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Letter from the Chairman 
 

Dear Members 
 Many thanks to all those who turned out for our additional October AGM. Having a good 
representation of members is much appreciated by all on Council and the views we receive from 
you at these meetings give us confidence in running the affairs of the Society. The story of our 
founding Chairman, Trevor Hills, and early days of the Society were all well received and extended 
by some with longer memories of our villages than I have. More on this story is revealed later in 
this Newsletter. 
 The President’s Supper was enjoyed by 48 diners and I overheard someone saying it was 
the “best ever” they had attended. Your chairman was delighted that the food from “Cook” 
continues to please, as the alternative sometimes appears daunting. Numbers for “The Dinner” 
seem to have stabilized at around 50 in recent years and many prefer this as it gives room to move 
around the Hall and also noise levels are somewhat reduced! For those not present, the 
Anniversary Cup for sustained support and involvement with the Society over the years was 
awarded to Margaret Freer, and the RHS Banksian Medal for maximum points achieved in 
horticultural classes in our spring and autumn shows was presented to Alison Bosence (Please 
note; the Chairman takes no part in adding up these points!). Alison has also kindly offered to take 
over production of this Newsletter from Penny Hearn. I would like to thank Penny for her excellent 
Newsletters over the last three years. Items, comments, discussion should be now sent to Alison at 
albosence@yahoo.com. 
 Although we have changed the dates for our financial year-end and our AGM, the date for 
membership renewals remains at the start of the calendar year. Renewal forms and information at 
end of Newsletter. Prices are held for 4th year in succession! 
 Finally, our garden outings continue to be popular, and for next year we have chosen two 
gardens in West Sussex, Denmans Garden near Arundel and Woolbeding Garden near Midhurst. 
The date for your new 2017 diary is Thursday 8th June. The bonus of joining us for the visit to 
Woolbeding is, apart from the excellent company, that the coach takes you right to the garden 
rather than having to park in Midhurst and transferring to a minibus (as for other visitors). 
  I finish with best wishes for a horticultural, restful and enjoyable Christmas and New Year 
holiday. 

Dan Bosence 
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  January Social evening (DanBosence) 

 
 Our January Social Evenings have, for last two years, involved various members telling us 
about gardens they have visited during the year to accompanying photos, and of course mulled 
wine and cake. This year’s topic for presentations will be “Garden Projects”. This can range from 
newly designed beds/borders/ gravel gardens/wildflower meadows etc to garden sheds to water 
features to …. well whatever project you have embarked on that you think other members will be 
interested in. The only requirement is that you have a few pictures to show that will help describe 
what you have been up to. The pictures can be sent in any form and will be put together into one 
presentation for the evening. All you have to do is tell us the project, send me the pictures (by 
whatever means) and tell me what order they should appear in. I am looking forward to hearing 
your suggestions. Already we have hypertufa sculpture, gravel garden, green roof for your shed, 
hotbeds for your greenhouse, and probably more that I haven’t heard about yet, so please contact 
me at dwjbosence@btinternet,com or on 792442 with your ideas. 
 All of this will be enjoyed with a glass (or two) of mulled wine, tea or coffee, and some 
cracking good home made cakes. As keen gardeners, what better way could you enjoy a January 
winters evening?  
  

 
  

Hort and Prod goes full circle 
(Dan Bosence) 

 
 This is a story about the history of our Society that has been unravelling over the last 2 
months, some of which I presented at the last AGM. In October we had a message posted on the 
Hort and Prod website by the son (Trevor Hill) of the man who was the founding Chairman of the 
Frensham Horticultural and Produce Society in 1948 (Rowland Hill). Trevor was interested to find 
out if it was still flourishing and also he was able tell us some of the Society’s early history from his 
memories and a diary he had kept at the time. Here is an extract from his post: 
 
“Dad was elected as chairman and two secretaries shared that responsibility; Lady Huitfeldt who 
lived between our shop and Millbridge cross roads and Mrs Stephens who lived in a big house at 
Frensham mill on the road to Dockenfield. But I was elected to be the assistant secretary and was 
responsible for taking the minutes. Some diary notes I made later commented how I was amazed 
how these two ladies could not remember all the decisions made at committee meetings and so I 
had to meet with these grand ladies afterward so they could write them up!” 
  
