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Frensham and Dockenfield Horticultural 
Society 

Newsletter December 2015- 110 

Dear Members 
Welcome to our Christmas Issue after another unusual gardening year; 

exceptional in parts, such as the early summer then a difficult, wet and cool August 
and then a colourful Indian Summer. Despite this we had two successful flower, veg 

and produce shows, one excellent rose evening and two profitable plant shows for the 
Society. 

 The traditional year-end for the Hort and Prod was a successful 
Presidents Supper. We have had some very good feedback from you on this and the 

Chairman was delighted not to have been out in the rain cooking whilst everyone else 
was enjoying themselves inside. 

 For some time we have been discussing the best time to end the Hort 
and Prod year. Some of you may have also thought it strange that at the AGM we 

propose and vote for the Council and also the Programme for the coming year when it 
is already agreed by Council, it is in print in your membership booklet and you have 
already paid your dues! If you haven’t, then that’s OK but I have been uncomfortable 
with this arrangement for a number of years.  So, what we are proposing is that we 

have the year-end for our accounts in August, we then have an AGM (conveniently at 
the end of the growing year) in October when we present the following years 

programme, hopefully for your approval. Membership dues will stay as they currently 
are at the end of the calendar year. This will be discussed further at our normal 

February AGM when it will be formally proposed. The knock on effect of this will be 



that in 2016 only, we shall, horror of horrors, have 2 AGMs! The October 27th AGM 
in your 2016 Membership Booklet is not a typo.  

It should be a short AGM and to make the evening of broader interest we are 
proposing to hold our own, slightly different form of Gardeners’ Question Time, a 
DIY GQT. There is a lot of expertise within the Society and everyone comes across 
different problems so frequently that an aired question can often be answered, or at 
least tackled, from within the Society. So, as before, bring along your horticultural 
problems and problem specimens and I am sure we shall have an entertaining and 

informative evening. 
Finally, you will see on the Membership Renewal Form that you can now pay 

your dues by bank transfer. Many now find this easier than a cheque and once set up 
on your bank website you will also be able to pay for other events like the Garden 

Outing and the Presidents Supper. 

Best wishes for Christmas and the New Year 

!  
Dan Bosence (Chairman) 

January 28th 2016 Social Evening  

This is billed in our programme for the 21st of January but following 
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 as this year! 
 Please contact your nearest friendly Council Member with your 

suggestions. 

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.  



2016 MEMBERSHIP RENEWAL 
Subscriptions as unanimously agreed at last years AGM - £15.00 per member 

and £25 per couple, due January 2016. There are two ways to pay : 

1) You may now pay for your membership directly through the internet using 
BACS transfer. The Societies bank account details are: Sort Code 09 01 28 

and the Account number is: 81476443. However YOU MUST give your name 
as the reference otherwise we will not know that you have paid ! 

2) 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 28th evening meeting.  

Don’t forget that membership gets you discounts at a 
variety of outlets in the locality !



Seasonal Recipe

Christmas isn’t Christmas without a Brussel Sprout. This is like Cauliflower cheese 
but with Brussels sprouts instead.

Cheesy Brussels Sprouts

Mouth-watering creamy cheesy sauce slathered over Brussels sprouts so soft your 
teeth slide through them. 

Ingredients

    450g Brussels sprouts, trimmed and scored
    2 tablespoons butter

    2 tablespoons all-purpose flour
    1/8 teaspoon salt

    1/8 teaspoon pepper
    1 teaspoon english mustard (optional)

     300 ml milk
    125g grated cheddar cheese 

Directions

    Bring a saucepan of water to a boil; reduce heat to medium-low and cook the 
sprouts for 10 minutes. Drain, rinse in cold water, and set aside.

