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Hello all, 

We were about to send out the Newsletter when circumstances moved on apace.   I am of 
course thinking here about the Coronavirus.   We are all monitoring the news, and the self 
isolation we are imposing on ourselves until at least the end of June, according to the 
Government’s mandate… but are assuming for now we will be running the Autumn Show 
and subsequent events.    

The following will be cancelled: 

 the Spring Show, talks, the Compost Workshop, the Frensham Fayre stall, and the Garden 
Outing I had arranged for the end of June.   Some of these will be rescheduled for later in 
the year or next year. 

However!   Your inventive Newsletter editor, Alison Bosence, had the superb idea of 
arranging a Spring Show online as the one scheduled to take place in the Marindin Hall on 
Saturday 4th April cannot take place.   This will be just for fun and to celebrate the glorious 
Spring which has come upon us.   It will be open to anybody who wants to participate, 
member on non members, from anywhere. 

We are asking you to send photos to ruth.murphy@burtleys.com - by Good Friday, 10th 
April - of your flowers, fruit and vegetables (either in situ, in a vase or on a plate) as well as 
flower arrangements for the florists, to showcase on our website. Don’t worry about the 
quality of the photo, this is supposed to be an Ode to Joy, not a test.  And no judging will be 
taking place, nor any trophies awarded.   More details of how to enter your photos are given 
on the FDHS website. www.fdhs.org.uk 
The photos will be available to all to view on the website from Tuesday 14th April. 

Those of you who have worked hard at crafts and photography for the Spring Show – be 
assured that we will keep the same classes for the Spring Show in 2021, so your work will 
not be wasted.    

Best wishes to you all, and hoping you keep well, 

Caroline Plant 

Chairman 
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Forthcoming events, at the Marindin Hall unless stated otherwise –  

Date Title 
5th September 2020   Autumn Show 
24th September 2020 Social Evening - Frensham Brewery 
October 2020 Garden Outing Autumn Colour – venue TBC 
22nd October 2020  AGM and Social Evening 
27th November 2020 7.30 for 8 President’s Supper 
28th January 2021 7.30 for 8 Talk Claire Brown – Plant Passion – Herbs for the table and 

the bouquet 
 

 

Seasonal recipe 

 In these extraordinary times, we are so lucky to have our gardens, to be able 
to watch spring springing and the garden waking up: particularly if they are full of 
vegetables (thank you to my resident veg grower). I would love some help with 
seasonal recipes to keep us going through the next few months, so if anyone has 
any spare time (!), please do send them in. This would also give me something to fill 
the newsletter with. In fact any news from your garden would also be very welcome 
as there will be no events. . . here or anywhere else. As everyone will have more 
time on their hands, perhaps a small written piece would be a nice project. I am 
finding communication is even more important than usual at the moment, and it 
would be good to feel that we are an active group, even if we cannot meet.   
 Meanwhile, provoked by our son posting pictures of the hop shoots he was 
cooking up for lunch, I thought I would look out some wild food recipes. We have at 
least two books in our house: Richard Mabey’s ‘Food for Free’ from the 70s days of 
self-sufficiency, (anyone remember John Seymour?) We also have Roger Phillips’ 
‘Wild Food’, and his excellent mushroom book, which we have used successfully to 
identify edible fungi for years. Roger Phillips uses a guide to each plant, such 
‘edible’, or ‘edible, good’. We have learnt to go with the latter! 
 Referring to these books, I’ve found many edible wild plants available now, 
although perhaps I should not encourage anyone to go out of their gates to search 
for or pick them in the wild. So these suggestions will only work if you are an untidy 
gardener, or to put it another way, you have a wild or ‘wildlife-friendly’ area of your 
garden! If this is the case, these are some of the plants to try: 
 Nettles, wild garlic, cleavers or goose grass (really?), Alexanders, Bistort, 
Sorrel, and Ground Elder. Roger Phillips says  
‘ground elder was introduced into Britain by the Romans as a culinary plant, and was 
cultivated throughout the Middle Ages to be used as a spinach-like vegetable, as a 
pot-herb and as a medicinal plant. In the 18th century, the Swedish botanist, 
Linneaus, described it as good spring vegetable, and it is still used extensively as a 
pot-herb in Scandinavia, while in Russia and Lithuania it is used as a vegetable and 
in salads.’  I have to admit I don’t know if this is ‘edible, good’, or just ‘edible’ : please 
send reports! 
There is also a good fund of recipes on line for wild food. 
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Wild food recipes for March/April 
 
1 Nettle soup  (from Roger Phillips’ ‘Wild Food’) 
Serves 4 
I large onion, 1 clove garlic (how about wild garlic, chives etc? ed) 
2 potatoes 
2 gloved handfuls of nettle heads 
olive oil, salt & pepper 
1 chicken stock cube 
¼ pt single cream 
Peel and chop onion, garlic and potatoes and fry them for 3 or 4 mins in a large 
saucepan in a little olive oii. Trim away the stems from the nettle tops using gloves 
and scissors, wash well and add them to the pan. Make up a stock cube with the 1 L 
(1.5 pts) of boiling water, or use home made stock. Boil fairly rapidly for 15 mins, 
until potatoes are cooked. Liquidize and return to the pan to keep hot, season with 
pepper and salt, pour into a large serving bowl and stir in the cream. Serve with 
croutons made in butter. 
 
2 Nettle Tossed in Wild Garlic Cheese served with roast potatoes and pork 
chops 
(from www.totallywilduk.co.uk) 
I’m including all of this just in case you have the ingredients, but the nettle part looks 
quite good as an accompaniment to other dishes. . . pasta? - ed 
 

The three of these brilliant separate parts come together perfectly to give you a 
hearty meal for those wet and cold spring evenings. 

Serves 4 

Ingredients: 

• 200ml wild garlic pesto (or regular pesto) 
• 200ml Full Fat Soft Cheese 
• 4 good quality pork chops 
• 12 medium sized potatoes, peeled and halved 
• Half a carrier bag of nettle leaves (300g) 

Method: 

1. Put some veg oil in a baking tray and leave in the oven 200C whilst you boil the 
potatoes 

2. Put the potatoes in to salted boiling water and boil for 4 minutes, strain in a colander 
and toss them around to fluff up the edges 

3. Quickly chuck them in to the heated baking tray and leave them in the oven for 45 
minutes, tossing them every 15 minutes 

4. Put the pork chops under a hot grill for 4 minutes on each side 
5. Whilst they’re both cooking, put all your fresh nettle tops in to a pan with 1 teaspoon 

water and heat with the lid on for 4 minutes, stirring until it’s all wilted down. 
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6. Remove from the heat and strain the mixture in your colander, place back in the pan 
with the wild garlic pesto and full fat cheese and heat for a further 2 minutes 

7. Remove you potatoes and pork from the heat and plate-up along with the wild garlic 
cheese nettles and enjoy this hearty meal. 
 

Membership renewal: For those of you who are not yet in possession of your yellow membership 
booklet, please contact Sharon Bleach to renew your membership. Email 
address: bleachsharon@gmail.com 

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 


