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Dear Members 
First I want to thank all those who turned up at the Village Shop last weekend for our plant 
sale. This was a great success with record takings of nearly £250 for the Society’s coffers. 
Advertising the event were our new banners designed by Ruth Murphy, which looked most 
professional attached to the front of the shop. It’s nice to know that the cost of the banners 
can be covered by one plant sale, so it’s also a big thank you to those who brought plants 
along for sale and for those who then bought plants. Increasingly we note that these are 
often the same people so the theme of the morning was Bring and Buy. Remembering that 
the buying is at prices very much lower than in the local garden centres, even when they 
are having a “sale". 
Two large events in this year’s calendar are nearly upon us: 
 
The AGM will be held on the 26th October, 8.00 pm in the Marindin Hall where we shall be 
trialling the sophisticated new projection facilities that have recently been installed. 
The papers for the AGM are attached to this email as a pdf, or included for those who 
receive by post. I hope you will be able to join us for a short illustrated review of the year’s 
activities; including what we are proposing for 2018, and the hoped-for approval of the 
Officers of the Society for next year. I say "hoped for" because it is the last year of my 
Chairmanship and I am sure the new team we are proposing, with Caroline Plant as Chair 
and Ruth Murphy as Secretary, would like your support to their start and a new regime for 
the Society. Nibbles and a glass of wine and an opportunity to talk through the highs and 
lows of the garden year will follow the meeting. 
 
The AGM will be closely followed by The President’s Supper on Friday 24th November 
which will be the normal mix of good wine, excellent food, fantastic company and the 
chance to win some high quality, horticultural prizes in the raffle. The usual booking form is 
on the last page of the Newsletter and prices have been held the same for yet another 
year. Where else can you get all the above for £12.50? 

  
Dan Bosence     
(email  dwjbosence@btinternet.com  tel: 792442, address: Jefferys Cottage, Bealeswood 
Lane, Dockenfield, Farnham, Surrey, GU10 4HS) 
 
Seeding Compost; whether to buy or to make your own 
 I have often wondered how much better bought composts are for sowing seeds 
compared with making your own. I have also felt guilty buying peat-based composts 
knowing the environmental problems associated with peat extraction but also knowing that 
alternative “growing media” are not as good (in my experience, and that of many others). I 
remember a Monty Don episode where he was mixing his own and using a mixture of leaf 
mould, compost and topsoil so I thought I would have a go to compare home made with 
bought peat-based compost.  
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 The bought compost was Westland ’Jack’s Magic’ which is a hefty 90% peat (guilt) 
and I know a number of you buy this as well, as it gives good results. . . .  and it does. The 
home-made was equal parts leaf mould, my garden compost and topsoil all sieved through 
a 4 mm sieve and well mixed. Each tray of seeds was divided into two with the black 
plastic barrier (see pic below), and the bought compost is on the left in the picture, and 
home made on the right (with the little green peg). The seeds were sown onto a watered 
surface of compost, and then the bought compost was sieved over the seeds to just cover 
them. The seed trays were then covered with a glass sheet until the first seedlings 
appeared.  If I had done this scientifically I would have sown the same number of seeds 
each side and counted them to give you the percentage germination but I didn’t so it’s a 
visual test and it just relates to my winter and next spring’s salad crops (and some of 
Alison’s saved Penstemon seeds, top left). The salads will soon be planted out in the 
greenhouse and the cold frame. My assessment is that there is not much difference 
between the two composts: however, the home made is free, the bought one about £4.00 
a bag(?) and the home made one doesn’t contain peat so I am not feeling guilty. The 
sharp-eyed amongst will have noticed a few grasses sprouting out of the home made 
compost. I know, I shouldn’t put late summer cuttings of flowering grasses onto the heap 
as not all of them will rot down. 
 Note: Thank you to the many people have been saving me your brown mushroom 
trays. I now have enough to keep me supplied for the next 10 years or so of plant stalls so 
please recycle in the normal way. 

 

 

Seeds of Italy Ltd 

Paolo Arrigo of Franchi Seeds, who gave an entertaining talk last February, has been in 
contact to tell us of several exciting events, offers and cookery demonstrations happening 
in the next couple of months at Franchi seeds. They are based in Harrow at Unit D2 
Phoenix Business Centre, Rosslyn Crescent, Harrow, HA1 2SP. All details on the website 
https://www.seedsofitaly.com  
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Slugs and snails 
 In our March newsletter, I quoted a piece about a trial on organic management of 
slugs and snails. The trial consisted of using barrier methods to protect plants:- ash, garlic 
granules, garlic wash, eggshells, human hair, sawdust, sharp grit, sand, and soot, using 
lettuces as the trial plant. 
 The conclusion was that the top three, which provided ‘100% secure plant 
protection’, were ash, sawdust, and soot. These were sprinkled around each plant and 
renewed every week, and more often in bad weather. 
 We (ed and chairman) were so impressed by this claim that we thought we would 
give it a go as we have plenty of wood ash. We would love to hear if any other members 
tried this, or have come up with new solutions to the problem? However. . .  I have to own 
up . . although putting ash around seedlings seemed to help, it’s a lot of work in a big 
garden, and by April we were so furious with the damage being done to tender young 
plants, we resorted to the ‘sluggo’ slug pellets produced by Neudorff (approved by organic 
farmers and growers), obtainable from any garden centre. I find these do work, although it 
takes a few days for the slugs/snails to disappear. And disappear they do; there is no 
evidence of dead (poisonous) bodies, which is slightly reassuring with regard to other wild 
life.  

