
���

Frensham and Dockenfield Horticultural Society
Newsletter May 2015- 105

Chair’s letter 

Dear Members 
With Chelsea celebs posing for us on TV every evening and the growing season well 
underway, what, in addition, could your garden club be offering on the horticultural front? 
Well, we have just experienced two very successful and very well attended events.  

Firstly, Barry Newman gave us an exceptionally good talk on veg. growing. The 
range of new ways of growing and new ideas for pest control had us all scribbling in our 
notebooks. I don’t recall ever having learnt so much about veg growing in one hour. A 
whole series of Monty Don on “Gardeners’ World” wouldn’t have been so informative.  

Next, about 30 people joined the coach for our Garden Outing to Mt Ephraim and 
Doddington Place gardens near Faversham in Kent. Both designed at about the same 
time, both with some similar features but quite different in the detail of the plants, and their 
upkeep. Formal topiary, a Miz-maze, a Japanese style rock garden with coadstone 
terraces and balustrading followed by excellent lunches featured at Mt Ephraim whilst 
formal sunken garden, rockery and scree gardens, otherworldly cloud-pruned yew hedges 
and woodland garden all maintained at a very high standard followed by cream teas 
delighted us at Doddington. 

We have had two successful coach trips in mid May during the last two years so 
this will probably be in the programme for next year. Please, whilst the memory is still 
fresh, let us have your ideas for where to go, what time of the year and what day of the 
week should we aim for next year?  
 The next month is also packed with events in the Society if you can fit them it 
between the planting out and the weeding and the grass cutting. Details inside this 
Newsletter but don’t forget GQT next Thursday, then two plant stalls; Dockenfield Day (6th 
June) and Frensham Fayre (20th June) and finally, before our summer recess, our 
Members’ Rose Evening on 25th June. 

Best wishes and make sure you have time to enjoy your garden 

Dan Bosence - Chairman      !  



   
This weekend ! 

THE HIDDEN GARDENS of GRAYSHOTT 2015 

The award winning village of Grayshott nestling among beautiful countryside is a 
wonderful place to visit at any time. BUT every two years it unveils one of its best 
kept secrets – THE HIDDEN GARDENS. 

There are large and palatial ones where you can dream, small and interesting ones to 
get ideas, quirky or traditional, flowers, shrubs or vegetables, Grayshott has it all. 
Not forgetting refreshments, homemade of course, treasure hunts, plant sales and a 
plethora of informative gardeners – how can you resist. 
Our thanks to Grayshott Pottery who have sponsored the ‘Owl hunt’ 

The 2015 event will take place on the bank holiday weekend of 24th & 25th May. 
We have 20 gardens and 2 allotment sites to be viewed 

Entry to this year’s event is £5.00 per person with children under 16 free. 
Programmes can be purchased on the day from St Lukes Church rooms. 
Sat Nav reference - GU26 6LF. Headley Road, Grayshott 

The programme is valid for both days so take your time and view some gardens one 
day and the rest the day after, making more time to sample those homemade cakes 
or purchase yet more plants. 
The gardens are open from 12.30 to 6.00pm each day. 

  
Vegetable Plants for Sale  NOW - Contact Dan Bosence  

The following plants have been grown for plant stalls at Dockenfield Day and for Frensham 
Fayre but a combination of planting times on my hotbeds and warm weather means they 
are ready now. I am happy to pre-sell these now for Society funds and they are ready to 
beplanted out this weekend or next week.Otherwise you can buy them at Dockenfield Day 
on the 6th June. If any of you have excess plants that we can sell on that day please let me 
know or bring them on the day.  Many thanks. 

Parsley- Curled or Flat leaved 
Courgettes- El Greco (standard) or Tondo de Firenze (globe) 
Tomatoes- Gardeners’ Delight, Moneymaker, Ailsa Craig and  Marmande (beefsteak) 



    Speaker’s Meeting 
8pm Thursday 28th May 2015 

Gardener’s Question Time 

with 

Jean Griffin, a Garden expert and reporter for the Gardening Programmes for  
BBC Radio Surrey and Sussex 

and 

Mark Saunders, Head Gardener, Fittleworth House 

These are always fascinating evenings Please bring your questions and your plants to identify 
species or problems. Please feel free to bring a friend too. 