    Melt the butter in a saucepan over medium heat and stir in the flour, salt, and 
pepper. Cook the mixture until it turns a slightly tan colour, about 1 minute; whisk in 
the milk. Bring to a simmer, whisking constantly, and cook until thickened, about 2 
minutes. Stir in approx 3/4 cheese until the cheese has melted and the sauce is thick 

and smooth. Transfer the Brussels sprouts into the sauce, stirring to coat. Sprinkle the 
remaining cheese over the top and heat under the grill until browned and bubbling

Serves 6-8

�



Mulled Cider

In our family it is always traditional to have a Christmas Walk. (I’m not sure we’ll be 
going far this year as mother in law had a spectacular fall at West Green Gardens in 
the summer and is still on crutches !) Following the Christmas Walk there are few 

things nicer than some bits of cold meats or Christmas cake washed down with some 
Mulled Cider. We are drinking Mulled Cider rather than Mulled Wine as we are still 

working our way through a goodly amount of cider from The Garden Cider Company 
in Chiddingfold ( www.thegardencidercompany.co.uk ) following the demise of our 
old apple tree two tears ago. If you always find you have a surplus of apples I can 

highly recommend their cider making services.

Mulled Cider Ingredients

    2 litres good-quality traditional cider
    1/2 litre water

    6 cloves
    3-4 star anise

    ¼ nutmeg , finely grated into the pan
    1 cinnamon stick

    1 vanilla pod , halved
    1 orange , juice of

    2 clementines , juice of
    4–5 tablespoons caster sugar

Method
Pour the cider and water into a large pan on a low heat and let it warm through for a 
few minutes. Add all the spices and juices and turn the heat up. As soon as it gets to 
boiling point turn down until it is barely simmering and leave to tick away for 5–8 

minutes.

As everything infuses you’ll get delicious layers of flavour. Taste it and add sugar 
until it as sweet as you want it, you just want the sugar to join the spices in a 

harmonious taste. When you’re happy with the flavours, ladle into glasses or mugs 
and serve warm.

���



INTER-VILLAGE GROUP SHOW & PLANT SALE DATES FOR 2016 

  

Club Spring Summer Autumn Plant Sale 

Churt – Churt 
Village Hall 

April 9th  
2.30 pm

July 9th   
2.30 pm      

September 10th   
2.30 pm  

-

Elstead – 
Village Hall

March 26th 
2 – 4 pm

July 9th 
2 – 4 pm

September 10th 
2 – 4 pm

May 21st  
10 am – Noon 

URC Hall 

Farnham            No details available 

Fernhurst – 
Village Hall

April 9th  
2 – 4 pm

- September 3rd 
2 – 4 pm 

-

Frensham –  
Marindin Hall

April 9th 
2 – 4 pm

- September 10th 
2 – 4 pm

October 8th 
9.30 am – Noon 

Frensham 
Village Shop 

Grayshott – 
Village Hall 

April 9th  
2 – 4 pm

July 9th  
2 – 4 pm

- April 30th  
10 am 

Village Hall 

Headley – 
Village Hall 

April 2nd   
2.30 pm 

June 25th   
2.30 pm

September 3rd   
2.30 pm  

May 14th  
10 am 

Village Hall 

Milford  - 
Village Hall 

March 26th 
2 – 4.30 pm

June 25th 

2 – 4.30 pm
August 27th 
2 – 4.30 pm

May 14th 
9 am – Noon 

Outside Village 
Hall

Puttenham & 
Wanborough   

April 2nd    
2.30 pm

July 9th 
2.30 pm

September 3rd 
2.30 pm

-

Thursley - 
Village Hall 

April 9th   
2.30 pm

July 16th    
2.30 pm

September 17th  
2.30 pm

May 7th  
10.30 am – 

Noon 
Village Hall 

Tilford – Tilford 
Institute(Village 

Hall) 

Sun, April 3rd  
2.30 – 4.15 pm

Sat., July 9th  
2 – 4.15 pm

Sun., September  
4th  

2.30 – 4.15 pm 

-

Witley – 
Chichester Hall 

April 9th 
2.30 pm

- September 10th  
2.30 pm 

-



COMPETITION ARRANGEMENTS: (Surrey Federation)  

Floral Art Cup:  At Headley on 2nd April with title ‘Easter Parade’ 

Close Brooks Cup:  At Churt on 10th September 

Snow Cup:  At Headley on 3rd September with title ‘Halloween’ 
  

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 15th January please 

to be sent to me at penny2@hernibles.com .  


