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Hello all, 
 
Well I don’t know about climate change, but it would be helpful planning what we are doing 
this summer if the weather would make its mind up – heat and drought followed by rather a 
lot of rain are not ideal for the garden, never mind other summer activities.   But whatever 
the weather, there is always something that can be done in the garden – even if it has to be 
followed by a hot bath soon afterwards following a mudbath!    
 
As we head towards the end of the summer, we have a host of gardening activities to look 
forward to. 
 
 
The RHS Wisley “Growing Together” Competition –  
 
The RHS Wisley Flower Show takes place 3rd – 8th September this year.   Being affiliated to 
the RHS, we are eligible to enter a competition taking place during the Show for 
arrangements for flowers and vegetables with the theme -  “Treasures of the Earth”.   All 
items in the arrangement have to be grown by members.   The team from the Hort and Prod 
includes Penny Garrard, Margaret Houston, Hilary Lake, Cheryl Savage, Bridgette Wilson, 
Jane Wood, and Sheila Aiken, who have decided to interpret the theme using fresh and 
preserved produce, using a rustic-type setting and accessories, big jugs of flowers, baskets 
of fresh vegetables, dried seed heads, potpourri, lavender bags, lots of jams, chutneys, red 
currant gin, elderflower wine - you name it, they have made it themselves. 
 
The arrangement will be staged in the dahlia show tent on the night of Friday 6th 
September, judged at 8 am on Saturday 7th, with the prize giving later that morning, and the 
entry will be dismantled the following afternoon.   The RHS are keen for as many members 
of exhibiting clubs as possible to visit and viewing on the Saturday to support the entry – so 
if you are planning on going to the Flower Show, Saturday would be a good day to support 
the team with the results of their labours! 

Britain in Bloom 

Hort and Prod members may be interested to hear we have heard talk in the area 
concerning considering entering Frensham in to the Britain in Bloom competition.  The 
Britain in Bloom initiative has been running for over 50 years now, and is described by the 
RHS as “ a year-round competition that allows groups to compete on a regional or national 
level by using gardening to transform their communities.   Community groups of all sizes can 
take part in this nationwide competition, from small villages to large cities. Groups choose to 
do activities that benefit their local area. This might include:  

• Greening up a grey and disused space with local people 
• Creating and caring for public community gardens 
• Inspiring people from across the community to enjoy the benefits of gardening 
• Helping to create school gardens and school food-growing initiatives 
• Sowing wildflower meadows, wildlife habitats and maintaining conservation areas” 
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Nobody will disagree with the aims of Britain in Bloom, which is something I am sure many 
people in the Hort and Prod will be interested in supporting.   I would certainly envisage this 
as being something spearheaded by the likes of the Parish Council and involving the 
community far beyond the Hort and Prod – but it might be an excellent way of encouraging 
more people in the area to get more into gardening.   Please do let us now your views on 
possible involvement.  

Autumn Show – Saturday 14th September 

Yes, it’s here again – the Autumn Show, with the usual format, and details as set out in the 
Members’ Handbook and on our website.   Chas Pell and Ruth Murphy (the latter standing in 
for Alison Gordon) are running the Show this September and look forward to receiving any 
entries you may have – entry forms can be left with the Village Shop or sent to Chas at 
cpell5253@aol.com or 01252 795281.   Time to plan what you will be entering and get going 
on Home Industries and Photographs! 

RHS Wisley Garden Outing and guided tour - Saturday 28 September 2019 

A few of you have been in touch to let Ruth Murphy know you wish to be included on this 
outing and I am sure there are more of you that would like to take up this opportunity too.  

Just to recap, we have arranged to have a tour of RHS Wisley which will start at 10.30am 
and will last approximately 1 ½ hours.  The tour will be a great opportunity to be taken to 
areas that are looking exceptionally good at that time as well as provide an opportunity to 
ask questions to make it a truly informative outing. 

As there is no group meeting before the trip, if you’d like to be ‘on the list’ (and require a lift) 
please email Ruth, or telephone by 16th September so I can finalise plans.  She will have 
the sign up sheet with her at the Autumn show too. 

