
May was corporate team 
building month!  We were 
delighted to have expert 
help from both Vodafone 
and the Prudential.  Both 
groups rolled their 
sleeves up and got stuck 
in to digging, planting 
and building.  The end 
results were a fantastic 
new fruit area, a new wa-
terproof pergola and be-

spoke shelving units in 
our large polytunnel 
and fruit and sales 
area.  St Luke’s Trust - 
our satellite project at 
Aldermaston - were de-
lighted to have 20 en-
thusiastic people from 
Southern Electric who 
transformed four weedy 
areas into four neatly-
dug beds, all ready for 

planting up with salads, 
vegetables and a wildlife 
area.  Our thanks to all the 
groups for their hard work, 
enthusiasm and humour! 
 

The wet and warm weather 
has transformed Five A 
Day into a lush oasis!  Our 
broad beans are flowering, 
the rhubarb looks (and 
tastes) amazing and every-
thing is growing well. 
 

Over the next few weeks, 
our summer courses are 
starting and we’ve also got 
lots of after-school groups 
booked in for a range of 
activities, including art, 
gardening and being active 
in the Vegetable Challenge. 
 

We look forward to seeing 
you soon! 
 

     - Pam Goddard, 
       Project Co-ordinator 

Gooseberries 
Ribes uva-crispa 

 

The gooseberry is a native 
wild plant sometimes found 
growing in damp wood-
lands, but is also a popular 
soft fruit grown in gardens. 
Fruits range from pale 
green to red, and from tart 
to sweet. When hybridised 
with blackcurrant, it     
produces the jostaberry. 

Gooseberry Fool  
 

Ingredients: 

450g / 1lb gooseberries 
(topped, tailed and rinsed), 
142ml carton whipping cream 
(whipped into soft peaks), 
400ml tub of ready-made 
fresh custard, 50g/2oz golden 
caster sugar 
 

Method: 

Tip gooseberries into a 
large stainless steel pan, 
stir in the sugar and 1 
tbsp cold water, then put 
over low heat.  Shake the 
pan as the sugar melts 
and the juices start to 
run from the fruit.  As 
soon as the gooseberries 
have turned paler (about 

4-5 mins), turn off the 
heat, cover the pan and 
leave for 10 mins.  The 
fruit will continue to sof-
ten in the steam.  Leave 
the gooseberries to cool 
completely, then drain 
off the juices.  Crush the 
fruit with a potato 
masher. 
 

Pour custard into a 
bowl.  Gently fold in the 
whipped cream, stir in 
the crushed gooseberries 
and gently stir them 
through.  Spoon into 
serving glasses and 
serve with thin dessert 
biscuits.  Serves 6. 
 

- Recipe from Jan Poole 
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Garden News... 

Thank You! 
 
To the Greenham      
Common Trust for fund-
ing a range of subsidised 
summer wildlife garden-
ing activities for adults 
and families – details 
overleaf, and in next 
month’s newsletter! 



Going Wild:  Do Your Bit For Wildlife - Go on a BioBlitz!  

    Discovering wildlife in our pond 

 

A new type of wildlife survey is hap-
pening across the UK, which you 
can get involved in: the BioBlitz! 
 

A BioBlitz is an event or activity 
where ordinary people, naturalists 
and scientists get together to find as 
many different wild plant and ani-
mal species as possible in a certain 
place, over a defined time period   
(e.g. 24 hours). It’s fascinating, fun 
and a great way to help record wild-
life species in our gardens, urban 

areas and countryside. You don’t 
have to be an expert, but you’re 
guaranteed to know more about 
wildlife in your local patch after 
taking part! 
 

To find out more about upcoming 
BioBlitz events in the UK, go to: 

 

www.bnhc.org.uk/home/
bioblitz/national-bioblitz.html 
 

   - Becca Flintham, 
      Wildlife Gardening Consultant 

Green Art and Green 
Growing in the Garden! 

 

A summer series of practical 
and informative free        

workshops for retired people. 
 

Mondays in June & July. 
 

17 Jun: Green Art - willow growing  
                                 & weaving 
 

24 Jun: Gardening for Wildlife Part 1 
 

1 July:  Gardening for Wildlife Part 2 
 

8 July: Green Art - working with  
                               clay & glass 
 

15 July: Green Art - felting 
 

22 July: Green Gardening & Green 
Art - grow flowers for cutting & art 
 

Each workshop runs from 11.00am 
to 2.00pm and includes a light     
seasonal lunch. Cost: free. 

New Shoots:  Upcoming Garden Events & Projects 

 
 
 

evolved into a love charm with cou-
ples planting a branch for good 
luck.  A sprig of rosemary under 
your pillow was also believed to 
keep away nightmares. 
 

Rosemary was stuffed into poppets 
(cloth dolls) or made into a tussie 
mussie (posy of flowers and herbs) 
to attract a lover or attract curative 
vibrations for illness such as 
sprains, fractures, cuts, coughs, 
dizziness and stomach troubles. 
 

      -  Wendy Cadman 

Herb Highlight - Rosemary 

Rosemary is an aromatic shrub that has 
long narrow leaves that are used exten-
sively for flavouring in stuffing, and with 
lamb, pork, chicken and turkey and 
burned in barbecues. 
 

It is hardy in cool climates, flowering in 
spring and summer in temperate climes.  
It can be pruned into formal shapes and 
low hedges and is easily grown in pots. 
 

In the Middle Ages rosemary was associ-
ated with weddings, with the bride wear-
ing a headpiece and the groom and 
guests wearing  sprigs for luck. It then 

July 2013 Take Five 

Back To Nature: 
 

Wildlife Gardening 
Workshops for Adults 

 

Saturdays, 10.00am - 1.00pm 
 

13th July:  Flowers, Butterflies 
                    and Bees 
 

10th August:  Ponds and Water 
                       in Your Garden 
 

14th September:  Trees and 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 


