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FRENSHAM & 
DOCKENFIELD 
HORTICULTURAL SOCIETY 
NEWSLETTER no 142 
October 2019 

Hello all, 

The big event this month is the AGM coming up on Thursday 24th October.   All are 
welcome at 7.30 for 8 p.m. to review activities in 2019 and for your Council to suggest our 
plans for 2020.   Please find attached to this newsletter the AGM agenda;  the minutes of the 
2018 AGM;  the Chairman’s report;  and the Financial Statement of income and expenditure 
for 2019.   This last report is in the process of being reviewed by our independent auditor, 
Iain Aiken. 

The last event of the calendar year is the President’s Supper on Friday 22nd November.   As 
President, Dan Bosence has kindly offered to be responsible for ticket sales for the supper – 
which will, as ever, be in the Marindin Hall at 7.30 for 8 p.m.  Tickets are available to 
member for £15.00 each;  they can be bought from Dan via email at 
dwjbosence@btinternet.com or tel. 01252 792442.   Please contact Dan stating your wish to 
buy tickets by Monday 11th November if possible, so we have an idea of numbers for the 
day.   
 
In the last month we have had the garden outing to Wisley – in which we were shown round 
the seasonal features of the garden by knowledgeable guides.   Costs were kept to a 
minimum as those visiting Wisley shared cars and lifts – so the only expenditure was £3 per  
head for the guide, as being a member of the Surrey Horticultural Federation, we are eligible 
for one free guided entry for our members to an RHS garden per year.   We are fortunate to 
live so close to Wisley.   All in all – a winner! 
 
This year, like last, has featured a long, dry hot summer, followed by notably wet but mild 
periods.  In my garden, those plants which somehow survived the drought have in some 
cases really thrived on this regime.    This year fungi have really performed well round in the 
area – quite how they have spread and survived the hot and dry conditions, I don’t know;  
yet they have.   More on this in the bulk of the newletter. 

Best wishes, and hoping to see you all at the AGM, 

Caroline Plant (chairman) 

Date Title 
24th October 2019 7.30 for 8 AGM  
22nd November 2019 7.30 for 8 President’s Supper, tickets from Dan Bosence 
23rd January 2020 7.30 for 8 Social Evening 
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The Plantsman 
As our society is affiliated to the RHS, we have been sent this information:- 
 Did you know The Plantsman magazine has had a redesign,that showcases 
its amazing content, and is now called The Plant Review? 
 This trusted quarterly publication is the world’s most diverse, readable and 
exciting publication devoted to garden plants. 
 As a member of an RHS Affiliated Society you represent those with a passion 
for gardening and a fascination with plants and gardens, exactly those things with 
which The Plant Review is so strongly associated. 
 
 The Plant Review (formerly The Plantsman) is a subscription publication only. 
There is an £8 discount for RHS members (from £37 to £29). You can subscribe by: 
 
• Using the online subscription form here 
• Phoning 020 3176 5810 
• Sending a cheque to The Plant Review, RHS Membership Subscription, PO Box 
313, London, SW1P 9YR 
 
As a special offer, once having subscribed please write to Charlotte Olver quoting 
your RHS order number (which you will find on the back of the remittance advice you 
will receive through the post) to claim two free back copies. 
 

Fungi feast  
When we moved to Frensham from London over 20 years ago, I keenly bought a book 
called Food for Free by Richard Mabey.   I followed a few foraging suggestions but found the 
vast amount of work required to make the wild 
food collected edible not justified by the end 
result.   The book has come into its own this year 
– great for identifying the huge Parasol 
mushrooms which for the first time sprouted all 
over my garden (see the picture on the right), the 
permissive path along The Reeds road, and 
elsewhere in the area.   Being properly 
concerned about misidentification of mushrooms, 

I was 

delighted by the trustworthy identification by some 
knowledgeable Polish friends who have not lost 
the skills we have – whose eyes lit up as soon as 



 

 

3 

3 

they saw the mushrooms, which they said are the best eaters (they spent some time telling 
me why all the other mushroom on our property were not edible).   I tasted a mouthful of one 
and lived!   I noticed on Farnham Heath (the RSPB nature reserve opposite the Squires 
Garden Centre in Frensham) there were a number of beautiful red with white spots Fly 
Agaric mushrooms (sadly without the pixies one would hope to find sitting on them) – these 
mushrooms (shown left) were in exactly the same place where I almost trod on an adder, the 
first time I have seen one in my life – an area I will henceforth call Danger Alley.   Pretty, 
though.   I gather honey fungus is edible, but despite with my obsession with it, my Poles 
would not positively confirm the mushrooms as edible, so I thought it best to leave it.   Even 
though revenge is a dish best served (cooked and) cold! 

Suzanne McLean, who has professional chef training, suggested the best way of preserving 
mushrooms en masse was open freezing – cutting them up and freezing the pieces on trays.   
Richard Mabey’s book suggests drying them in a warm place or in a draught – which would 
take days, I think:  I found to cut them up on trays in the fan oven at 100 degrees centigrade 
for 2.5 - 3 hours dried them out. Enough – so they are leathery and verging on crispy   It the 
sort of thing you have to be around all the time for as it was necessary to open the oven 
doors every half hour to let out the build up of steam, and to turn over the mushrooms at 
least once so they did not stick to the greaseproof paper with which I lined the trays.   Dried, 
they are a very tasty zero carb, low calorie, high protein snack with all the nutty sweet 
flavour concentrated.  It should be easy to reconstitute the dried mushroom pieces by 
leaving them in hot milk or water for about 20 minutes.   If we don’t nibble them all first! 

My Polish friends gave me their favourite mushroom recipe, which they said worked well 
with the armfuls of Parasol mushrooms they took away with them, and which I give below. 

(Caroline Plant) (if you have an aga or similar - we have dried mushrooms successfully in a 
basket above the aga in a few days- editor) 

Monika’s mushroom cutlets recipe 
Remove the stalk from your mushroom(s).   Season the mushroom then place it whole into a 
plateful of flour, then swoosh it in a plateful of beaten egg, then dip it in the flour again.   
Place it into a pan of hot oil and fry for 3-5 minutes – until the cutlet (more like a fritter) is 
golden brown and crispy on the outside.   Place the cutlet on some kitchen paper to leach off 
the excess oil, then eat with your favourite veg!    

You don’t need to understand Polish to follow the instructions on this quick 2 minute 
Youtube video - https://www.youtube.com/watch?v=rC4FumIfKG8 

 
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 