Ruth Murphy on 01252 793267 or by email: ruth.murphy@burtleys.com 

Plant Sale – Saturday 5th October 

More details nearer the time – but if you are starting to lift and divide plants, please pot some 
up for the plant sale.   Anything grown in a member’s garden will grow in the local area in a 
garden with the same characteristics (Frensham sand or Dockenfield clay) or maybe 
anywhere! 

Happy gardening – Caroline Plant (Chairman) 

Schedule in a nutshell as published in the Show Schedule for 2019 

Date Title 
14th September 2019   Autumn Show 
28th September 2019 Garden Outing RHS Wisley, with guided tour 
5th October 2019 9.30 to 11 Plant Sale, Village Shop 
24th October 2019  AGM 
22nd November 2019 7.30 for 8 President’s Supper 
23rd January 2020 7.30 for 8 Social Evening 
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Too many apples? 
Maybe still a bit early to decide, but this message has come through to our society:- 
You may have heard of The Garden Cider Company, we make a range of craft 
ciders at our farm in Chiddingfold, all from 100% donated apples. These garden 
apples would usually go to waste, the birds might eat a few but the rest generally 
rots in gardens across the country. Instead we make great cider with them.  
 
Our members donate their garden apples to us in the Autumn in exchange for a 
share of the cider we produce. Some members bring us just a carrier bag full and 
others strip whole orchards and fill numerous ‘Jewson’ type bags. We welcome all 
varieties of apples including good condition windfalls.  
 
If you have some apples that you would like to see used in a sustainable way you 
may wish to get involved. First, we need everyone to register their interest. This 
means we can set up a member account with your details to let you know when we 
are open for apple deliveries and keep you informed of cider progress. Members 
also receive discounts on any extra Cider they purchase and we also try and get 
together a couple of times a year for some cider sampling or apple related chat.  
 
We intend to open for apple deliveries in mid September, usually Monday, Tuesday 
and Wednesday 10am-2pm. 
 
We also have premium membership which entitles you to a greater share of the cider 
and allows you to book a timed slot to deliver apples including some Saturdays. 
 
Please follow the link and click on the apple to register. 
http://www.thegardencidercompany.co.uk/how-it-works/4593598361 
 
Items for the newsletter 
What has been most successful in your garden this year? 
And what has been the worst disaster or disappointment? 
One of the fascinating things about gardening – and probably one of the most frustrating – is 
how differently things turn out each year in our unpredictable climate. 
In September, I’d like to do a short piece on this, with your contributions. Whether it is 
flowers, vegetables, fruit: whether seeds didn’t germinate as planned, or self-sown plants 
popped up unexpectedly, do write in and let me know. Just a couple of lines on the 
pleasures and pains of summer 2019! –editor 
 
A summer recipe using ingredients in season, from Ruth Murphy: 
 
Prawn, Courgette and Rocket pesto pasta 
 
Serves 4 – ready in 20mins 
 
300g dried tagliatelle  
1 garlic clove, peeled 
1 ½ tbsp red wine vinegar 
50ml water 
50g fresh basil, reserving some leaves to serve 
100g rocket, watercress and spinach 
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300g cooked peeled King Prawns (at room temp) 
Juice and zest of 1 unwaxed lemon, plus wedges to serve 
3 courgettes, peeled into ribbons  
Salt and pepper 
 
1 Cook tagliatelle according to instructions and drain.  Meanwhile, put Garlic, 

vinegar, basil leaves and half the salad leaves into a food processor with 50ml 
water.  Blitz until it resembles pesto. 
 

2 Stir the pesto and prawns through the pasta with the lemon juice courgettes 
and remaining salad leaves and season. 

 
3 Top with the lemon zest and reserved basil leaves and serve with lemon 

wedges for squeezing 
 
 
 
 
All unattributed articles are by the Editor; Alison Bosence. Items for next Newsletter please to be sent by 
email albosence@yahoo.com, or by post to Alison Bosence, Jeffreys Cottage, Bealeswood Lane, 
Dockenfield, GU104HS 
 

 