The names of these two “grand ladies” are still remembered as they later donated silver cups to 
the Society, which we present annually at our spring and autumn flower shows. Trevor recalls that 
“The committee organised various meetings, on one occasion having a brains trust of radio 
celebrities, Reginald Gamble the Bee-man and Roy Hay who had a programme on gardening on 
the Home Service. The committee also organised the annual Flower Show. Meetings were held in 
the Marindin Hall, which also housed a library.” 
 
Trevor also remembers that at the meetings his dad: “wore his best Sunday suit to chair them and 
one day sat down between the two grand ladies, glanced down and realised his flies were open 
revealing his underpants etc so he beat a hasty retreat saying that he had left some of his notes in 
his overcoat pocket.” 

 
 Rowland Hill (Trevor’s dad) was clearly a busy man because as well as starting the Hort 
and Prod, growing his prize winning Chrysanthemums, he also owned two local shops, one in 
Frensham (now Guildford House, opposite the current village shop) and one in the Lower Bourne. 
Trevor writes, “My Dad had great plans to open a chain of shops and as he used to say 'become 
like Tommy Lipton'. Sometimes he would go off over a weekend to view some derelict run down 
village store that had come on the market but only once did he actually purchase another business. 
This shop was at Lower Bourne, a village that was virtually devoid of grocery shops, having only a 
small Post Office and store, a chemist's shop, a garage and a small shop near the garage. My 
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dad's lock-up shop was on the main road to Farnham just below the crossroads.” (now the 
Bourne Vets?) 
 

Concerning our founding chairman’s horticultural activities Trevor tells us; “My father was always a 

keen gardener and when we lived in Eastbourne he had constructed a greenhouse from scrap 
materials such as wood from egg boxes and glass from old photographic plates. When we left he 
took it to pieces and it went first to Haslemere where we were living when war started and then to 
Frensham but he delayed putting it up while the bombing continued. After the Battle of Britain he 
felt it was safe to erect the greenhouse but he had just done so when the Flying Bombs began and 
one that landed nearby did crack some of the glass and showered our garden with pine needles. 
We had quite a large garden and with supplies of pig manure from just over the fence where Phil 
Heath kept pigs my dad grew some good crops of vegetables and fruit.” 
 
 Rowland Hill sold up his grocery businesses in 1949 and moved to Devon where he 
started a nursery, a green-grocery delivery business and, yet another Horticultural Society 
in Chumleigh. With him went the manageress of his Lower Bourne shop, Margaret Jeffery 
and they started a new life together in Devon, later having three children. Margaret Jeffery 
was from a well known family in Frensham and Dockenfield, and after Rowland Hill died 
she remarried and became Margaret Locker, but she has since died. Trevor has traced the 
Jeffery family in Frensham and Dockenfield back to the 17th century; they were what local 
historians call, a Core Family. 
 
 Quite separately, about 20 years ago, a Canadian lady knocked on the door of 
Jeffreys or Jeffery’s Cottage where your current chairman lives and said that her family 
used to visit the cottage to play with her cousin, Margaret Jeffery. She gave us Margaret’s 
address and we wrote to her. She was then Margaret Locker and lived in Chumleigh, 
Devon. We eventually met her and showed her pictures of our cottage and, although quite 
old and infirm, she recognized it and told us what they got up to as kids, where the outside 
loo and the well were, that her father worked as a carpenter at Chuter’s builders in 
Frensham and that her mother was a well scrubber (yes, she cleaned out peoples wells in 
the village). Later, (during 2nd world war) they moved to Peakfield, in Frensham.  
  
 So, the first Chairman of the Hort and Prod, moved to Devon with the manageress 
of one of his shops, a the lady who used to live at Jefferys Cottage. . . .now inhabited by 
the current Chairman of the Hort and Prod who originally comes from Devon.  - Truth is 
stranger than fiction? 
 

 
Frensham stores 1939-1949 
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Flowers in the garden in December 

This is a report from our garden in Dockenfield. We have less than at the same 
time last year, perhaps because of the cold snap in early December. 