  
Fittleworth House Gardens 

You can visit Fittleworth House Gardens under the National Garden Scheme Wednesday 
afternoons 2-5pm throughout May, June and July  (Annette Clayson) 

You may remember I mentioned in the January newsletter my £1 onion sets and seed potatoes from 
Poundland. I am pleased to report that they are all growing beautifully and barring disasters, I 
should get a good crop from both of them. 



A message from Caroline Plant 

As ever, plants propagated by members will be sold at Dockenfield Day (6th 
June) and the Frensham Fayre (20th June) – bring and buy!   The range gets 
better every year.   But we would like your plants too to add to the list - they 
don't have to be rare and wonderful - we all have times we could do with some 
fillers for our flowerbeds;  I remember when I first came to Frensham my 
frustration at shelling out for what might be considered "run of the mill" plants 
such as alchemilla mollis because I didn't have any - then getting to meet all the 
lovely people at the Hort and Prod who would happily have given me loads of 
theirs…..and a  bountiful stand always looks good !   
Bring plants on the day, or drop them off with Dan (for Dockenfield Day) or 
Caroline Plant (for the Fayre).  

Open Gardens 
Whilst we are no longer holding the Society’s Open Garden event there are two gardens in 
Dockenfield that will be open to all and they are both conveniently located next to each other in 
Bealeswood Lane (Just to west of the chicane on the Frensham side of the village). 

Jeffreys Cottage 
 As part of Surrey Artists Open Studios Jeffreys Cottage house and garden will be open at 
set days/times during June. Artists all over Surrey will be opening their studios to the public and 
there will be free guides to pick up (libraries, galleries etc), or see the web site http://
www.surreyopenstudios.org.uk/event/  for details of opening times and directions. 
  At Jeffreys Cottage in Bealeswood Lane, 4 makers and artists spread their work 
throughout the house and garden on June 13th  and 14th , and 18th, 19th, 20th and 21st, opening 
hours 11-5 each day. Outside, we have a new (to us) sculptor this year; Anna Pohorely. Some of 
her sculptures are wind-powered, and her jewelry will also be in show in the house. 
 Indoors, the exhibition will include painting, prints and knitwear, with all artists 
demonstrating how they work: Ruth Taylor will be painting landscapes, Shirley Stephens lino-
printing cards and pictures, and Alison Ellen dyeing wool for her knitwear, and running a short 
workshop on Thursday 18th, tel 792442 for details. They will all have work for sale, can make to 
commission, or just to call in, visit the garden and have a chat. 

Additionally….. 

!   
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http://www.surreyopenstudios.org.uk/event/


Rosa cantabrigiensis; a species rose in full blossom now, A vigorous shrub if you have 
space to fill! This one is 3 years old and is already 8’ high. Underplanted with white forget-
me-nots and columbines. 

!  

"Rose Evening on Thursday 25th June at the Marindin Hall at 8 pm – our inaugural rose evening 
last year was adjudged a great success, so we are repeating it on June 25th :   with members 
exhorted to bring along individual blooms to be judged  in the following categories:   Best scented 
rose, Best rose bud, Most unusual rose, Most romantic rose, Most perfect rose.   No excuses will be 
accepted that Frensham sand is unsuitable for growing roses – many winners came from Frensham 
last year!" 



I have got lots of beautifully flavoured spring Cabbage at the moment and this 
is a relatively exciting way to serve it ! Really nice with plain grilled chicken 

breast. 

Seasonal Recipe 
Spring Cabbage with Mustard seeds 

Ingredients 
1 tbsp olive oil 
1 tbsp mustard seed  
1 small onion, finely sliced  
1 garlic clove, crushed  
1 tbsp grated fresh ginger root  
500g/1lb 2oz spring cabbage, shredded 

Method 
Heat the oil in a frying pan, then cook the mustard seeds until they are 
fragrant and starting to pop. Add the onion, garlic and ginger, then fry 
until golden. Tip in the cabbage and stir to coat in the spices, then 
cook for 5 mins until tender. Season and serve immediately. 

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

penny@hernibles.com .
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