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Letter from the Chairman 
 

Dear Members 
  
 Firstly, best wishes for the new gardening year. Already the days are lengthening, 
the birds are singing, the weeds are starting to grow and the first snowdrops are out. 
Spring must be around the corner. 
 Our first event of the year will be the Social evening on the 26th January and we 
have details of some fascinating talks later in the Newsletter. The talks will start at our 
normal time of 8.00 pm but we shall open the doors early for membership renewal, or, if 
you paid already (many thanks!) then membership cards and programmes collection takes 
place from 7.00. Refreshments (including mulled wine and cake) will also be available. 
 Also in the Newsletter you will see that we have organised one of the nation’s top 
organic vegetable growers to speak to the Society in March. To fit in with his lecture 
programme we shall hold this on Thursday 9th March and at Dockenfield Church. Getting 
top names to talk to the Society costs money so we advertising widely in the hope of 
getting non-members to attend who will be charged for the event to help pay speaker 
costs. We have not done this before (in my memory) but we are hoping that members can 
ask friends/family who might be interested in the talk and willing to part with £5.00. A 
colour flyer has been designed by Ruth Murphy and will be posted around the village so if 
you would like to have a copy that you can post or attach to an email invite please let me 
know. 
 Finally, as the days grow longer and your plants start growing, begin to think what 
might be entered in the Spring Show on the 8th of April. All classes and recipes are now on 
our website at www.fdhs.org.uk 

 Best wishes Dan Bosence 
 
  
January 26th Social Evening: Your Garden Projects 
 
 This year’s topic for presentations has attracted a good number of talks, so I am 
looking forward to a fun-packed evening. The projects are varied and I think there is 
something for everyone, no matter where your gardening interests lie: 

• Construction of a hypertufa sculpture,  
• Building a gravel garden and what plants do or don’t do well, 
• How to build a green roof for your garden shed,  
• Redesign of an existing garden 
• Construction of a geodesic greenhouse 
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 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? DB 
 
March 9th Society talk by Charles Dowding,  
Church of the Good Shepherd, The Street, Dockenfield 
8.00 pm 
 

The sharp eyed amongst you will have noticed that our March meeting is not on the 
usual fourth Thursday of the month but on the second, and it will be held in Dockenfield 
church. This is because we are taking advantage of the fact that Charles Dowding is in 
the area and agreed to talk to us about his revolutionary new method for gardening 
involving no digging but lots of compost: 
 “No Dig Vegetable Gardening: Abundance and fewer weeds” by Charles 
Dowding 
 Charles Dowding is one of the country’s foremost growers, a writer and 
commentator on growing organic vegetables. In our lifetime, organic veg have gone from 
minority interest to mainstream with the country now struggling to produce enough for the 
demand. A year ago Gardeners World magazine featured Charles’ work as one of their 25 
“key moments that have changed gardening forever”. This accolade is for his innovative 
new method of veg growing in raised beds with a thick mulch of compost and no digging. 
Consistently, he has shown that production is higher and the crops healthier using his no-
dig method (only the osteopaths are unhappy). In 2014 he won Practical Journalist of the 
year in the Garden Media Guild awards. He has written 9 books on organic vegetable 
growing and if this isn’t enough please see his website www.charlesdowding.co.uk. 
 
 To help pay for this talk we are advertising it to non-members as well as members 
of the Society. However, non-members will be asked to purchase tickets for the event at a 
cost £5.00 each to help cover speaker expenses.  Please encourage your friends to come! 
Tickets can be bought from Dan Bosence at dwjbosence@btinternet.com or 01252 
792442.  
 
 
Apples from Kazakhstan  (Dan Bosence) 
 

