
 

 

1 

1 

 

 
FRENSHAM & DOCKENFIELD 
HORTICULATURAL SOCIETY 
NEWSLETTER 
No 146   April 2020

Hello all, 

 Well there are worse places to be in lockdown than Frensham, Dockenfield 
and the surrounding area; and whilst it must be so miserable for people stuck in 
urban flats, the opportunity of seeing the garden burgeoning into life in the Spring 
sunshine on a daily basis is a great consolation for deprivations at the shops and 
elsewhere.   

 The events we have had to put off will be reinstated - some of the talks, and 
the June garden outing, will mostly take place next year, unless we can bring some 
forward into the autumn.   Fingers crossed it will be possible to hold hope for the 
Autumn Show to take place, followed by the autumn colour garden outing (the plan is 
to visit the Winkworth Arboretum and Ramster), the AGM and Social in October, and 
the President’s Supper in November.    
 
Virtual Flower Show –  
 
 But!     The Virtual Flower Show suggested by Alison, and executed with a lot 
of website legwork by Ruth Murphy and Robert Clayson, looks really good.   The 
Virtual Flower Show includes photos of the horticultural classes (flowers, fruit and 
vegetables) – but it is hard to include Home Industries (cooking and handicrafts) and 
photography, so since some people will have put some work into Home industries and 
Photography entries, we will keep the classes the same for the Spring Show next 
year. 
 
 To view the Virtual Flower Show, go into the FDHS website and choose the 
Virtual Flower Show option in the menu on the right hand side - or click here.   (if the 
link doesn’t work, copy https://fdhs.org.uk into your browser, and choose Virtual Spring 
Show 2020 from the menu on the right). You can then lower down the screen click on 
the various classes of entries shown in blue: 
 

 
 
And you can then click on a plant to see a larger image of it, and scroll through the 
images. 
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 We are delighted that the Virtual Spring Show has attracted over 160 entries 
not only from members, but from non members in the local area and as far away as 
Berkshire; London; Devon; Thailand; Australia; and Canada.   
   
 We have not been rigid about entries for classes as the intent has been to be 
inclusive, not picky – we are not awarding judging or awarding prizes!    Here are a 
few photos of entries – variously 6 flower heads floating in water, a strelizia (this one 
was from Australia – not many of these flowering outside in Frensham at the moment) 
and a starfish of dried red chillis:  
 

 

 
 
For some unaccountable reason the web team could not find a suitable class in which 
to enter the photo my father sent me, entitled Désastre sans fleurs –  
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Thank you to all for taking part – we hope you enjoyed it! 
 
 
Members’ Discounts –  
 
 Remember that one of the benefits of being a member of the FDHS is that 
discounts are available with local suppliers, as described on the back of our 
Membership cards, and in the Members’ Handbook.   These discounts still apply, and 
our local gardening suppliers will be keen to have your business in these difficult times 
- much of which can of course be sourced with appropriate social distancing of all 
employees.   In fact most of the nurseries hereabouts are arranging online deliveries, 
but you will need to contact them or their websites to find out the exact details.   

 

Talks online – 

Some of the RHS-accredited speakers have made talks available online; here are a 
couple that might be of interest –  

Martin Fish - posts a couple of practical gardening videos each week on Facebook 
and YouTube that go under the banner of Pots & Trowels – see  
https://www.facebook.com/Ptrowels  

Adam Pasco – has various videos and radio podcasts that you can select from – 
see http://www.adampascomedia.com/ 

And finally – the RHS Grow at Home campaign offers information on a number of 
topics such as how to make a raised bed, how to make a wildflower lawn, how to 
attract bees to the garden, and such like. 

 	
 RHS Shows moved or cancelled -  
 	
The RHS announced last week that the following summer shows will be cancelled or 
moved: 
  
RHS Shows cancelled in 2020: 

• Harlow Carr Flower Show 
• Tatton Park Flower Show 
• Wisley Flower Show 

  
RHS Shows moved in 2020: 

• Hyde Hall Flower Show to 2 – 6 September (was 5 - 9 August) 
• Hampton Court Palace Garden Festival to 10 – 15 September (was 7 -12 

July)  
• Rosemoor Flower Show to 18 – 20 September (was 14-16 August) 

 	
RHS Growing Together competitions - the RHS will make a decision and will be in 
touch soon.	
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Best wishes to you all, and hoping you keep well,	

Caroline Plant 

Chairman 

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 
 
 

 
Vegetable Plants for Sale (Dan Bosence) 

 
 
 My usual sale of vegetable plants on the plant stall at Dockenfield Day 
will not be taking place but many of us still need vegetable plants to plant out 
later in Spring. 

I am therefore continuing to grow plants for sale and aim to have these 
ready by late May. The following is a list of plants that I should have available 
and will be sold in priority order from when requests for plants are received. 
Let me know how many of each you want; P= pot of about 6, T = tray of about 
6, I = individual 3” pot. 
 
