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Dear Members 
A brief Newsletter to remind you of events organized for the next month: 

 22nd September, talk by Patricia Liechti-Clerke on “Less well known 
gardens to visit” 

 24th September, Garden outing- as advertised in previous emails. Contact 
Dan Bosence with lunch choice if you have not already done so (Pub 
Buffet or picnic) 

 Autumn plant and produce sale at the Frensham Village Shop, Saturday 
8th October - 9.30 to 11.00 am 

 27th October DIY Gardeners Question Time, short AGM and Social 
evening (papers to follow in October) 

 
Many thanks to all those who contributed to the Autumn Plant Show. 

Despite a prolonged dry spell before the show members managed to enter 
nearly 190 exhibits. Our RHS judge was very impressed with the range and 
quality of the plants on show. Congratulations to Kari and Elin Kleiven for 
putting so much effort in to the show and scooping the junior cups, to David 
Simpson for some top quality photographs (Machin-Cooke cup) and Chris 
Haines for her Home Industries entries (Wilson Bowl). Alison Bosence achieved 
highest points for Roses and for Flowers, Shrubs and Potted Plants (Lee-Jones 
and Hunter cups).  

What can I say about the other cup winners from the Council (Penny 
Hearn, Suzanne McLean and myself). It looks like a stitch up doesn’t it? 
However, the alternative is that Council members don’t put in entries. This 
would have meant we would have had many empty classes on the tables and 
maybe about half the number of exhibits. We shall discuss this at next Council 
meeting, and at AGM, so please let me have your views.  

I look forward to seeing you at all our upcoming events. It’s a busy month 
for the Society. 

Best wishes 
 

 
Dan Bosence (Chairman) 
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Other news 

Please note that our speaker for 22nd September is now confirmed as being 

Patricia Liechti-Clarke who will be speaking on the topic of ‘Less well 

known gardens to visit’. 

We also have the October plant sale coming up, this will be held outside the 
village shop on Saturday 8th October from 9.30-11.00. once more, we will be 
selling plants grown in members’ gardens to raise funds for the Society and to 
support our village shop.   If you are digging up and dividing plants in your 
borders, pot up and bring your surplus plants; or buy something different at 
our sale to add variety!  If you have excess produce; too many apples? pears, 
tomatoes, courgettes etc please bring them along (preferably bagged up and 
ready for sale). Similary cut flowers can be sold as well (Do you have some 
spare Michelmas daisies? Nerines??). And patronize your village shop at the 
same time… in a nice way.  
Contact Caroline Plant. Who is coordinating event if you have any questions 
about what you might bring, or, if you need help with collection of plants for 
the sale. 

 

The new and early AGM will take place on Thursday 27th October at 

8.00pm at the Marindin Hall although it is expected that as it is so soon 

after the last AGM there will not be much to report and the evening will 

therefore be combined with a DIY Gardener’s Question Time. 

The President’s Supper will take place on Friday 25th November. Booking 

details for this will appear in a future newsletter. 

 

Also…… 

The Cultivate8, a collection of artists and craftsmen including Alison 

Bosence will be holding an exhibition at the Barn at Bury Court November 

17th-20th. The exhibition is open 10am -5pm daily with talks and 

demonstrations at 2pm. Admission is free, refreshments will be available. 

Having attended this event before it is well worth a visit (..and you might 

even pick up a Christmas present or two…) 
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Seasonal Squash tart with a fiery rocket salad 

Ingredients 

 1 butternut or other seasonal squash (about 600g), peeled and cut into 2cm cubes 

 2 tbsp Olive Oil 

 320g sheet ready-rolled puff pastry 

 250g tub Ricotta 

 A few Sage leaves, finely chopped 

 good grating of nutmeg 

 zest and juice ½ lemon 

 

 70g bag of rocket leaves 

 1 red chilli, deseeded and finely chopped 

 25g pine nuts 

Method 

1. Heat oven to 220C/200C fan/gas 7. Put the squash on a baking tray. Toss in half the 
oil, season and spread out into a single layer (you may need 2 baking trays). Roast for 30-35 
mins or until tender. 

2. Meanwhile, place a large rectangle of baking parchment on a baking tray. Unroll the 
pastry and lay it on top. Score a 1cm border with the tip of a knife and prick the inside part all 
over with a fork. Bake in the oven for 15 mins. 

3. Mix the ricotta, sage, nutmeg, lemon zest and plenty of seasoning in a bowl. Once the 
pastry and squash are cooked, remove from the oven. Gently press the centre of the pastry 
case down with the back of a spoon. Spread the ricotta mix into the centre. Lay on squash 
Bake for a further 10-15 mins until the pastry is golden and crisp. Mix the lemon juice, rocket, 
chilli, pine nuts and 1 tbsp oil. Scatter half over the tart and serve the rest on the side. 

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

@hernibles.com or by phone 01252794804  

 

http://www.bbcgoodfood.com/glossary/lemon
http://www.bbcgoodfood.com/glossary/lemon

