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Chairman’s letter 
Spring has sprung – official.   The weather is being a bit annoying, blowing alternately 
hot and cold – new shoots of plants in my garden are being frazzled as they are 
encouraged by warm spells to stick their heads above the parapet, only to have them 
blasted off.   It was ever thus! 
 
70th anniversary of the Society - lunch in celebration on Sunday 24th June, 12.00 for 
12.30 – your Council are quite excited by what is shaping up to be a good event, with 
lunch at Quinnettes, the winsome sixteenth century barn in Churt, with arrival drinks on the 
lawn outside the barn (weather permitting!) followed by lunch, then a talk by Graham 
Gough, owner of Marchants Hardy Plants in Sussex.   Many of us will remember our visit 
to the garden and nursery during last year’s garden outing, and I personally bought quite a 
few interesting plants at good prices at the end!   (I know you would all be disappointed if I 
did not fill up the coach with my purchases.)   Graham is a habitué of the talks circuit, and 
has promised to put together a tailored talk specially for the Hort and Prod – Dan Bosence 
is in discussion with him on the topic.  Graham will also bring plants from his nursery for 
sale on the day, which is viewed by yours truly as a very good thing indeed.   Tickets for 
the 60th anniversary lunch in the grounds of Jeremy and Jane Spurling’s house in 
Dockenfield were sold for £20 – for this 70th anniversary celebration we will be selling 
tickets for £25 each, which is less than would be expected, given the rate of inflation over 
the last ten years.   Tickets can be purchased: 
 

• By contacting me (telephone 01252 793991, e-mail caroline.tonkinxxx@gmail.com) 
• At talks and at the Spring Show 

 
After the talk on Thursday 26th April we will make tickets available to the wider public in 
order to defray expenses, so please do contact us sooner rather than later to avoid 
disappointment, as numbers Quinnettes can accommodate are not unlimited. 
	
 
The next talk, on 22nd March in the Marindin Hall, as usual, is “Propagation the Phoenix 
Way” by Marina Christopher of Phoenix Perennial Plants of Medstead, near Alton - non-
members are invited to this talk for a mere £5, so please do bring friends if you think they 
would like to come.   We have had positive feedback concerning making teas and coffees 
before the talk - from 7.30 pm on – so will do this as standard from now on. 

 
Marina describes herself as a scientist rather than a horticulturalist, so her modus operandi 
is to ”Look, Observe and Experiment”.   She has a degree in botany and marine biology, 
followed by postgraduate research at Oxford, before starting, in 1984, a small wildflower 
nursery in Oxfordshire specializing in flowers that attract beneficial insects.   This theme 
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has continued at Phoenix Perennial Plants - she shuns chemicals and is keen to promote 
all pollinators, not just bees but wasps, beetles and flies, too.   Her stock includes unusual 
perennial plants and grasses in consequence.   Marina (author of the well-received “Late 
Summer Flowers”, which describes what it says on the tin) speaks and exhibits plants at 
fairs and other venues – and provides plant stock for well-known providers such as 
Crocus, and for various exhibitors at the Chelsea Flower Show. 
	

	
Spring Show on Saturday 7th April – This is being run this year by Dan Bosence and 
Annette Clayton.   Entries should as usual be delivered to the Marindin Hall between 9.15am 
and 10.45am.  All flowers and vegetables must have been grown by the entrant.   Preserves 
must be in a plain-lidded jar with no logos/decorations, and any other food entries must be 
covered.   Recipes can be obtained from the Village Shop, the Show Schedule, or the website 
at https://fdhs.org.uk.   Photos should be unmounted prints not exceeding 205 x 255mm/8” x 
10”, they may be cropped but not digitally enhanced.   The Show is open 2.30pm - 4.00pm 
and the prize giving is at 3.45pm.   And, most importantly, those yummy home made teas, 
coffees and cakes to be had whilst you admire the entries and catch up with friends.   We look 
forward to seeing you there. 
 
Please would all holders of cups remember to give them back to Dan or Annette in good time 
– preferably nicely polished (!) and before the day of the Show, if possible, otherwise the 
organizers are on tenterhooks as to whether they will have cups to give out. 

 
Caroline Plant 
(email:   caroline.tonkinxxx@gmail.com tel:   793991, address:   Warrenside, Frensham, 
Surrey, GU10 4HS) 

 
 
DATES FOR YOUR DIARY  
 
Thursday 22nd March – talk by Marina Christopher – Propagation the Phoenix 
way 
Saturday 7th April - Spring Show – 2.30 pm, Marindin Hall 
Thursday 26th April – talk by Tim Butler – Selborne lavender fields 
Thursday 24th May – talk by Jill Fry - Dragonflies, butterflies, orchids and wild 
flowers of South West Surrey 
Saturday 2nd June - Dockenfield Day – Plant sale 
Saturday 16th June - Frensham Fayre at Hollowdene recreation ground – plant 
sale 
Sunday 24th June- 70th anniversary celebration of the Society (see Caroline’s 
letter, above) 
Thursday 28th June – Members’ rose evening 
Saturday 1st September - Autumn Show – 2.30 pm, Marindin Hall 
Thursday 20th September – garden club outing to Oxford Botanic garden 
Thursday 27th September – talk by John Negus – Undercover work:  growing 
house, conservatory and green house plants (this may take place in the Church of 
the Good Shepherd in Dockenfield – please watch out for announcements!) 
Saturday 6th October -Autumn plant and produce sale next to the Frensham 
village shop – 9.30 to 11.00 am 
Thursday 25th October - Annual General Meeting and Social evening 
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Friday 23rd November - The President’s Supper at the Marindin Hall – 7.30 for 
8.00 pm 
Thursday 24th January 2019 - Society Social evening 

 
How well do you plant and look after the trees in your garden? 
 
