
On the Bank Holiday 
Monday, 6th May, we’re 
embarking on our first 
fundraiser of the year –  
the Crafty Craft Race  
( www.craftycraft.com ).  
This involves building a 
floatable vessel and pad-
dling it 6 miles from Kint-
bury to Newbury along 
the Kennet and Avon Ca-

nal.  We’ll be in fancy 
dress and probably get-
ting very wet in the 
process!  If you would 
like to sponsor us, get 
in touch.  We are happy 
to accept cash or 
cheques, or you can  
donate online via our  
website – thank you! 
 

Despite the changeable 
weather, our educational 
courses have started.  
Thankfully, we have our 
warm and weatherproof 
polytunnel to use when the 
weather isn’t feeling quite 
so kind! We are welcoming 
groups of all ages and 
abilities who are getting 
involved in eco art, conser-
vation and gardening     
activities. 
 

For families searching for 
something to do over the 
Easter holidays – look no 
further than overleaf for 
some hands-on Garden  
Safari fun at Five A Day! 
 

Our gardening is going well 
with our volunteers sowing 
a large variety of salads 
and vegetables for our cus-
tomers to enjoy.  We’re also 
growing young vegetable 
plants to sell as well. 

Salad leaves 
 

You don’t have to limit 
yourself to lettuce - all 
kinds of leafy vegetables 
can be used in a salad. 
Baby spinach, fresh 
herbs, oriental greens, 
rocket, tender young pea 
shoots: mix and match for 
a lovely range of textures 
and flavours. 

 
Leafy Bean Salad  
 

Ingredients: 

1 lettuce (any type), some 
mixed salad leaves (e.g. 
rocket, baby spinach, cress, 
fresh herbs), 1 tin of flageolet 
beans, salt & pepper, 3 tbsps 
olive oil, juice of half lemon, 
¼ tsp mustard, ½ tsp tamari. 
 

Method: 

Put olive oil, lemon juice, 
mustard and tamari in a 
jar: mix thoroughly by 
shaking (with lid on!). 
 

Drain flageolet beans in a 
sieve and rinse with cold 
water. Place in salad 
bowl and stir a table-
spoon of dressing into 

them: leave to marinate 
for an hour . 
 

Wash, drain and roughly 
chop or tear lettuce and 
other salad leaves. Mix 
with the beans; stir in 
another tablespoon of 
dressing, season with 
freshly ground black 
pepper, and serve. Try 
garnished with shavings 
of fresh parmesan. 
 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 5.00pm 

      Topical Tip: 
 

� Beware of late frosts: keep 

an eye on the weather fore-

cast, and if low tempera-

tures threaten make sure 

seedlings and tender plants 

are covered with fleece. 
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Garden News... 
 

Last but not least, just a 
reminder that you can 
make a difference and  
support Five A Day Market 
Garden by making dona-
tions via our Local Giving 
web page.  All donations 
help—small or large!      
Donate online at: 
localgiving.com/fiveaday 

 

     - Pam Goddard, 
       Project Co-ordinator 
 

Thank You! 
To Annette and Mary—our 
new garden volunteers. 
Welcome to Five A Day 
Market Garden! 



Going Wild:  Signs of  Spring  

       Wood anemones in flower 
 

In March the UK had a cold snap 
where snow and ice made spring 
feel very far away… A contrast 
with 2012, when March was a 

sunny and warm month. Though 
this was followed by the wettest 
year in UK weather records! 
 

Hopefully by April temperatures 
are starting to rise, which along 
with longer daylight hours will trig-
ger many seasonal changes in the 
natural world. Bluebells and other 
woodland flowers coming into 
bloom; insects becoming active; 
frog, toad and newt tadpoles      
appearing in our garden ponds. 
 

The timing of natural phenomena 
(e.g. birds nesting, butterflies     
appearing) is known as phenology, 
and can help scientists assess the 
scale of climate change. If you 

would like to take part in a na-
tional phenology scheme run by 
the Woodland Trust, visit: 
www.naturescalendar.org.uk 

 

Comma butterfly 

Wildlife Gardening 
Fun for Families! 

 

Go Wild - Garden Safari! 
 

Thursday 4th April 
 

10.00am - 1.00pm 
 

Come and look under logs, hunt 
along the hedge and have a dip in 
our pond to see what kinds of wild 
creatures make their homes in our 
garden! Try your hand at some fun 
eco art and craft, and make a 
Minibeast Hotel to take home and 
put in your garden. 
 

Cost: £5 per family (up to 4 people). 
Book now, places limited!   

New Shoots:  Upcoming Garden Events & Projects 

 
     
 
 
 
 
“I 

like the fact that this project pro-
motes local food and brings the com-
munity together… And I enjoy the 
mixture of tea, laughter here!  

“I’ve learnt about the benefits of 
beetle banks and planting    
flowers and vegetables in close 
proximity.” 
 

Yvonne loves running (she and 
Pam often run together) and  
digging - and as she doesn't 
have her own garden that's often 
what you can find her doing at 
Five A Day! 
 

She also helps run Brownies in 
Burghfield and is hoping to 
bring them along for a visit in 
the summer.  

Meet The Volunteers! 

Yvonne (59) has been a volunteer at 
Five A Day since September 2012. 
Having finished a Masters degree in 
Sustainability, Yvonne was looking to 
participate in something she was in-
terested in, and which would extend 
and complement the knowledge that 
she’d recently gained.  
 

“I became involved in community food 
growing and green spaces, and 
through Burghfield Greening I met 
someone who told me about Five A 
Day Market Garden.  

April 2013 Take Five 

 

For more information and to 

book places at this event, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

 


