
Along with other UK   gar-
deners, we’ve experienced 
a really cold start to the 
growing season. Our seed 
germination has taken 
twice as long as usual but 
finally we have signs of 
life in the polytunnel!  In 
the garden, we are har-
vesting rhubarb and it 
tastes wonderful. 
 

During April, we’re brav-
ing the cold water to get 
into training for our 
fundraiser on Bank  
Holiday Monday 6th 
May – the Crafty Craft 
race (www.craftycraft.
com).  This involves 
building a floatable ves-
sel (thank you, Dennis 
and Debs!) and paddling 

it 6 miles from Kintbury to 
Newbury along the Kennet 
and Avon Canal.  We’ll be 
looking scary in ‘Ghost 
Buster’ themed fancy dress 
and probably getting very 
wet in the process!  If any-
body would like to sponsor 
us, do get in touch.  We 
are happy to accept cash 
or cheques or alternatively 
you can donate online via 
our website – thank you! 
 

For families searching for 
something to do in May – 
look no further than over-
leaf for some hands-on 
Garden  Safari fun at Five 
A Day on 4th May! 
 

We are really excited to be 
helping the St Luke’s Trust 
in Aldermaston develop 
their two acre garden.  If 
anybody has any spare 
gardening tools, plants 

Rhubarb 
Rheum rhabarbarum 

 

From the same family as 
sorrel and dock, the pink 
stems of rhubarb can be 
cooked and sweetened to 
make lots of lovely pud-
dings, ranging from     
rhubarb fool to this     
traditional crumble. 
 

Rhubarb Crumble  
 

Ingredients: 

10 sticks of rhubarb, 4 tbsps 
water, 8 tbsps caster sugar,   1 
tsp ground ginger, 110g/4oz 
butter, 110g/40z demerara 
sugar, 180-200g/ 6-7oz flour, 
double cream. 
 

Method: 

Preheat oven to 180ºC/ 
350ºF/Gas 4. Cut rhu-
barb into 7½cm/3” pieces 
and place on oven tray, 
sprinkle with water and 
caster sugar and roast in 
oven for 10 mins. 
 

Once cooked, remove from 
oven, sprinkle over ginger 
and mix well. Put in an 
ovenproof dish about 

4cm/1½in deep. Rub 
butter into flour and 
sugar to make the crum-
ble topping. Sprinkle over 
rhubarb and bake for 35-
45 minutes, or until the 
crumble topping is crisp 
and golden-brown and 
the rhubarb filling is bub-
bling. Allow to cool 
slightly before serving 
with double cream. 

 
Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 5.00pm 

      Topical Tip: 
 

� Sow squashes, courgettes 

and pumpkins in your 

greenhouse or on a warm 

sunny windowsill.. 

� Protect strawberries from 

late frosts using fleece. 
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Garden News... 
 

that are good for wildlife, 
or flowerpots, please do get 
in touch! 
 

     - Pam Goddard, 
       Project Co-ordinator 
 

 

Thank You! 
 

To the Englefield Estate for 
giving us some truly enor-
mous pine cones which we 
have been using in our eco 
art activities and to the 
Volunteer Centre in New-
bury who have launched a 
‘flexiteer’ volunteer pro-
gramme which enabled us 
to get some short term   
expertise for one of their 
volunteers – thanks Dave! 
 

Thanks also to Rachel for 
giving us some bee and 
butterfly friendly plants for 
our St Luke’s Trust work—
much appreciated! 



Going Wild:  British butterflies on the brink  

       Marbled white butterfly 
 

2012 was described as the worst 
year ever for British farmers, with 
its seemingly non-stop rain and 
low temperatures. All of us who 
garden will have found last year 
similarly challenging—on my allot-
ment, the only things which 
seemed to be thriving were the 
slugs and snails! 
 

2013 has started in a discouraging 
way again, with March 2013 being 
the second coldest since records 
began over a century ago (only 
March 1962 was colder). The fact 
that March has been drier than 
average will come as little comfort, 
especially as soils are already 
saturated by high levels of rainfall 
from the previous eleven months. 
 

The science of climate change is 
still evolving, but what is known is 

that increasing levels of Arctic sea 
ice melting in warmer global tem-
peratures is contributing to the 
shift in important weather regula-
tors such as the jet stream. As this 
high-altitude air current shifts 
southwards, it allows cold Arctic 
air to move down over the UK, 
leading to the frigid temperatures 
we’ve recently been experiencing. 
 

So what does this mean for our 
wildlife? Harsher winters and 
colder springs may prove to be the 
last straw for some of our more 
vulnerable insect species, espe-
cially butterflies. 52 species of 
British butterflies saw their popu-
lations decline in 2012, with 13 
species having their worst year 
ever since monitoring began. 
 

         Small copper butterfly 
          

          Common blue butterfly 

 
So how can we help? We can grow 
plants in our gardens that butter-
flies and their caterpillars need, in 
a sheltered and sunny flowerbed 
or even in containers. 
 

Another way to help is by joining 
the hundreds of  volunteers who 
carry out butterfly surveys for UK 
charity Butterfly Conservation. 
You can carry out surveys weekly, 
monthly, or even just once a year 
as part of The Big Butterfly Count 
during July/August. Finding out 
how many butterflies are present 
is essential for the success of     
efforts to conserve these beautiful 
creatures that are such an uplift-
ing sight in our gardens on a 
sunny summer’s day. To find out 
more about what you can do, visit: 
www.butterfly-conservation.org 

 

Wildlife Gardening 
Fun for Families! 

 

Go Wild - Garden Safari! 
 

Saturday 4th May 
 

10.00am - 1.00pm 
 

Come and look under logs, hunt 
along the hedge and have a dip in 
our pond to see what kinds of wild 
creatures make their homes in our 
garden! Try your hand at some fun 
eco art and craft, and make a 
Minibeast Hotel to take home and 
put in your garden. 
 

Cost: £5 per family (up to 4 people). 
Book now, places limited!   

New Shoots:  Upcoming Garden Events & Projects 

May 2013 Take Five 

 

For more information and to 

book places at this event, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

 


