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Dear Members 
 
The sunshine and rain of the last week have doubled the size of my veg plants but this also means 
they are nice and tasty for the various invertebrates that also inhabit our garden. Slugs and snails? 
All I can say is be vigilant and reduce their favoured habitats. Slug pellets will also help but are not  
the complete answer. I am out every night removing these molluscs from the parts of the garden I 
know they inhabit. I started when the slug damage started about a month ago and it is very 
satisfying to know the numbers caught go down week by week. By reducing their habitat try and 
ensure there are not too many damp, dark crevices and cracks around your beds where they can 
rest up during the day to digest their nightly feast. Piles of bricks/planks etc, dry stone walls, 
raised bed edging with cracks in it, untrimmed lawn edges/overhangs and long grass. 
 A new pest appeared on our Facebook page yesterday (14th of June). If you don’t see this or 
if you do not get notifications search for  “Frensham and Dockenfield Gardening” after opening 
Facebook on your computer or smartphone. Nick Houston noticed on the BBC news website that 
there is an infestation of Diamond Back moths in the southern UK. This is normally an uncommon 
moth but “tens of millions” have arrived from the continent in the past week and the caterpillars 
can devastate brassica crops and appear to be resistant to known sprays. They are small (1 cm or 
½ an inch long) brown moths that are slender and with two long antennae sticking straight out of 
the front. For details see http://www.bbc.co.uk/news/science-environment-36516619  . How do I 
know what they look like? Having read the post on our Facebook page, on my next visit to the veg 
patch I saw the brown moths flying around my spring cabbages. Also, a few had found my greens 
for next winter. That is the power of our Facebook page; please use it and post pictures of crop 
damage if you want to find the culprits. My greens are now covered in a fine (carrot fly) mesh with 
a 1.5 mm mesh size. Hopefully that will do the trick. 
 To conclude, please visit our plant stall at Frensham Fayre this Saturday afternoon on 
Hollowdene rec.. We shall have a wide range of perennials, shrubs, annuals and veg plants and I 
shall ensure I don’t bring any small brown moths with me. 
 
Best wishes 
 
 
Dan Bosence 
 
 

                                                                                                                         
                                                                                                                                              
 
 
 
 
 
 

 



 2 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
Member’s Rose Evening 
 
 
Thursday 24th June at the Marindin Hall at 8.00pm 
 
(If you would like a drink at the Rose Evening please feel 
free to bring a bottle of wine with you) 
 
As Caroline Plant has so eloquently put it in the parish 
magazine “This being of course the 300th anniversary of 
the death of William Shakespeare, let me remind all 
Romeos out there that “that which we call a rose, by 
another name would smell as sweet”. 
 
Popular for the last 2 years we are running the Rose 
Evening again: members please remember 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. 
 
(A prize will also be awarded for the rose which gets the 
highest number of overall votes – Most popular rose) 
 
One entry per category per member.  
There will be prizes….all voted for by a concensus of 
members.  
The last two overall winners have come from Frensham so 
the chairman has asked for a special effort from non-
Frensham dwellers to even things out . 
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Seasonal Recipe 
 
 

Asparagus with anchoïade 
 
Although I have stopped cutting our asparagus as I started in mid April I found this recipe from 
Thomasina Myers a fantastic dip for asparagus. I can’t improve on her words, but I did leave out 
the truffle oil. Breaking, rather than cutting asparagus spears, is also such a good idea: 
“The nutty, garlicky sauce is the essence of culinary wantonness. Its flavour sets off the pure, 
verdant taste of asparagus perfectly, making this a beautifully simple starter or light lunch. I make 
my anchoïade with a pestle and mortar (the larger and heavier, the better), because the texture is 
half the pleasure of this chunky, gutsy sauce; otherwise, pulse the ingredients in a blender. Some 
Provençal recipes add dried fruit such as figs or currants to the mix, but I prefer my anchoïade 
without the sweetness. Serves four. 
200g asparagus, trimmed 
For the anchoïade 
½ tsp cumin seeds 
1-2 fat garlic cloves (2 if you prefer the sauce on the punchy side, which I do) 
6 good-quality anchovy fillets in oil, drained 
60g chopped walnuts 
Zest and juice of ½ lemon 
1-2 tsp red-wine vinegar, to taste 
90ml extra-virgin olive oil 
1-2 tsp rosemary leaves, finely chopped  
1 tsp truffle oil (optional) 
First make the anchoïade. Toast the cumin in a dry frying pan for a few minutes, until fragrant, 
then grind to a powder in a pestle and mortar (or pulse in a blender). Add the garlic and anchovies, 
and bash to a paste. Slowly pound in the walnuts bit by bit (if you add too many at once, they tend 
to fly out of the bowl), then transfer to a large bowl and stir in all the other ingredients. Season to 
taste and set aside.  
Break off and discard the woody ends of the asparagus stalks – the spears have a natural breaking 
point and should snap off easily. Bring a large pan of lightly salted water to a boil, then simmer the 
asparagus for three minutes, until cooked but still with some bite. 
Drain, then refresh under cold water if you’re serving up later (this helps preserve that bright 
green colour), or serve at once with a small dipping bowl of the anchoïade on each plate and a 
sprinkling of salt on the asparagus.” 
From:  
http://www.theguardian.com/lifeandstyle/2016/may/20/asparagus-recipes-steamed-with-
anchoiade-parmesan-pudding-thomasina-miers 
Anchoiade  
 
