
The weather over the last 
few weeks has been won-
derful for our fruits, veg 
and flowers.  The blossom 
on our fruit trees has 
been the best that we’ve 
even seen and we are 
hoping for high yields 
later in the year!  The 
Medlar and Quince trees 
looked particularly amaz-
ing. The flowers are also 

looking great – our 
Sweet Williams look 
stunning and have the 
added benefit of a  
beautiful scent and are 
perfect as cut flowers. 
 

However, the cold      
period earlier in the 
year has certainly had 
an effect and put most 
of our produce back by 
about three weeks.        

I wonder if other gardeners 
have experienced similar 
conditions?   
 

We’re open for fruit and 
veg sales (and cut flowers) 
Wednesdays and Fridays 
between 10am and 4pm.  
We’re also selling a selec-
tion of produce and flowers 
at Englefield garden centre 
on a Saturday – do come 
and have a look! 
 

We’re running a variety of 
informative and practical 
workshops over the sum-
mer months – details over-
leaf, including information 
about our wonderful Sum-
mer Open Day on Saturday 
3rd August with lots of free 
activities for all the family! 
 

We look forward to seeing 
you soon, 
 

     - Pam Goddard, 
       Project Co-ordinator 

Beetroot 
Beta vulgaris 

 

Beetroot is a very versatile 
root vegetable that can be 
eaten raw, grated, steamed, 
boiled, roasted, grilled, stir 
fried or pickled. Beetroot 
greens (leaves) are also 
tasty chopped up in salads. 
 

A rich source of antioxi-
dants and nutrients, 
beetroots are a good gen-
eral tonic for the body, 
while drinking beetroot 
juice can lower blood 
pressure and increase 
stamina during exercise. 
 
Beetroot, Celery and 

Orange Salad  
 

Ingredients: 

225g / 8oz raw beetroot, 2 
trimmed celery sticks, grated 
rind & juice of 1 small orange, 
1 crushed garlic clove, 3 tbsps 
French dressing 
 

Method: 

Grate the beetroot and 
chop celery, place in 

salad bowl. Combine   
orange rind and juice, 
French dressing and 
garlic. Pour over vegeta-
bles in bowl and toss 
well. Cover and chill un-
til required. Will keep for 
2—3 days in the fridge. 
 

- Recipe from Jan Poole 

 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 4.00pm 

Topical Tips: 

� Water plants when needed, 

in cool evenings or early 

mornings. 

� Lift and pot up strawberry 

runners for new plants. 

� Harvest tomatoes, peppers 

and cucumbers. 
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Garden News... 

Thank You! 
 
To Brookfield School stu-
dents, Castle School stu-
dents, Pepsico and the 
Conservation Volunteers – 
all your help in the garden 
has been wonderful – it’s 
never looked so good! 



Going Wild:  British wildlife needs your help  

 The State of Nature report, pub-
lished in May, gives a stark picture 
of just how badly many of our    
native wildlife species are faring.  
 

Compiled by 25 wildlife organisa-
tions, the report found that once 
common wild plants and animals 
are in serious decline in the UK: 
hedgehog numbers are down by a 
third, while the Small Tortoiseshell 
butterfly has reduced in abun-
dance by 77% in the last ten years. 
10% of British species assessed in 
the report may be lost altogether.           

   
          
 
 
 
 
 
 
 
 
 
 

 
     Small Tortoiseshell butterfly, 
      Five A Day Market Garden 

 

Probable causes include climate 
change and habitat loss, but we 
can all help by making more room 
for wildlife in our gardens. As 
naturalist Sir David Attenborough 
says: “This ground-breaking     
report is a stark warning - but it 
is also a sign of hope. We have in 
this country a network of        
passionate conservation groups 
supported by millions of people 
who love wildlife.” 

 

   - Becca Flintham, 
      Wildlife Gardening Consultant 

Family Open Day 
 

Saturday 3rd August 
12.00 noon - 4.00pm 

 

- Buy delicious fruit and vegetables,  
      cut flowers and plants 
- Lots of free family activities 
- Pond dipping 
- Discover the life of bees in our  
     observation hive 
- Stone sculpture demonstrations 
- Refreshments and recipe ideas 
 

Suggested donation: £1 per person. 
FREE parking. 

New Shoots:  Upcoming Garden Events & Projects 

 
 
 
 
 
 
 
 

Stack dry leaves under a weight in a 
bucket, fill bucket with water and al-
low the leaves to decompose for 3-5 
weeks.  This will produce a strong-
smelling comfrey ‘tea’: dilute 1 part 
tea with 15 parts water for use. 
 

This versatile herb can also be used 
as an external poultice or ointment to 
heal bruises, broken bones, closed 
wounds, pulled muscles and liga-
ments, as well as reducing inflamma-
tion from sprains. 
 

      -  Wendy Cadman 

Herb Highlight - Comfrey 

At Five A Day we grow comfrey, which is 
used as a compost activator. It quickly 
breaks down and heats up the compost 
heap, speeding up the composting process - 
particularly important if you have a lot of 
carbon-rich material in your compost (dry 
grass, twigs, straw etc.)  Don’t add too 
much comfrey as it will heat up your com-
post pile too quickly and add too much 
moisture to the mix. 
 

Comfrey also makes a good liquid fertilizer.   

August 2013 Take Five 

Back To Nature: 
 

Wildlife Gardening 
workshops for adults 

 

Saturdays, 10.00am - 1.00pm 
 

10th August:  Ponds and Water 
                       in Your Garden 
 

14th September:  Trees & Shrubs  
                              for Wildlife 
 

28th September:  Garden Birds 
                             and Mammals 
 

Sessions will improve your wildlife 
knowledge and identification skills, 
as well as giving you guidance for 
carrying out your own practical 
wildlife gardening projects. Tea and 
coffee included. 
 

Cost per session: £5 per person. 
Book now, places limited. 

For more information and to 

book places on these events, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

Go Wild:  
Family activity sessions 

 

Wednesdays, 
10.00am - 1.00pm 

 

7th August:  Mega Minibeasts! 
 

14th August:  Pond Explorers! 
 

Come on a minibeast safari or 
have a dip to find out what  
fabulous creatures live in our 
pond; have fun with wildlife 
games and eco art and crafts! 
 

Hands-on fun for children aged 
5-14 years, accompanied by an 
adult. Cost £5 per family (up to 4 
people). 
 

Book now, places limited: 
contact Becca Flintham on 
07717 846814 or email 
becca@fiveaday.org.uk 
 
 