Prior to two business trips just before Christmas I had not given a thought where 
apples originally come from. I assumed they must be temperate crops because the quality 
decreases towards warmer climates (e.g. French Golden Delicious), and that New Zealand 
also produces good apples. 
 One work day I walked into my lecture room in Astana, Kazakhstan and was met by 
a lovely aroma of apples. The course organiser had brought them in and told us that these 
were “Alport” apples from Almaty (or, Alma-ata that translates as “father of apples”) and 
everyone duly tucked in. They had the lovely aroma, sweet and juicy but a bit soft. 
However, as winter starts in September with temperatures down to  -40 C this October 
they must have been stored for some time. The long winter carries on until April or May so 
they have a very short, but warm, growing season. 
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The Russian botanist Vavilov (later disgraced by Stalin and sent to one of the 
Soviet labour camps where he later died) was the first to propose that apples originated in 
the Tian Shan mountains of Kazakhstan. In 1930 near Tashkent he found entire woods 
composed of wild apple trees that bore large fruit that, he said, were not inferior to 
cultivated forms. It was believed that the seeds were spread by bears and by wild horses. 
Although other sites in Asia have been proposed as the site of origin recent DNA evidence 
has supported Vavilov’s original view. 

 
Seasonal recipe : Grilled leek & blue cheese salad with apples, 
celery & hazelnuts (taken from Riverford recipes) 

 As long as you take care of the leeks, the rest will take care of itself. Make sure they 
are well cooked before griddling; the process is more about adding flavour than cooking. It 
takes so little time to mark them – too long, and they’ll burn and turn bitter. The other 
components can be sliced, diced or crumbled however you see fit. You could try switching 
the apples for pears, or using walnuts or pecans in place of the hazelnuts.  

Ingredients 

• 3 small leeks  
• 1 tsp Dijon mustard  
• 1 tbsp cider vinegar  
• 3 tbsp olive oil  
• 40g hazelnuts, toasted & skinned  

• 2 celery sticks  
• 2 apples  
• 100g salad leaves  
• 100g blue cheese, crumbled  

Method 

1. Put a pan of salted water on to boil. Trim the flared leaf tops away from the leeks so 
you are just left with straight lengths.  

2. Poach the leeks in the boiling water for about 8 minutes, until they are easily 
pierced with a knife tip. Remove them from the pan and allow to cool.  

3. Put a griddle pan on a high heat. Peel away the top layer or two from the leeks; they 
will have become overcooked and water-logged. Spilt the leeks in half lengthways, 
and slice into 3cm pieces.  

4. When the griddle is very hot, cook the leeks for 20-30 seconds a side; enough to 
mark them, but not so much that they start to burn. Remove and season with salt.  

Alport apples from 
Kazakhstan 
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5. Make the vinaigrette by whisking together the mustard and vinegar. 
Whisk in the olive oil a small bit at a time, until you have a thick, emulsified 
dressing. Season with salt and pepper.  

6. Break the hazelnuts into coarse pieces. Dress with a tiny bit of oil and a pinch of 
salt. The oil helps the seasoning to stick.  

7. Thinly slice the celery at a sharp angle. Core the apples and slice them into thin 
discs.  

8. Throw the salad leaves, leeks, apple and celery together with the dressing. Pile 
artfully onto a serving dish and scatter over the hazelnuts and blue cheese.  

Seasonal advice from the RHS 
These are from the RHS website, for January:- 
ventilate the greenhouse on sunny days  
dig over any vacant plots that have not been dug already  
inspect stored tubers of Dhalia, Begonia and Canna for rot or drying out 
disperse worm casts in lawns. 
 
Moles 
 Motivated by the last of these points (above); can anyone advise how to deal with a 
an invasion of tunnelling moles, apparently called ‘spooking’, when the turf is 
completely riddled with tunnels, making mowing impossible? a] how to get rid of them 
and b] to re-instate a tunnel-riddled lawn? 
 

 
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. 
 
_______________________________________________________________________________ 
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All unattributed articles are by the Editor; Alison Bosence. 

Items for next Newsletter before the 15th of February please to be sent by email 
albosence@yahoo.com, or by post to Alison Bosence, Jeffreys Cottage, Bealeswood Lane, 
Dockenfield, GU104HS 

 

Charles Dowding is one of the countries foremost advocates of 
organic growing.  His much acclaimed No Dig method, a system using 

raised beds and a thick mulch to the soil surface, has consistently 
produced higher yields and healthier crops - without back breaking 

digging! For more information www.charlesdowding.co.uk �
This event is also open to non-members of the society at a charge of 

£5 (inc refreshments). �
Tickets are available from Dan Bosence at 

dwjbosence@btinternet.com or 01252 792442 

 
 
For extra copies of this flyer (and e-copies), ask Dan 


