
Welcome to Take Five, 

the regular and we hope 
interesting and informa-
tive newsletter of Five A 
Day Market Garden. 
 

Many gardeners will 
agree that the autumn 
weather has been erratic 
to say the least!  Up until 
about a week ago, we 

were harvesting and   
enjoying our second 
crop of strawberries and 
raspberries which tasted 
delicious!  This year has 
been fantastic for all of 
our soft fruits and top 
fruits... Now, some rain 
would be very welcome!  
We’re also harvesting 
hardy winter vegetables 

such as cabbages and 
leeks.  A welcome addi-
tion at this time of year 
are oriental salads such 
as red mustard and Pak 
Choi, which we’re selling 
as plug plants so people 
can plant them in bigger 
pots and have a regular 
supply of salad leaves 
through the winter. 
  
Our autumn open day on 
30th October was a great 
success with over 200 
visitors. Pumpkin carving 
and the pumpkin trail 
were the favourite activi-
ties - I thought the home-
made cakes were great 
too!  Thanks also to local 
willow weaver Christine 
Brewster for demonstrat-
ing her creative willow 
weaving, and to local con-
servation groups CROW 
and BTCV for making 
lovely little bird feeders 
with the kids. 

Beetroot 
Beta vulgaris 

 

 

The sweet earthy flavour 
of beetroot combines 
beautifully with other 
autumnal root vegeta-
bles in this simple    
seasonal recipe. 

Root Vegetable Crisps 
 

Ingredients: 

a selection of root vegetables 
(beetroot, carrots, swede, 
parsnips, celeriac), 
vegetable / sunflower oil, 
salt and pepper 
 

Method: 
 

Preheat oven to 200ºC / 
400ºF / gas mark 6.  
Finely slice vegetables 
using sharp knife or 
mandoline (widthways 
for round veg, length-
ways for long ones). 
 

Spray or brush veg with 
oil and lay on baking 
trays: bake for 10-15 
mins until golden, turn-

ing halfway through. 
 

Spread out on rack to 
cool (slices will crisp 
up as they do so). Sea-
son with salt/pepper 
to serve. Delicious as a 
snack or to accompany 
a hearty soup. 
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Market garden    

opening hours:        
 

Wednesday & Friday     

10am — 5pm  

Topical Tips: 

� Use fallen leaves to make a 

leaf mould compost heap. 

� Plant out bare-rooted 

shrubs & trees on mild, 

non-frosty days. 

� Order seed catalogues. 

� Harvest turnips, swedes, 

celeriac, leeks and kale. 

� Sow successional winter 

salads under cover. 
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Garden News... Our eco art and gardening 
courses for people with 
learning disabilities ended 
recently.  We had some 
great feedback from both 
learners and partner      
organisations: 
 

“Five A Day provides a    
relaxing, safe environment 
to learn and develop both 
gardening and creative eco 
art skills.  The friendly    
atmosphere and welcoming 
staff enhance the            
experience – long may 

it continue.”  We will be    
welcoming more learners 
when our spring courses 
start in March 2012. 
 

     - Pam Goddard, 
       Project Co-ordinator 
 

   Thank You! 
 

A big thank you to     
Sustain for funding us 
recently. 



Going Wild:  Fabulous Fungi  

Fly Agaric  Amanita muscaria 
 

Fungi—mushrooms, toadstools 
and brackets—can seem mysteri-
ous or even sinister, appearing 
overnight in all kinds of shapes 
and colours.  

 Fungi have been seen as enemies 
by gardeners for many years, with 
plant pests such as mildew, rusts 
and ‘Fairy Ring’ toadstools.  But in 
recent years science has revealed 
that fungi are actually vital to 
plant growth and soil health, and 
that we eliminate them from our 
gardens at our peril. 

 

There are some exceptions: Honey 
Fungus Armillaria mellea is an   
infectious deadly parasite of trees. 
But the majority of fungi found in 
our gardens are beneficial, recy-
cling dead material and enabling 
healthy plant growth via mycorrhi-
zal associations with plant roots.  

A good way to learn more about 
them is to go on a guided fungi 
foray.  And next time you see fungi 
in your garden—reach for a     
camera, instead of the fungicide! 
 

 
 
 
 
 
 
 
 
 
  
    
   Turkeytail   Trametes versicolor 

Christmas Wreath-making 
Workshops 

Sunday 11th December, 
10.00am – 12.00 noon 
&  1.00pm—3.00pm 

 

Get into the festive spirit by designing 
your own Christmas Wreath. Watch a 
demonstration then make your own,   
using willow from our garden and a 
range of natural materials.  Cost: £12 
per person, which includes all materials, 
a hot drink and a scrumptious mince 
pie! Bring a pair of secateurs and gloves 
and dress warmly.  Booking essential for 
morning or afternoon workshop, places 
limited:  Tel. 07939 676050.    

 
 
 

New Shoots:  Upcoming Garden Projects & Events 

can become quite meditative.  It's a 
very relaxed place to be and I enjoy 
meeting other volunteers from all 
walks of life. 
 

“I like being part of a project that 
serves the community through 
selling produce to the general pub-
lic and through its courses for a 
variety of sectors such as schools, 
local businesses and those with 
learning difficulties.” 
 

Whether she’s sowing, planting 
out, weeding, watering or harvest-
ing, Gina enjoys her time at Five A 
Day: “My other main interests are 

books, study and travel so this is a 
refreshing change for me!” 
 

Gina harvesting willow 

Meet The Volunteers 

At five months Gina is one of the 
garden’s newer volunteers, who 
first came to the garden through   
a free 8-week organic gardening 
course—and enjoyed it so much 
that she now volunteers two  
mornings a week. 
 

“I really enjoy harvesting... There's 
something very satisfying about 
the sight, smell and feel of ripe 
fruits and vegetables, and of 
course, the environment of    
Englefield is lovely. If you are  
picking runner beans, for instance, 
you can get into a rhythm and it 
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If you would like to help us save 

paper and receive  

Take Five by email, 

please contact: 
 

wendy@fiveaday.org.uk 

 

* * * 

Follow us on Twitter : 

@5adaygarden 
 

and Facebook : 

5adaygarden 


