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 Dear Members 
The Autumn Flower and Veg show was another success with 182 separate entries of flowers, 

foliage, flower arrangements, vegetables, fruit, cooking, craft and photography. Congratulations to 
all who entered and particularly to Penny Hearn for organising the event. The Halls were jam 
packed with the fruits of your horticultural and culinary skills. My neighbour, Lene Tegldal won no 
less that 5 silver cups for her superb flower entries. Other people are also reporting a very good 
growing season with enough sun and rain, and at the right time (except for late August!) to produce 
very good crops and flowers.  However, some plants seem to have struggled with the hot and dry 
late June - early July and then the unsettled August with heavy rains later in month. In my veg patch 
it has been the beans and curcubits originating from warmer climates. Those planted out early have 
done well, but those planted out later have struggled and probably would have done better with a 
wetter June/July, to grow, and then a hotter August, to ripen. 

Lots of photos of the Autumn Show on the Society’s new Facebook page. If you have not 
seen it yet, just search for “Frensham and Dockenfield Gardening” within “Facebook”.  When you 
have enjoyed looking at all the pictures give us a “Like” and send it round to your “Friends”. If you 
are bemused by the words in apostrophes, ask a grandchild, or other small person, and they can 
explain. Many thanks to Robert Clayson for dragging us into the 21st century. 

Upcoming events to look out for elsewhere in Newsletter, are: 
• Talk on “Asters; their history and propagation” by Jacqueline Aviolet who is reported 

to be a lively speaker, with yet another horticulturally-themed surname;  Thursday 24 
Sept,  

• Village Plant and Produce sale. Outside the Village Shop in Frensham, 9.30 till 11.00 
am on Saturday 10th October. Please see what can be dug up and potted for us to sell 
and bring along to stand or contact a member of Council beforehand. 

• A demonstration of how to grow and cook your vegetables by Janet and Brian Arm 
of Redleaf Nurseries, Tilford. Brian is one of England’s top vegetable growers and 
exhibits his produce nationally and Janet, being vegetarian, is an expert cook and 
will bring some of her dishes to sample. They call the show; “Grow it, Cook it, Eat 
it!” Thursday 22nd October (note incorrectly listed as the 23rd in members Booklet 
and on website www.fdhs.org.uk 

Finally, I want to thank Sheila Aiken (she of the prize roses) who has agreed to join Council. 
This brings us up to eight (Sheila Aiken, Dan Bosence, Annette Clayson, Robert Clayson, Anthea 

http://www.fdhs.org.uk


Graves, Penny Hearn, Suzanne McLean and Caroline Plant) but it would be very useful to have a 
few more people to join us and to help keep the Society running. 

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 .

A big thanks from me to all who supported the Autumn Show. It was very gratifying to see all the 
entries, particularly in the jam and ‘Skies’ photographic categories which attracted the largest 
number of entrants.  

I am really not a fan of caterpillars and avoid them wherever possible, this one is one from my 
nightmares ! about 7 cm long, my research tells me it is an Emperor Moth caterpillar 



Website:  

Our website is located at www.fdhs.org.uk (nice and simple to remember and type in!). 
Our website is very much a showcase of the Society activities, and hopefully will encourage more 
people to join us when they have visited the site. 
Members will also find it useful as it holds the calendar of events for the year and details of the 
shows along with the entry forms and schedules. 
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Facebook: 

We have very recently created a Facebook page called Frensham and Dockenfield Gardening.  It is 
available to both members and non-members. We would like it to become a “meeting place” for 
gardeners in Frensham, Dockenfield and the surrounding villages.  

Contributions of pictures, comments are welcome to the page, if you are unsure then just pop along 
to the page and have a look.  

To avoid typing in a long address we have created a short one! https://goo.gl/CMDPlU 

Robert Clayson
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Seasonal Recipe 

If, like me you have a plentitude of beetroot, this is the recipe you need apparently. 
Recommended by Sheila Aiken. 

Thai Beetroot Soup 

Serves 4-6 

1 Tablespoon oil 

1 Large onion finely chopped 

500g cooked beetroot, peeled and roughly chopped 

11/2 Tablespoons of thai red curry paste 

1 400ml can of coconut milk 

300 ml chicken stock 

juice of 1/2 lime 

2 tablespoons of chopped parsley 

Heat the oil in a large saucepan over a high heat. Add the onion. Lower the heat , 
cover and cook for about 10 minutes to soften the onion. 

Add two thirds of the beetroot to the onions, stir on the thai curry pasted fry for a 
couple of minute over a high heat. Stir in the coconut milk and stock, season with salt 
and pepper to taste, bring to the boil, cover and simmer over a low heat for about 5 
minutes. 

Whizz in a food processor until smooth. Pour back into the pan, add the remaining 
beetroot and lime juice and adjust the seasoning necessary. Sprinkle with parsley and 
serve hot. 

(This soup can be made up to 24hrs ahead and stored in the fridge but is not suitable 
for freezing) 




