
In October, we experi-
enced our first ever live 
broadcast!  Nicki White-
man from BBC Radio 
Berkshire hosted her very 
last breakfast show from 
the garden, starting at 
7am with dark skies and 
pouring rain!  During the 
show, we welcomed many  
visitors including lots of  

 
 

enthusiastic folk from 
other gardening projects 
in Berkshire and many 
keen gardeners. Luckily 
the weather improved 
and we finished the 
show with blue skies 
and sunshine! 
 

Also in October, we 
were delighted to host a 
team building day for 

25 wonderful folk from 
Newbury based company 
Bayer.  They created a   
sensory garden complete 
with a raised pond, raised 
beds, an amazing colourful 
mosaic table and wonder-
ful willow sculptures. 
Many thanks to Wendy at 
Bayer and Jacqui from 
West Berkshire Volunteer 
Centre for their help in or-
ganising the day! 
 

In December, we’re run-
ning our very popular fes-
tive wreath workshops 
(more details overleaf) – 
book early to avoid disap-
pointment!  We also offer 
tailored workshops to 
groups – contact us for 
more details! 
 

We’re open for fruit and 
veg sales (and cut flowers) 
on a Wednesday and   

Swede 
Brassica napobrassica 

 

A root vegetable that came 
from a cross between tur-
nip and cabbage, swede 
(and its cousin kohlrabi) 
can be roasted, baked or 
boiled, or eaten raw thinly 
julienned. 
 

Scots boil and mash 
swedes and potatoes sepa-

rately to make ‘neeps 
and tatties’, traditionally 
served with haggis. 
Swedes can be used in 
soups and stews, or 
mashed to go with the 
Sunday roast. 
 
Lentil Soup  
 

Ingredients: 

2 medium potatoes, 1 large 
onion, 1 large carrot, 1 good 
sized piece of swede, 
225g/80z red lentils, 1 cup of 
milk, knob of butter 
 

Method: 

¾ fill a large saucepan 
with vegetable stock.  
Peel and chop the pota-
toes, carrot, onion and 

swede.  Add to the stock 
and bring to the boil.   
 

Add the lentils.  Cover 
and simmer for an hour.  
Allow to cool slightly and 
then liquidise.  Return 
to the pan and add the 
milk, a knob of butter 
and salt and pepper to 
taste.  Serve sprinkled 
with chopped parsley. 
 

- Recipe from Jan Poole 

 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 4.00pm 

Topical Tips: 

� Collect fallen autumn leaves 

and compost separately to 

make leaf mould 

� Plant over-wintering broad 

beans, onions and garlic 
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Garden News... 

Friday between 10am and 
4pm.  We’re also selling a 
selection of produce at 
Englefield garden centre on 
a Saturday –do come and 
have a look! 
 

We look forward to seeing 
you soon, 
 

     - Pam Goddard, 
       Project Co-ordinator 
  

Thank You! 
 

To Bayer for creating our 
wonderful bespoke sensory 
garden; and to Nicki from 
BBC Radio Berkshire for      
promoting us all through 
the summer and autumn 
this year. 



Going Wild:  Have a heart for hedgehogs!  

 The hedgehog: a good friend to     
gardeners, but it needs our help  
to survive in modern times 

Maybe you have been lucky 
enough to have a visiting hedge-
hog in your garden - perhaps even 
put out food to help them fatten 
up ready for winter hibernation. 
But sadly, recent UK  estimates 
show that we’ve lost over a third of 
our hedgehogs in the last decade. 
 

We can help by making our gar-
dens more hedgehog-friendly… 
And in return, hedgehogs will 
munch up slugs, snails and all 
kinds of other pests for us! 
 

To help hedgehogs: avoid chemi-

cals, especially slug pellets; make 
sure ponds have a shallow edge so 
hedgehogs can escape if they fall 
in; avoid using netting as hedge-
hogs can get tangled; cut a hedge-
hog doorway 15cm square in your 
garden fence at ground level; and 
always dismantle and check piles 
of bonfire wood for hedgehogs    
before lighting them. 
 

For more hedgehog help tips go to: 

     www.hedgehogstreet.org 
 

   - Becca Flintham, 
      Wildlife Gardening Consultant 

Festive Wreath Making 
Workshops 

 

Saturday 7th December 
Sunday 8th December 

Saturday 14th December 
 

10.00am—12.00 noon 
 

Create your own unique festive 
wreath in our workshops! Learn 
how to harvest and weave English 
willow and use an attractive range 
of natural materials to decorate. 
 

Please wear warm, weatherproof 
clothing and sturdy footwear – we’ll 
be harvesting willow from the gar-
den and weaving and decorating our 
wreaths in our cosy polytunnel! 
 

Cost: £13.00 per person. Includes 
all materials, plus a hot drink and a 
scrumptious mince pie. 

New Shoots:  Upcoming Garden Events & Projects 

 
 
 
 
 
 
 
 
 
 
 

against nightmares, and also placed 
on coffins during funerals to promise 
passage into the next life. 
 

Thyme oil contains thymol, a strong 
antiseptic that before modern antibi-
otics was used to medicate bandages 
and soothe cuts. It has been used 
both as a mouthwash and as a topical 
application. Tea made by infusing 
thyme in hot water has also been em-
ployed in natural medicine for respi-
ratory problems including coughs, 
bronchitis and congestion. 
  

      -  Wendy Cadman 

Herb Highlight - Thyme 

The Greeks used thyme in baths and as  
incense in their temples; they also believed 
that thyme was a source of courage. In an-
cient Egypt it was used in mummification. 
Thyme spread throughout Europe thanks 
to the Romans, who used sprigs to purify 
their chambers as well as for flavouring 
cheese and liqueurs.  
 

In medieval times, ladies embroidered a 
symbolic sprig of thyme and a honeybee on 
their scarves, which they gave as favours to 
the bravest knights. The herb was put be-
neath pillows to aid sleep and protect 
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For more information and to 

book places on these events, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

 


