
 

Welcome to Take Five, the 
regular newsletter of Five 
A Day Market Garden. 
 

Our gardening volunteers 
have returned after a   
relaxing winter break. If 
you’d like to volunteer 
with us, we’re hosting a 
stand at the Volunteer 
Fair in Thatcham on Sat-
urday 10th March. You 

don’t have to be a gar-
dener, we’re on the 
lookout for fundraisers 
as well!  See our events 
section for more details.  
 

There are plenty of jobs 
in the garden including 
digging, spreading 
homemade compost on 
the beds, lots and lots 
of seed sowing and 
planting soft fruits – 

we’re trying jostaberries 
this year (a cross between 
blackcurrants and goose-
berries). Our educational 
courses have started and 
we are welcoming about 40 
learners each week plus 
our visits from local       
primary schools. 
 

On Saturday 31st March, 
we’re running two Easter 
craft making workshops 
where people can get crea-
tive with a choice of pro-
jects.  See our events sec-
tion for more details. 
 

On Sunday 1st April, I’ll be 
running the Reading Half 
Marathon in aid of the 
Royal Berkshire Hospital 
Charity.  All sponsorship 
very gratefully received and 
going to a worthy cause.  If 
you can spare £5, sponsor 
me at:  justgiving.com/
pamgoddard 
 

     - Pam Goddard, 
       Project Co-ordinator 

Cooking apple 
Malus domestica 

‘Bramley’s Seedling’ 

 
Caramelised Apples 
with Apple Ice Cream 
 

Ingredients: 

4 cooking apples, 4 dessert 
apples, 1 lemon, 8 tbsps 
golden caster sugar, 1 litre 
(1¾ pints) ready-made     
vanilla custard,                 
50g (2 oz) butter. 
 

 
Method: 
 

Put a medium-sized 
oven tray in the freezer. 
Peel, core & chop cook-
ing apples and add to a 
deep pan with lemon 
juice and 4 tbsps of 
golden caster sugar. 
(You can leave the 
squeezed lemons in the 
pan.) Cover and simmer 
for 10 mins. Some tex-
ture is nice in the ice 
cream so don’t let the 
apples soften to purée.  
 

Tip cooked apples into a 
large bowl, pour over 
the ready-made custard 
and fold together. Tip  

mixture into the chilled 
tray and freeze for two 
hours, giving it a stir  
after 60 minutes. 
 

When ice cream is al-
most frozen, peel and 
core dessert apples and 
cut into segments. Melt 
butter in frying pan and 
add the apples with the 
remaining 4 tbsps of 
sugar. Turn them occa-
sionally making sure 
that all the apples are 
evenly caramelised, 
which should take 10 
minutes or so. Serve the 
piping hot apple pieces 
with the home-made  
apple ice cream. 

 

 

 

 

 

 

 

 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10am — 5pm 
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Garden News... Fundraising 
Make a difference and  
support Five A Day Market 
Garden.  All donations 
help—small or large!      
Donate online at: 
localgiving.com/fiveaday 

 

 

 

 

 

 

Thank You! 
 

To the Mary Jane Fund 
for supporting our    
Community Wildlife   
Gardening workshops 
that we will be running in 
the summer of 2012. 



Going Wild:  First Flowers  

Snowdrops flowering in February 
 

Early-flowering plants such as 
snowdrops, crocuses and violets 
bring pleasure to us gardeners, 
but they are appreciated even 
more by insects that have just 
emerged from their winter        

dormancy and are hungrily looking 
for nectar to eat. 
 

Bumble bee queens may have been 
in hibernation for many months, 
and must find a good source of 
food before setting out to build 
their nests. Try looking for a Goat 
willow tree (Salix caprea) in flower 
to see just how important these 
early blooms are: trees can be lit-
erally humming with bees of all 
sorts on a mild early spring day. 
 

Lungwort Pulmonaria spp, Lesser 
celandine Ranunculus ficaria, 
Grape hyacinth Muscari spp, 
Snake’s-head fritillary Fritillaria 
meleagris and Primrose Primula 

vulgaris are all valuable to insects 
at the beginning of spring. An im-
portant point to remember is to 
plant single rather than double-
flowered varieties, as insects find 
the latter of little use. 

 
 
  
 
 
 
 
 
               
 
 

Spring crocuses 

Easter Crafts Workshops, 
Saturday 31st March: 

 

Morning workshop 
10am to 12.30pm, 

 

Afternoon workshop 
1pm to 3.30pm. 

 

Join us for an inspiring Easter 
crafts workshop. A range of pro-
jects using natural materials will 
be demonstrated, including an 
Easter garland, Easter wreath and 
mini Easter tree—colourful and 
seasonal additions to your 
home!  All materials provided. 
Includes refreshments and         
delicious cake. Dress warmly! 
Cost £15 per person.  Booking   
essential – places limited.   

Thatcham & District Volunteer 
Recruitment Day, Saturday 

10th March 10am—3pm 

Thatcham Catholic Hall, Bath 
Road, Thatcham, RG18 3AG. 
Come and meet us, find out more 
about what we do and how you 
could get involved! Volunteering is 
a great way of meeting new people 
and developing new skills. 
 

 
 
 
 
 
 
 

New Shoots:  Upcoming Garden Events & Projects 

 Red onions grown at Five A Day 

 

- Onions, apples and potatoes all 
taste the same when eaten with 
your nose held. 
 

- Onions contain a range of natu-
rally occurring chemicals known 
as organosulfur compounds that 
have been linked to lowering blood 
pressure and cholesterol levels. 
 

- The Ancient Egyptians wor-
shipped the onion, believing that 
its spherical shape and concentric 
rings symbolised eternal life. 
 

 

Vegging Out: Gardening Facts and Topical Tips 

The humble onion is a staple 
vegetable that most of us wouldn’t 
be able to do without when cook-
ing… But did you know the      
following facts about this familiar 
vegetable from the Allium family? 
 

- The word "onion" derives from 
the Latin "unio", which means 
"large pearl". 
 

- Alexander the Great ordered his 
troops to eat onions to improve 
their strength and vitality. 
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       Green Gardening 
 

A friendly gardening course for 
adults with learning disabilities, 
which will equip you with the skills 
to grow your own salad and veg-
gies and teach you to love wildlife!  
Starts Tuesday 3rd April, 11am to 
2pm for six weekly sessions.     
£15 per person per session,     
payment in advance is required. 
 
 
 
 
 
 
 
 

For further information or to 

book places on any of our 

courses or workshops, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 