Thomas Rowland Peace:    
            Frensham Parish Council contacted us recently about the bench on Hollowdene 
recreation ground next to the stand of four chestnuts, which was in need of replacing. 
According to the plaque (illustrated) the bench had been donated by the  H & P together 
with Mrs I Peace, in memory of her husband Thomas Peace, who was president of Hort 
and Prod for a number of years. 

 
            This prompted some research, which has revealed a knowledgeable and 
interesting man.  According to the Journal of the Forestry Commission no 31 (1962), he 
was born in Cambridge in 1907, and died 16 Sep 1962. Suffering from rheumatic fever as 
a child, he developed an interest in the natural world, but his health also prevented active 
war service later on. His working life included eleven years before the war working on tree 
diseases at the Imperial Forestry Institute, Oxford, and several months studying trees In 
North America. In 1939 he was seconded as District Forest Officer to the Forest of Dean, 
where he stayed until 1942. 
            After a short spell working in Kent and East Sussex, in 1946 he became first 
technical officer at the newly formed Forest Research Station in Alice Holt Lodge, rising 
through the ranks until he became chief research officer in 1959. He was clearly an 
enthusiastic and energetic man, becoming an eminent authority on the pathology of trees, 
particularly problems with poplars, Dutch elm disease, ‘butt-rot’ of conifers, and the effects 
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of spring frosts, pollution and other less frequent diseases in trees (his book ‘Pathology of 
trees and Shrubs’ is still available). 
            He married in 1940 and lived at "Woodlands" in Rushmoor with his family, where 
‘the lovely garden, which he tended without other help, was his main recreation; he 
entered regularly in the flower shows arranged by the Frensham Horticultural Society (of 
which he was president for some years), and won many prizes.’ He and his wife were 
renowned for providing entertainment at children’s parties at the Research Station, where 
they often showed ‘grotesquely sculptured pumpkins’ from their garden. He was also an 
active member of the ‘Roads Beautifying Association’ as an expert on poplars, being ‘well 
acquainted with the principal shortcomings of those traditional roadside trees, the elms’, 
on which he was particularly well qualified to advise. 
            We would be glad to hear from anyone who remembers Tom Peace or any of his 
family as they may wish to keep the brass plaque in his memory. 
 
Seasonal recipe (from Ruth Murphy) 

(spicy) BUTTERNUT SQUASH & LENTIL SOUP  

1 butternut squash, or 2 or 3 sweet potatoes (or both) - peeled and chopped 
1 large onion - roughly chopped (red or white) 
2 cloves of garlic – chopped 
125g lentils (red) - can use half lentil half pearl barley 
1 tsp cumin powder 
1/2 tsp chilli flakes (optional) 
750ml - 1litre chicken or vegetable stock 
tbsp oil 
Salt and pepper to taste 

Soften onion in oil, then add remain ingredients.  Boil until soft and creamy.  Blend and 
serve.   
 
The Friends of the Victoria Garden, Farnham, is holding a talk by  
ANNE SWITHINBANK on "Favourite Plants for Year Round Colour".  
20th OCTOBER at 7.30pm for 8.00pm 
at The Main Hall, St Joan’s Centre, Tilford Road, Farnham 
Tickets will cost £12.50 each and will include refreshments. 
If you are interested, contact Alison Gordon, Tel: 01252 793026 
(no tickets available at the door) 
 
And from Marchant’s Hardy Plants (remember our visit in 2016?) 
SALE!   SALE!   SALE! 2, Marchants Cottages Mill Ln, Laughton, Lewes BN8 6AJ 

Our annual sale of remaining stock will take place from 11th - 14th October and 18th 
- 21st October 

Whether you're starting a new border or just gap filling, ours is a genuine sale - 
come and grab yourself a bargain! 

Usual opening hours. Wednesday - Saturday inclusive 
9.30am - 5.30pm 

All unattributed articles are by the Editor; Alison Bosence. Items for next Newsletter before the 15th of 
November 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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President’s Supper Marindin Hall Friday 26th Nov, 7.30pm for 
8pm 

  

Please complete and send the application form below, together with your 
cheque for £12.50 per person to arrive no later than Monday 13th November 
to : Annette Clayson, 39 Longhope Drive, Farnham, GU10 4SN   

Cheques should be made payable to Frensham & Dockenfield Horticultural 
Society or pay by BACS transfer sort code 09-01-23 and to account number 
81476443.   

A free glass of wine/fruit juice is supplied on arrival and bottles of wine will be 
available for purchase at the drinks table prior to the Supper.   

As with previous years the numbers in the Hall will be restricted to 60 persons 
as this avoids overcrowding and eases mobility around the Hall. If the Supper 
is oversubscribed, places will be allocated as follows. Priority will be given to:  
1. Applications received by 13th November (from members and guests).   
2. Members, then (if there are places still available) to spouses/partners of 
members and then to non-members.  
3. If there is oversubscription in any of the groups above then seats will be 
allocated based on date of receipt of application. The later you book the less 
likely you are to get a place!  

No actual tickets are sent out, but you should assume that your application is 
successful unless you are informed to the contrary by Annette.  

 

.....................................cut here or scan/photo.............................................  

 

President’s Supper – Application Form  

I/we would like to attend the President’s Supper on 26th November 2017 
Member’s Name(s)(please print)................................................... 
Spouse/partner/guest ..................................................... Number of tickets 
.........  

My/our cheque is enclosed for £12.50 per person or BACS transfer has been 
made (delete as appropriate) 
Vegetarian alternative Yes/No, Gluten Free Yes/No 
Please detach/scan/photo and send to, Mrs Annette Clayson, 39 Longhope 
Drive, Farnham, GU10 4SN, or to Annette Clayson at 
annette.clayson@twopenny.com 

 