 
In our sailing days (before we had children) I have fond memories of our skipper making this for us 
after a days’ sailing and sitting in the stern in the early evening sunshine eating it with G+Ts before 
disembarking for dinner !! Delicious. Ed. 
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Give nesting birds a thought before you cut your hedge 
 
Most of us enjoy the birds visiting the garden but it is still the nesting season so 
please wait as long as possible before you give your hedge a trim. Although the first 
round of hatching has happened in our garden I saw a Dunnock yesterday with a 
beak full of worms flying in and out of our boundary hedge. 
 Some websites say don’t cut between 1st of  March and 31st of July and it is 
actually an offence under the Wildlife and Countryside Act 1981 to intentionally 
damage nesting birds.  Some sites say breeding continues through August and 
September but many of us will know from careful observation when nesting has 
stopped and it is safe to cut. 
 
 

Gardening and Climate Change- Ray Broughton  
(Thursday 26th of May, a report) 
Members found seating scarce for this popular and very informative talk by Ray Broughton, 
recently retired from Sparsholt College near Winchester.  Although he wandered off the topic 
quite a lot (he is our second speaker in a row to start his talk with dire Health and Safety 
directives- Why???) but what he covered, despite the barrage of questioning, was really useful and 
for those who didn’t turn up, or were to engrossed in his delivery to take notes, here are some I 
made: 
 

 The weather recorded at Sparsholt in the last 37 years has become more unpredictable 
and stormy, summers have been earlier and there has been greater intensity of rain. 
However average light levels have not changed over these years. 

 Despite global increases in Carbon Dioxide greenhouses may not have sufficient levels of 
this gas in their air for good plant growth. Commercial growers burn paraffin but a bucket 
of decomposing manure, or a composting hot bed will release CO2 to compensate. 

 Get “spading”. When planting out trees make three radial cuts away from stem through 
the rootball with a spade. This encourages root growth and trees establish quicker. 

 If the roots of your tree are pot bound and going round and round bottom of pot, don’t try 
and tease them out (as they do on Gardeners’ World) but take an old saw and cut the 
bottom 2-3 inches off the rootball and plant. 

 Use Mychorrhizal fungi but place it on the roots (where it is needed) and not scattered on 
surface. 
(I think it was at this point that a number of us wondered what had happened to the topic 
of his talk- climate change) 

 If you have a polytunnel look out for new coloured plastic coatings, different colours, or 
different coloured lights have been found to alter the morphology (bushy vs leggy etc) of 
growing plants 

 Some people plant attractive rows of marigolds to protect plants from aphids. This looks 
nice but it is actually the dead flowers that give off the compounds that deter these 
insects. 

 Others like growing Nasturtiums, but Ray would say DON’T, they attract all sorts of pests 
and diseases which will then move on to other crops. 

 Ray suggests using a new product SB Plant Invigorator (this comes up on Google), or full fat 
milk for an organic control for white fly, aphids, spider mite etc. 
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 What is best replacement for environmentally damaging peat? Recycled paper tea/coffee 
machine cups- apparently. 

 More on pots. Look out for new recycled paper flower pots with organic nutrients and 
water retaining gel incorporated into the paper!. They can be planted into the soil like the 
old peat pots but don’t cause roots to ball up inside the pot- and we are not supposed to 
be using so much peat. 

 Also look out for “smart grass seed” which is coated with nutrients and a “germination 
enhancer” and has far better germination and early growth. 

 Plant potatoes on the soil surface, or just below, and cover with thick layer of organic 
barley straw (he didn’t explain why it had to be barley) and potatoes grow cleanly off the 
stems in the straw while the roots go down into the soil. 

 He also claims to clean his secateurs with Heinz’s tomato sauce but not everyone was 
entirely convinced on that one, or its relation to climate change. 
 

 
Surrey Federation – We have received notices for the following events coming up in 

the area 
 
 
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 

 
 

 
 
 
 
 
 
 

 

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

@hernibles.com or by phone 01252794804  

 

http://bookhamsbulletin.co.uk/OpenGardens2016.htm