A car-load of members travelled to Normandy village hall in early March to hear Tony 
Kirkham talk about “Trees- A Cut Above the Rest”. I don’t think we ever really understood 
what he was getting at with this title but his talk contained fascinating and useful 
information about looking after trees. We thought others might be interested in what we 
learnt.  

Firstly a bit of background; Tony Kirkham is basically the “chief of trees” at Kew and 
that’s a job that is certainly “a cut above the rest”.  He is responsible for about 2,000 trees- 
some going back to the mid 18th century, he is a tree seed collector in eastern Asia, he is 
author of 4 tree-themed books and is a thoroughly entertaining speaker. Some of you may 
have seen him on TV on 20th December last year sharing his passion for trees with Judi 
Dench. 

Amongst many interesting and amusing stories about his work, some of the things 
we learnt from Tony were: 

o Traditionally	arboriculturists	thought	that	trees	had	a	similar	shape	
underground	as	they	had	above	ground,		

o like	this:	

 

 

o However,	study	of	uprooted	trees	after	the	big	storm	of		’87	changed	this	view,	
and	they	now	believe	most	trees	have	much	shallower	root	systems	and	are	
best	considered	as	looking	like	a	wine	glass	with	a	“root	plate”	rather	than	a	
“root	ball”.	The	crown	of	the	tree	with	rainwater	dripping	off	edges	is	the	bowl	
of	the	glass.	

o Roots	grow	out	to	same	width	as	the	crown	so	that	root	tips	get	the	water	
dripping	off	the	leaves.	

o So	what?	Well,	if	you	are	planting	a	tree	(bare	root	or	containered)	dig	over	a	
circular	area	of	ground	to	one	spit	(fork	depth)	deep	and	about	a	metre	across.	
Dig	in	some	compost,	and	add	your	microrhizal	fungi	if	you	want.	Then	within	
this	circle,	dig	a	one	spit	deep	SQUARE	planting	hole	big	enough	for	the	spread-
out	roots,	this	is	so	roots	don’t	grow	round	in	circles	but	they	find	their	way	and	
push	through	at	the	corners.		
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o Planting	depth	is	absolutely	critical.	The	small	flares	or	buttresses	at	the	base	of	
the	stem	should	just	be	showing	above	final	soil	level.	Trees	should	develop	
these	buttresses	to	support	the	tree	through	their	life.	

o The	stake	should	be	half	the	height	of	the	tree.		Banged	in	diagonally	and	with	
top	facing	towards	direction	of	main	wind.	Use	proper	tree	tie	attaching	1/3	
way	up	stem	of	tree,	wine	glass.	

o When	removing	branches,	cut	as	close	to	the	trunk	as	possible	to	leave	an	egg-
shaped	cut	flush	with	trunk	surface.	This	should	grow	over	and	seal	with	new	
callus.	

o Major	tree	damage	in	Kew	is	from	soil	compaction	in	the	spring	and	this	is	now	
being	prevented	by	planting	“millions”	of	spring	bulbs;	people	don’t	walk	on	
flowering	bulbs.	

o Leaves	are	no	longer	raked	up	and	composted	but	chopped	on	site	(rotary	
mower	with	no	collection	box)	under	tree	to	be	returned	to	soil	by	worm	
population.	

(Dan Bosence) 
 

 
 

Seasonal recipe 
Especially for those with leeks and pumpkins to spare, and even frozen tomatoes 
(apologies for showing off – ed) 
 
Leek, tomato and butternut croustade (Anna Jones of the Guardian) 

For the croustade 
170g breadcrumbs  
110g butter, softened 
175g strong cheddar, grated 
60g pumpkin seeds, roughly chopped 
1 small bunch fresh winter herbs, (thyme, rosemary or sage), picked and roughly chopped 
1 garlic clove, peeled and finely chopped 

For the filling 
3 medium leeks, trimmed, washed and finely sliced 
1 bay leaf 
50g butter 
Salt 
285ml milk 
2 tsp dijon mustard 
1 tbsp flour (I use spelt or wholemeal) 
1 small bunch tarragon, leaves picked and chopped 
400g tin cherry tomatoes, drained 
100g butternut squash, finely sliced 

Heat the oven to 200C/390F/gas 6. Use your hands to mix together all the croustade 
ingredients. Press two-thirds of the mixture into the bottom of a 27cm gratin dish, ensuring 
an even layer, and keep the rest for later. Bake for 10-15 minutes, until golden. 
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Meanwhile, make the filling. Sweat the leeks with the bay leaf in the butter, along with a 
pinch of salt. Once the leeks are soft, add the milk and mustard, and simmer for five 
minutes to allow the bay to flavour the mixture. 

Whisk the flour into the milk, and cook for a further two to three minutes. Keep whisking 
until it thickens and coats the back of a spoon. Once ready, remove the bay leaf, add the 
tarragon and spoon the sauce over the croustade base. 

Dot the tomatoes on top of the leeks, pressing them down slightly so they nestle in. Lay 
the slices of squash over the top, adding a drizzle of olive oil and a good pinch of salt and 
pepper. Sprinkle the remaining croustade mixture on top and bake for 15-20 minutes, until 
the squash is cooked and the crumbs are golden.  

All unattributed articles are by the Editor;  Alison Bosence.  I tems 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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