy; gradually add sugar. Blend in oil and 
vanilla. Combine flour, salt and bicarb; add to egg mixture. Stir in apples and 
pecans.
 
3.
Spoon into a greased 25cm ring tin; bake in the preheated oven for 1 hour 
and 15 minutes or until the cake tests done with a knife or skewer. Cool in tin 
on a wire rack for 10 minutes, then remove cake to a serving platter.
 
4.
For the toffee sauce, combine all ingredients in a saucepan; boil 3 minutes, 
stirring constantly. Slowly drizzle over warm cake.
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