Still flowering: Roses, Snap dragons, perennial wallflower, Schitzostylus 

In full flower: Viburnum  

New: violets, primroses just beginning, also Parrotia persica and Winter 
honeysuckle  

Would anyone like to add comments or send in a list for next newsletter? We won’t 
be able to keep up once spring gets a real grip, but over the winter flowers are 
scarce enough to mention. We often wonder whether the sandy soil in Frensham 
cools more quickly in autumn, and warms more quickly in spring than our heavy 
clay in Dockenfield, and reports from Frensham may help shed light on this.  

 

Seasonal recipe 

Whole roast squash (from the Guardian; this ticked several boxes for garden 
produce before the frost got the fennel) 

Serves 4 

 Whole small squashes, about 750g per person 

4 fennel bulbs 

1 garlic bulb 

olive oil 

salt and black pepper 

250g pearl barley 

Mr J Rowland Hill 
Founding Chairman 
Frensham and Dockenfield Horticultural Society 
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125g sharp cheddar or other cheese 

1 lemon, zested 

1 bunch fennel tops or dill 

1 red chilli, deseeded 

a knob of butter 

50g rolled oats or barley flakes  

1tsp fennel seeds. 

 

1] preheat oven to 180c/gas 4. Use a big heavy knife to cut off the base of each 
squash, so they sit upright on a tray. Cleanly cut the top off each one in a single 
piece about 3-4cm from the top (this will go back on). 

Use a metal spoon to scoop out the seeds and fibres until you have a neat hollow. 

2] trim the fennel, removing any tough outer leavers, then cut the bulb into a few 
big wedges. 

3] put the squash in a large roasting tray (or 2). Scatter the fennel wedges around 
and put the bulb of garlic in too. Drizzle the lot with olive oil, making sure you get 
inside the squash and season with salt and pepper. Pop the tops back on the 
squash. Roast for 45-60 mins, or until tender, and fennel has started to soften and 
brown. If your squash take a little longer, you can remove the fennel once soft so it 
doesn’t overcook. 

4] put the barley in a medium pan, cover with cold water, pinch of salt, boil, and 
simmer until al dente, about 25 mins. Drain and transfer to a large bowl. 

5] remove the garlic and fennel from the roasting dish. When cool, squeeze the 
garlic into the barley. Roughly chop the fennel and add it to the bowl, also with the 
cheese, lemon zest, salt and pepper. Chop the fennel tops and chilli and add these 
too. Taste for seasoning. 

6] divide the mixture between the squash and return them to the oven for 10 mins. 
Meanwhile heat some butter in a small pan, add the oats, fennel seeds and a little 
salt and pepper. Stir to coat in the butter, then toast the flakes until golden. Drain 
on a plate lined with kitchen paper. 

7] once the squash and barley are cooked, sprinkle over the toasted oats, and 
serve.  
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2017 MEMBERSHIP RENEWAL 

 

Subscriptions are held at same level as they have been since 2013 - £15.00 per member 
and £25 per couple, due January 2017.  
 
I/We enclose a cheque for £ ………. made out to Frensham & Dockenfield Horticultural 
Society. Subs can also be paid by BACS transfer Sort Code 09-01-28, Account Number 
81476443 and please quote your surname so we can check who has paid! 
 
It is very helpful and economical if we can send your Newsletters and other information by 
Email and that way you will get all the pictures in colour! 
 
Yes- please send to my email address………………………………………………….. 
No- Please distribute paper copy to address below 
       (delete as appropriate)  
 
NAME(S) : …………………………………………………………………………………… 
 
ADDRESS...................................................................................................................... 
 
………………………………………………………………………………………………… 

 
TEL………………………………………………….. 
 
EMAIL………………………………………………. 
 
Please send form to the Membership Secretary, Annette Clayson, 39 Longhope 
Drive, Farnham, Surrey, GU10 4SN (tel. 01252 726618), or, bring this form and your 
subs to the January 26th evening meeting. 
 
 
 
 
 
 
 

_______________________________________________________________________________ 

All unattributed articles are by the Editor; Alison Bosence. 

Items for next Newsletter before the 15th of January please to be sent by email 

albosence@yahoo.com, or by post to Alison Bosence, Jeffreys Cottage, Bealeswood Lane, 

Dockenfield, GU104HS 
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