
 

Five A Day Market Garden is expanding!  
We are delighted to be working with local 
charity St Luke’s Trust in Aldermaston, to 
develop their two acre garden. With lots of 
input from the staff and tenants at St 
Luke’s, we will be transforming their    
garden into a highly productive and more 
wildlife-friendly green space.  Some extra 
gardening tools would be really helpful, so 
if anybody has some tools or equipment 
that they would like to donate, please  
contact me — thank  you! 

Our first team building day of 
2013 took place in February when 
we welcomed a group from local 
organic food company Ella’s 
Kitchen.  They created a fantastic 
living willow arbour, adorned with 
giant willow flowers, which will be 
a wonderful resource for us to use 
during our school visits.   
 
With the days becoming slightly 
longer, it does start to feel like 
Spring is finally arriving.  Have a 
look at our courses overleaf for 
inspiration! Or visit our Events 
webpage ( www.fiveaday.org.uk/
local-links ) for all the latest news 
of our upcoming courses and 
events for adults and families.  
Additionally, if there’s a garden-
ing / conservation / art workshop 
you would like us to put on, 
please do get in touch! 
 
- Pam Goddard, 
   Project Coordinator 

Broccoli 
Brassica oleracea 

 
A ‘super food’ with many 
health benefits, broccoli 
can be eaten steamed, 
stir-fried, raw in salads 
or cooked in soups like 
this classic winter 
warmer! 
 

Broccoli & Stilton Soup 
 

Ingredients: 

1 head of broccoli (chopped), 
1 potato (diced), 2 onions 
(finely chopped), 1 stick celery 
(sliced), knob of butter, 2 
tbsps olive oil, 1 litre veg or 
chicken stock, 150g stilton 
(crumbled), freshly ground 
black pepper 
 

Method: 
 

Fry onions in oil until 
soft; add potato, celery 
and butter and ‘sweat’ 
over low heat for 5 mins 
with lid on. Pour in stock 
and any biggish pieces of 
broccoli stalk; simmer for 
15—20 mins until vege-
tables are soft. 

 

Add remaining broccoli 
and simmer for 5 mins; 
remove from heat and 
blend until smooth.    
Return to pan and stir in 
stilton and black pepper 
before serving.  
 
 
 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10am — 5pm 

Topical Tips: 

• Sow a green manure crop 

that can be dug into the 
soil later in the season to 
improve it. 

• Dig out problem weeds 

and emerging annual 
weeds as they appear. 
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Garden News... 
Support Us: 
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 Ella’s Kitchen for our 
beautiful willow arbour – 
much appreciated! 



Meet the Volunteers!  

Amy, who is 35, first heard about 
Five A Day Market Garden at the 
Newbury Volunteering Fair.  She 
had wanted to meet new people 
and learn more about vegetable 
gardening and so became a volun-
teer at the end of February 2012. 
 

“I consider myself a novice when it 
comes to vegetable gardening, but 
I have been successful in growing 
runner beans! Volunteering at Five 
A Day inspired me to enrol on an  

 
Amy at Five A Day Market Garden 

RHS Diploma course in Horticul-
ture at Sparsholt College, which I 
started in September 2012. 
 

“I really like the other volunteers 
I’ve met here: it’s fun, interesting 
and very relaxed. I always look  
forward to coming to the garden.” 
 

Amy has lots of other skills as well 
as gardening, with interests       
including knitting, embroidery and 
crafts, and she attends a knitting 
group at a local garden centre.  

Get Wild About Wildlife:   for 
adults with learning disabilities.  
Starts Wednesday 6th March 2013.     

A welcoming course; 11am to 2pm, 
for eight weekly sessions. Learn how 
to grow plants for wildlife and try 
practical activities including pond 
dipping, sweep netting and log turn-
ing! Make a bird box, a bird feeder 
and more to take home; meet new 
people and get active. 
 
 
Eco Art: for adults with learning 
disabilities.  
Starts Friday 8th March 2013.             

A welcoming course; 11am to 1pm, 
for eight weekly sessions. Create 
group and individual artwork and 
sculptures: build a willow chair in 
the garden; turn wool into felt; be 
inspired by nature and experiment 
with natural and recycled materials. 
Meet new people and enjoy an art 
course with a difference! Celebrate 
your artwork with an exhibition for 
you and your friends and families. 
 
 
The above two courses are open 
to adults with learning disabilities 

living in West Berkshire. Thanks 
to funding from the West Berk-
shire Community Fund, the 

courses are free of charge! Don’t 
delay – book now as places are 
limited. First come first served. 

New Shoots:  Upcoming Garden Events & Courses 

March 2013 Take Five 

Green Gardening & Green Art:    
for older people with dementia.  
Starts Thursday 7th March 2013.      

A friendly and welcoming course: 
10.30am to 1.30pm for 8 weekly ses-
sions. Grow salad, herbs and veggies 
in pots to take home. Try your hand at 
art and craft activities using natural 
and recycled materials. Meet new peo-
ple; harvest and eat delicious seasonal 
produce, with great recipe ideas! 
 

The above course is open to people 

residing in West Berkshire. Thanks 
to funding from the West Berkshire 
Community Fund, the course is free 
of charge! Book now, places limited. 

 
 
Green Gardening & Green Crafts:  
for older people. 
Starts Monday 11th March 2013.      

A friendly and welcoming course: 
11am to 2pm for 8 weekly sessions. 
Grow salad, herbs and veggies in pots 
to take home. Try your hand at art 
and craft activities using natural and 
recycled materials. Meet new people; 
harvest and eat delicious seasonal 
produce, with great recipe ideas! 
 

The above course is open to people 
across the county of Berkshire. 
Thanks to funding from the Herbert 
and Peter Blagrave Charitable Trust, 
managed by West Berkshire 
Community Fund, the course is free 
of charge! Book now, places limited. 
 
 
 

Don’t delay—book now 

for these free courses, 

as places are limited. 

First come, first served. 

 

To book places on any of 

our courses or workshops, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 


