
This autumn, we have 
had a busy educational 
term hosting visits to 14 
local primary schools, 
running two projects for 
adults with learning dis-
abilities and welcoming a 
group of older people with 
dementia for eight weekly 
sessions of green garden-
ing and green crafts.  

Great thanks to the 
many organisations, 
who have supported us 
to run these visits and 
events. They include  
local organic food com-
pany Ella’s Kitchen, 
West Berkshire Council 
and the North Wessex 
Downs. I have also been 
ably assisted by our 

wonderful Five A Day Mar-
ket Garden volunteers and 
some great volunteers from 
West Berkshire Alzheimer’s 
Society. 
 

On 3rd December, myself 
and two volunteers (Cliff 
and Tim) are running in a 
winter fundraiser for Five A 
Day Market Garden.  We 
are running the Grim 
Challenge (very aptly 
named) which consists of 
an 8 mile run through 
mud and basically more 
mud on at the army bar-
racks in Aldershot.    
Sponsor us online at: 
localgiving.com/fiveaday  
 

Local Giving are currently 
running a ‘Grow your    
tenner’ campaign which 
means they will double 
your donation!  We are 
very happy to accept 
cheques or cash too! 

Potato 
Solanum tuberosum  

 

Originally from South 
America, potatoes come in 
many varieties: different 
types lend themselves to 
boiling, baking, roasting, 
frying and salads. For 
maximum nutrition, try 
cooking potatoes without 
peeling them. 

Cheesey Baked Spuds 
 

Ingredients (serves 4): 

4 large baking potatoes, 
250g/8oz strong grated 
cheese (eg stilton, mature 
cheddar), 1 clove garlic, salt 
& pepper, olive oil, fresh 
chopped parsley. 
 

Method: 

Preheat oven to 200ºC. 
Scrub potatoes and 
prick with fork; rub 
skins with a little olive 
oil and salt. Place in 
oven to bake until done
(60—90 mins). 
 

Cut cooked potatoes in 
half and carefully scoop 
out insides: mash in a 
bowl, adding cheese, 

crushed garlic, season-
ing and chopped fresh 
parsley. Spoon back into 
halved potato skins, 
press down with fork 
and return to oven to 
bake for 10—15 mins, 
until browned on top. 
Can also add diced fried 
bacon to the potato mix.  
Serve with coleslaw. 
 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 5.00pm 

      Topical Tip: 
 

� Leave some perennial   

flowerheads on plants. 

Echinacea (Cone flower) 

and Teasel can provide food 

and shelter to bugs and 

birds and also look quite 

stunning when frosty.  
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Garden News... 
 

On the gardening front, the 
recent rainfall has been 
very welcome.  Despite a 
very wet early summer, the 
ground was starting to 
look parched and our vege-
tables in the garden are 
loving it. We’ve got a lovely 
selection of produce in-
cluding mixed salad leaves, 
spuds, cabbage and kale. 
 

     - Pam Goddard, 
       Project Co-ordinator 
 

Thank You! 
To Vodaphone for their  
recent team building day 
in the garden; to local  
conservation group CROW 
who built us a lovely wild-
life area complete with an 
Eco Hotel for insects; and 
to Barlow’s at Hermitage 
for donating some lovely 
timber to us! 



Going Wild:  Nature on a budget  

   Bug Eco Hotel at Five A Day 
 

In these difficult economic times, it 
can be hard to justify spending 
money on looking after wildlife. 
The cost of bird seed has gone up 

just as our own food bills have. 
But don’t despair—you can help 
wildlife in your garden very 
cheaply, simply by creating suit-
able ‘mini habitats’ using natural 
and recycled materials. 
 

An ‘Eco Hotel’ for bugs can be 
made by stacking logs or old pal-
lets filled with twigs and straw; or 
simply tie short lengths of bamboo 
cane into bundles and place in a 
dry corner for insects to take up 
residence. Make bird feeders from 
pine cones, mixing lard and bird 
seed together to make your own 
‘bird cake’ - cheaper than buying it 
ready made! 
 

Above all, don’t forget that by     
encouraging nature in your gar-
den, you will benefit from all the 
free services that wildlife offers: 
pest control, pollination and    
composting to name but a few. 

 

Pest controller: Common toad 

Festive Wreath Workshops 
 

Sunday 2nd December 
Saturday 15th December  
Sunday 16th December 

 

10.00am - 12.00 noon 
 

Come along to our popular winter 
workshops: learn how to weave 
English willow and use a range of 
natural materials to decorate your  
wreath. Perfect for the festive pe-
riod, or as a gift! 
 

Cost: £13 per person. Includes all 
materials, a hot drink and a scrump-
tious mince pie.  Warm, weather-
proof clothing and sturdy footwear 
recommended! 

New Shoots:  Upcoming Garden Events & Projects 

that Five A Day Market Garden pro-
vides a creative force, which unites 
all sorts of people.” 
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Gina’s hobbies are studying and 
traveling. “I have learnt to be 
less precious about things that 
grow—I’ve found that plants are 
more robust than you think they 
are! Volunteering here enables 
you to see the bigger picture 
with the cycles of the year, 
something that is not so easily 
identifiable in your own garden.” 

Meet The Volunteers! 

Gina has been a volunteer at Five A 
Day since May 2011 and really enjoys 
working in the garden. “I like watch-
ing the seasons go by and how things 
change from week to week… And 
picking produce is very satisfying.” 
 

She enjoys seeing the wide cross   
section of the community who benefit 
from coming to the garden: volun-
teers offering their time, adults and 
children attending courses, team 
building days for local businesses 
and conservation groups. “I believe 
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For more information and to 

book places at these 

events, please contact Pam 

on 07939 676050 or email 

pam@fiveaday.org.uk 

 


