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Dear Members 
 
 
 
 
The weather leading up to the Spring Flower show on April the 9th had us all 
guessing. The daffodils had been out since January so would there be any left to 
exhibit in our 16 daffodil classes? Ditto the Camellias. In the end some people’s 
daffodils just kept blooming right the way through April and we had a wonderful 
burst of yellow (and the scent) as the Marindin Hall filled up with exhibits.  
In total we had 177 exhibits were entered by about 30 members and non-members 
of the society. This is about average for the numbers of entries for the spring show 
 Possibly in response to the big question marks about having flowers to enter, 
or, we have a significant “Bake Off’ enthusiasm the cookery classes were very 
competitive with benches of Marmalade fruit cake, wholemeal loaves and Parmesan 
and tomato biscuits for the judge to munch through. Someone has to do it! This 
year the “Best in Show” for the Darling Cup went to 6 perfect biscuits. 
Congratulations to Jane Wood. 
 Winners of the cups for other classes were: Pam Mansell won the Huitfeldt 
Cup for the best flower arrangement (again!); Sue Franklin, the Frensham Spring 
Cup (best daffodil entry); Alison Bosence the Diver Cup for the highest number of 
points in the horticultural classes and a prize for most entries into the show, 
Margaret Moore the Wood Cup for the best shrub exhibit, Nancy Taylor and Penny 
Hearn shared the Barnes Cup for the highest points in the Home Industries section 
and Michael Foster won the Peattie Cup for the best photograph.  
A good number of junior entries came in from a small number of juniors and the Pat 
Mattin Cup for best flower arrangement was shared by Kari and Elin Kleiven, 
Georgia Eade and Lucy Hanbury. In addition Georgia and Lucy achieved equal 
points and so shared the Denne Cup. 
 
 
Dan Bosence 

 
 
                                                                                                                         
                                                                                                                                              
 
 
 
 
 
 
 

 



 2 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 

Seasonal Recipe 
 
 
Baked celeriac  
This is another Yottam Ottolenghi recipe but, unlike many of his, this one is 
very simple, has ingredients you all have but delivers a massive amount of 
flavour from the celeriac. It is just as good when cold, sliced and dressed with 
a vinaigrette. 
 
You will need: 
1 medium celeriac, skin scrubbed but left on, cut in half or quarters 
lengthways 
 2 tbsp olive oil 
 10g/¼oz thyme sprigs 
 Flaky sea salt and black pepper 
 
And then you: 
Place each segment of celeriac onto a sheet of foil large enough to wrap it in. 
Dribble a tablespoon of oil over each segment, scatter the thyme, and 
seasoning over the celeriac and rub in. Tightly wrap the foil and place on tray 

 
 
 

 
“Climate Change:A time to Change – Ray Broughton  

8.00 pm,  
Thursday 26th May, Marindin Hall 

If this “winter” and “spring” have not been making you think about 
climate change then our next evening meeting might. Ray 

Broughton from Sparsholt College will talk on “Climate Change- 
A Time to Change”. He has spoken to us before and we were 

fascinated by his new ideas on companion planting and 
cultivation- who will forget his pole dancing courgettes! He is a 

lively and very well informed speaker so make sure this date is in 
your diary and you are free at 8.00pm on Thursday 26th May in 

the Marindin Hall. 
 
 

Dockenfield Day plant sale – Saturday 4th Upcoming Events 
with the Hort and Prod 

June 
 

Frensham Fayre plant sale – Saturday 18th June 
 

 
 
 

 

 

http://www.bbc.co.uk/food/celeriac
http://www.bbc.co.uk/food/olive_oil
http://www.bbc.co.uk/food/thyme
http://www.bbc.co.uk/food/black_pepper
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in oven (about 180 degrees C) for about an hour, or until celeriac is soft. 
Unwrap and leave for 15-20 minutes. 
 
We have been cooking this to accompany many dishes or to have on own but 
Yottam suggests (and we recommend!) eating it with smoked trout with horse 
radish sauce and a caper salsa. This we can also recommend!  Full recipe at 
http://www.bbc.co.uk/food/recipes/baked_celeriac_with_34623 (Quick before the 
BBC ‘disappears’it !! )Ed 
 
 
 
 
 
Rose Evening 
This popular event continues this year and we shall meet on Thursday 26th of 
June whether or not we are still part of Europe. To set you in the right frame 
of mind we have a quiz to follow to see if anyone can help us out with an 
embarrassing situation. Can anyone identify this rose? It is clearly an early 
one as it has been flowering for a couple of weeks. It has a fine sweet scent. 
It was given to us as a present by a good friend (who thankfully will not see 
this newsletter!) but the house has been decorated as seen by paint spots on 
leaves and the label has gone missing. Answers please to Dan or Alison 
Bosence (792442)    
 

                                                                                                                                      

 
 

 
 
 
 

http://www.bbc.co.uk/food/recipes/baked_celeriac_with_34623
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Vegetable Plants 
I am growing my usual range of vegetable plants for the plant stalls at 
Dockenfield Day and Frensham Fayre. However, the weather has been kind 
and many could be planted out now. If you are interested in “pre sales” of any 
of the following then contact me on 792442 or dwjbosence@btinternet.com.  
The money from these pre-sales will go to the Society coffers. 
I have the following (numbers in brackets are varieties) squash (2), 
courgettes (2), tomatoes (5), globe artichokes, brussel sprouts (2), purple 
sprouting broccoli (early and late), flower sprouts, cavelo nero, curly kale, flat 
and curly parsley, chillis, horse radish, climbing French beans (2) and runners 
(2), sweet corn, strawberries, red currents, tayberry.  Dan Bosence. 

 
 
 
 
Surrey Federation – We have received notices for the 

following events coming up in the area 
 
 
A Summer Garden Party at Loseley Park with Alan Titchmarsh 
Tuesday 14th June 2016 with private tour of Loseley House and 

gardens, Coffee on arrival and a two course lunch. A talk from Alan 
Titchmarsh and a silent auction of unusual plants. Call 01483447540 for 
tickets or email membership@plantheritage.org.uk Tickets are £64 

 
Gardens of Bookham open day Sunday 19th June 10am-5pm 
This year’s event will feature around 12 varied private gardens with 

three opening for the first time. In addition Manor House School, The 
Grange Centre with its walled garden and Little Bookham Allotments will 
also be open. 

Homemade cakes, rolls and drinks will be available throughout the 
day at the Old Barn Hall for which the event is raising funds. Tickets are  

 
 
 
£5 in advance or £6 on the day. The charge includes admission to 

all gardens, a programme with map and garden details and a free minibus 
along the route. For further information please see 
http://bookhamsbulletin.co.uk/OpenGardens2016.htm or call Tina Hutton 
on 01372457598 

 
 
 
 

mailto:dwjbosence@btinternet.com
mailto:membership@plantheritage.org.uk
http://bookhamsbulletin.co.uk/OpenGardens2016.htm
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Autumn show -Yes, yes, yes I know its ages away but on those  
occasional rainy days we get in an English Summer how about getting 
going creating some Christmas decorations for the Home Industries 
category 59 ‘A Christmas decoration either knitted or crocheted’ There are 
lots of great ideas and free patterns on:  

 
www.ravelry.com 
  
http://www.allfreeknitting.com 
 
 
http://www.knitting-bee.com 
 
as well as many others. 

 
 
 
 

 

Any articles or information for the next newsletter to me please – Penny Hearn penny 

@hernibles.com or by phone 01252794804  

 

http://www.ravelry.com/
http://www.allfreeknitting.com/
http://www.knitting-bee.com/