Winter Greens (P) 

PS Brocolli 
Curly Kale  
Kalettes (Flower Sprouts) 

Swiss Chard (T) 
 Coloured 
 White 
Courgettes (I) 

Zucchini 
Romanseco 

Marrow (I) 
Winter Squash (I) 

Crown Prince 
Uchiki Kuri 
Butternut 

Cucumber (I) 
 Mini 
 Standard 
 

Leeks (T) 
 Musselburgh 

Zermatt  
French Beans (climbing) (T) 
 Cobra 
 Purple Cascade 
Runner Beans (T) 
 White Lady (white!) 

Desiree (white) 
Scarlet Emperor (red) 

 Polestar (red) 
Sweet Corn (T) 
Chilli (I) 
 Medium 
 Hot 
Tomatoes (I) 
 Cherry 
 Standard 
 Beef 
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Also, ready to plant now; chitted potatoes 20 x Pink Fir Apple 
In addition the following soft fruit plants will be ready: 
Strawberry plants (20x)- Garriguette 
Tayberry (4 x) 
Loganberry (1x Large plant) 
 

The prices will be the same as for last years D Day (e.g. Tomato and Chilli 
plants £1.00 ea. and trays of 6 Runner or French beans £1.50) and proceeds will be 
split between The Vine Centre Aldershot (Covid-19 Community Support Response) 
and the Hort and Prod. 

Please send requests by email ( dwjbosence@btinternet.com ) or by phone 
(01252 792442). A list, ordered in priority on date received, is being compiled and 
you will be contacted late May when the orders are ready for collection. This will be 
organised in a safe manner on our drive with by BACS payments or a box for cash. 
Further details will be sent to all who respond. 
 
Dan Bosence 
Jeffery’s Cottage 
Bealeswood Lane 
Dockenfield 
 
 

Favourite gardening books 
  
 Ruth Murphy has come up with a great ‘lockdown’ idea, to have a monthly 
article about our favourite gardening books. Whether they give instruction, advice, or 
are coffee-table picture book, let us know your favourites, and why! 
 I have a couple to start us off.  
I would read anything by Anna Pavord, garden columnist for the Independent: her 
writing is so accessible and informative, and she conveys her love and knowledge of 
plants beautifully. I have her book on Tulips and on the naming of plants, but one 
lovely inspirational one is ‘Plant Partners’ which falls slightly into the coffee-table 
category as the illustrations play a big part, but it does have lots of extremely useful 
advice about growing conditions. She has a wonderful eye for colour and texture, so 
the photos are mouth-wateringly lovely combinations of plants that compliment each 
other, flower at the same time or come in succession to fill a gap. Useful if you have 
a tricky area, for example she suggests groupings for dry shade, damp, full sun, and 
so on. And there is a very useful section about each plant in a glossary at the end. 
  
 A book I often return to is ‘Cuttings’ by Christopher Lloyd. This is taken from 
his regular gardening columns for Country Life, and takes you through the year 
month by month in his usual rather domineering, opinionated style, but packed full of 
useful information through his minute observation and lifetime’s experience at Great 
Dixter. It’s particularly useful for ideas for plants for difficult times of year: late 
summer into autumn and through to winter, opening the readers’ eyes to the shapes 
and textures left by bare winter plants.  Many of his ideas with regard to colour, 
spacing and plant combinations, were considered revolutionary, but have been very 
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influential in garden design. He never hesitated to say what he thought or to criticise, 
particularly any planting he considered too polite, pale or pastel! Just occasionally 
his comments leap off the page as quite extraordinary. I quoted this one when I was 
writing about using colour in designing (for textiles): ‘Are there colours that we must 
not use together? I think not. Well-handled (ie handled by me), any two colours can 
be pleasingly juxtaposed. (I’m still talking about plants, though I believe that much 
the same is true of fabrics).’  
Don’t be put off: it’s a wonderfully informative book!  (Alison Bosence) 

 

Seasonal recipe 

Rhubarb and vanilla cake 
 
Ingredients 

• 23 cm rectangular baking tin 
• 175g butter, softened 
• 250g golden caster sugar 
• 3 eggs 
• 1 tblsp vanilla extract (not sure if this is a misprint –I used less! ed) 
• 175 SR flour 
• 300g rhubarb, cut into 2mc pieces and tossed with a little lemon juice. 
• 4 tbsp Demerara sugar 
• icing sugar to dust 

 
method 

1. grease and line a 23 cm rectangular baking tin. You can also grease the 
paper and sprinkle it with Demerara sugar if you like. 

2.  Beat butter and caster sugar then beat in the eggs and vanilla. Fold in the SR 
flour followed by the drained rhubarb 

3. gently pour the batter into the tin, sprinkle generously with the Demerara 
sugar and bake in preheated oven at 180 c for 30-40 mins until golden brown 
and a skewer comes out clean. 

4. Cool completely on a wire rack before dusting with icing sugar. The cake will 
keep for up to a week in an airtight container in a cool dark cupboard.  

 

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 


