
In late November, we    
received some extra help 
from a hardy and enthu-
siastic bunch of students 
from Prospect School in 
Reading.  Thanks to their 
assistance, the garden is 
looking neat and tidy – 

beds have been lightly 
dug over, weeded,      
composted and covered.  
Our broad beans have 
been sown and will be 
planted out in 2013.  
 
During the winter I’ll be 

looking through seed cata-
logues for some new varie-
ties of vegetables and flow-
ers to try in the garden 
next year. And as winter 
draws in, our wonderful 
gardening volunteers will 
be enjoying a well earned 
rest before returning to the 
garden in February 2013. 
 
Our educational visits start 
in the Spring.  Details in 
the next Take Five ! 
 
We hope that you’ve       
enjoyed reading Take Five 
this year, and have found 
it informative and interest-
ing!  Have a wonderful   
festive break – I’m off to 
the Canary Islands to get 
some sunshine!  
 
- Pam Goddard, 
   Project Co-ordinator 
 

Parsnip 

Pastinaca sativa  
 

Botanically related to  
carrots, parsnips have a 
sweeter flavour: they grow 
best in sandy loam soils 
and are delicious roasted 
or made into soups or 
thin crunchy crisps. 
 
 

Parsnip Crisps 
 

Ingredients: 

1 kg parsnips, 4 tablespoons 
sunflower oil or groundnut 
oil, sea salt & freshly ground 
black pepper. 
 

Method: 

Preheat oven to 160ºC 
(140ºC with a fan oven) 
or Gas Mark 3.  Peel 
parsnips (throw away 
peel), then use peeler to 
slice them into long   
paper-thin strips. Put 
parsnip strips in bowl 
with oil and black pep-
per and mix well. 
 

Spread parsnip strips in 
a single layer on several 

baking trays; roast in 
oven for 25-30 mins, 
turning over halfway 
through. Remove when 
golden; sprinkle with 
salt while warm.  
 

Serve in place of potato 
crisps or combined with 
other root vegetable 
crisps, e.g. beetroot, 
sweet potato and carrot. 
 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 5.00pm 

      Topical Tip: 
 

� Use straw around parsnips 

and other root vegetables to 

prevent soil from freezing. 

�  Protect Brussels sprouts 

and other brassicas from 

pigeons with netting. 
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Garden News...  
 

     Thank You! 
 
To the Herbert and Peter 
Blagrave Charitable Trust 
and the Berkshire     
Community Foundation 
for funding to run a two-
year project: ‘Green Art 
and Green Growing’,     
for older people. 
 



Going Wild:  A Berry Merry Christmas!  

   Wild fruits: rowan berries 
 

At this time of year it’s all part of 
the festive fun to deck your halls 
with boughs of holly, but remem-
ber to leave some berries in the 
hedgerows and your garden for all 

the hungry birds who are out there 
searching for sufficient food to sur-
vive the depths of winter.  
 

Our resident robins, blackbirds 
and thrushes are joined by        
migrants such as fieldfare and  
redwing, so-called ‘winter 
thrushes’ who travel to the UK 
from Scandinavia and the Baltic 
States when harsh winter tem-
peratures drive them southwards. 
 

It’s easy to help berry-eating birds: 
plant shrubs or trees in your gar-
den such as hawthorn, rowan, 
holly, spindle, crab apple and sloe. 
Rosehips are another favourite 
with winter-feeding birds, includ-

ing our native pink-flowered dog 
rose Rosa canina. Even ivy’s clus-
ters of black berries are relished by    
hungry thrushes. 
 

Wildlife gardening workshop: 
fruits from native shrubs and trees, 

for propagating into plants 

 

New Shoots:  Upcoming Garden Events & Courses 

Becca has learnt a lot about organic 
gardening and has also had the   
opportunity to develop her photo- 
graphy and IT skills, the latter  

 
through volunteering to produce 
the Take Five newsletter.  Her 
hobbies are singing – she runs a 
community choir in Newbury – 
cycling, wildlife, photography, 
gardening on her allotment and 
reading. 
 

“I believe that Five A Day is a 
unique project that is inclusive, 
offering everyone the opportu-
nity to develop in a way they 
would like to...  And not forget-
ting that there is always lots of 
cake here too, which is great!” 

Meet The Volunteers! 

Becca became a volunteer at Five A 
Day two years ago when she was 
looking for a way to get back into   
environmental work, after an illness. 
“It helped me rebuild my confidence, 
being around people and doing some-
thing constructive outdoors.  I enjoy 
working with the other volunteers: 
they’re all so friendly and sociable.” 
 

“This place is so beautiful and peace-
ful—I love it. And because the garden 
is organic it provides a great habitat 
for wildlife, which I also love.”  
 

December 2012 - January 2013 Take Five 

 
 
 
 
 

 

Look out for information 

about our Spring 2013 

courses and events in 

the next edition of Take 

Five in February 2013 ! 

 

Or check out our 

website: 

 

www.fiveaday.org.uk 


