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Dear Members 

 Dear Gardeners

Welcome back to the Hort and Prod after the summer recess. Most members I 

have spoken to over the last month are reporting a very good growing season with lots of 
growth and flowers and an abundance of fruit and vegetables. 


So there are no excuses for not submitting some really good entries into the 
Autumn Show on the 5th of September. Penny Hearn is ready and waiting for all your entry 
slips and we have made sure it has been advertised in the summer issues of our two 
village Newspapers. As with last year all the non-horticultural classes are open for any 
one to enter. If you have friends who are not (yet!) members who might like to join in then 
please encourage them to enter. Either sending details of classes to Penny by email 
(mary.hearn@ymail.com) or placing class numbers they wish to enter in an envelope in the 
village shop by midday on the 3rd September.


More and more of our members are using the internet so we are placing more 
and more information on our website www.fdhs.org.uk This is not to be confused with the 
Florida Digestive Health Specialists or a Field Deployable Hydrolysis System but includes 
details of our activities, past Newsletters and entry into our Facebook page. If you have 
missed humorous comments on my compost bins, Nick Houston’s nighttime visitors and 
Penny Hearn’s onions then this is the place to go. Robert Clayson has been working hard 
to get all this working for us and gives details inside the Newsletter. Many thanks to 
Robert for this.


Also inside are details of our beautiful green Gazebo that was much admired at 
the Frensham Fayre plant stall. This is now available for you to rent. This needs to be on a 
semi-formal basis and Annette Clayson is producing a loan form with details of rates and 
conditions of hire. These are far more favourable than those available commercially and 
yet another reason for keeping up your membership of the Hort and Prod!


Best wishes


!  
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Upcoming events 

Firstly the Autumn Show ! Saturday 5th September at the 
Marindin Hall. Please dig out your show schedules and see 
what you can enter in the show. As this newsletter seems 
to be entirely dedicated to vegetables either we will have a 
fantastic veg display or we need lots of floral entries to 
compensate… 
It is enormously helpful to the show organiser (me !) if the 
entries can be made in advance on the Thursday before the 
show (3rd September) either send me an e mail 
(mary.hearn@ymail.com) with the classes you wish to enter 
or fill in the paper form and leave it at the village shop for 
collection on the Thursday afternoon.  
If anyone still has a prize cup or two from last year can you 
please return these as soon as possible. 

On Thursday 24th September 8.00 pm there is a talk by 
Jacqueline Aviolet on the subject of Asters, their history 
and propagation. The venue will be the Marindin Hall. 

Saturday 10th October sees the return of of the Autumn 
Plant and Produce sale outside the village shop. If you are 
repotting, replanting or making and have anything left over 
to donate to this Society fundraiser please let one of the 
committee know. 

mailto:mary.hearn@ymail.com


Poundland Onions 

Earlier in the year I mentioned that I had bought some onion sets for the princely sum of £1 from the newly 
opened Poundland in Farnham

This is the harvest I picked from them at the beginning of July

These are the harvested onions drying off on an old bookcase.

….and then I learnt how to tie them into strings after watching lots of 
instructional videos on youtube !

All in all great value for money and I would definitely buy them again 
next year !



Spanish Stuffed Marrow 

This comes from BBC food website and works well if you have courgettes 

that have run away and got the better of you. The rich, spicy flavour of the filling goes 

well with the baked marrow. Adjust amount of filling to suit size of marrow. I halved 

the amounts for a marrow about 14” long split in half longways. Plenty for two hungry 

gardeners with a handful of French beans.


		 1 marrow,  1 tbsp olive oil,  1 onion, diced,   2 garlic cloves, crushed,   


		 100g chorizo, chopped.   1 tsp smoked paprika,   ½ tsp cayenne pepper


		 ½ tsp each dried oregano and dried thyme,   2 x 400g cans chopped tomatoes


		 140g roasted red peppers from a jar, sliced.   A handful of parsley, chopped


		 85g fresh breadcrumbs,   100g Manchego, grated


Method 

1) Heat oven to 200C/180C fan/gas 6. Cut the marrow in half lengthways and scoop 
out the middle. Put the halves, cut-side up, in a large roasting tin and season.


2) Heat the oil in a saucepan, add the onion and sweat on a low heat for 10 mins until 
soft. Add the garlic, chorizo, spices and dried herbs. Cook for a few mins, then add 
the tomatoes and peppers. Turn down to a low simmer and cook for 10 mins, then 
stir through the parsley.


3) Spoon the partially cooked filling into the marrow halves, cover with foil and bake for 
30 mins. Sprinkle over the breadcrumbs and Manchego, and return to the oven for 
10 mins until the crumbs are golden and crisp, and the marrow is tender.


Dan Bosence 



Veg Corner 
People often express surprise to learn that when the first of the summer’s crops are over 
you can start sowing straight away for late autumn, winter and spring salads. If, like me, 
you have some old classic gardening books you wont find this mentioned as many of the 
varieties come from northern Italy or Japan and have been introduced to the UK since the 
1970s and 80s. Particularly by the inspirational veg grower Joy Larcom, who, in semi 
retirement has just published a book appropriately called “Just Vegetating”.

	 With onions, garlic, early potatoes and broad beans out of the way there is plenty 
of space to be filled for your winter salads. Below is a list of the varieties I sowed last 
weekend, and, because the soil is warm and moist many of them are up already (it’s a 
rainy Wednesday afternoon as I write):


Radishes- yes a few of the normal summer radish but a number of rows of winter radish; 
Red and Black Spanish Winter, white (Japanese) Mooli and a German variety Hilds Blauer 
Herbst und Winter (where its served sliced with beer). I grow all of these regularly and all 
are to varying degrees frost hardy (the Mooli the least). All are large radishes and are best 
shredded or thinly sliced in winter salads.


Lettuces-Arctic King and Winter Lettuce Vaila (little gem type) both did very well under 
protection last winter (but was mild) so best under fleece or in greenhouse.


Japanese or Spicy or Mustard Leaves- Such as Mizuna and Red Giant and Spicy Mix 
all grow very well over winter with some protection against frosts and they don’t get eaten 
by flea beetle. These are the spicy leaves you can buy mixed with lettuce and bagged up 
in supermarkets.


Winter Purslane (or Claytonia or Miner’s Lettuce), Land Cress and Lamb’s Lettuce 
(or Corn Salad)- are all traditional British winter salad crops and are very hardy and no 
need to protect. Land Cress is particularly good and a substitute for water-cress over the 
winter.


Chicory- Ideally these should have been planted earlier but I didn’t have the time or the 
space. The Italian red chicory Rossa di Treviso Precoce will stand over winter and is frost 
hardy, whilst the Belgian chicory (for forced chicons) needs digging up before the first 
frost, the tops cut off and storing somewhere frost free in the dark in sand or compost to 
re sprout over the winter (as described in your old classic gardening book).


Dan Bosence 

All unattributed articles are by the Editor, Penny Hearn, any items for next Newsletter before 18th September 
please to be sent to me at mary.hearn@ymail.com .


