
Phew!  September has been 
busy, busy, busy: birthday  
parties, Brownie groups, school 
visits, courses for adults with 

learning disabilities, older people and retired, 
wildlife gardening workshops for adults, team 
building days; and it’s still only mid September!  
 

The garden has been bountiful with the biggest 
pumpkins and squashes that we’ve ever grown 
and trees laden down with fruit.  Our sunflow-
ers are also looking amazing. 
 

Our volunteers and I enjoyed a lovely evening 
picnic here in the garden.  We were lucky 
enough to have Jan and Ricki from Reading 
and District Natural History Society, complete 
with moth traps and a wealth of knowledge.  As 
well as moths visiting, we also saw lots of lovely 
hornets up close which was a beautiful sight, 
although I’m sure many of you might disagree 
with that description! 
 

In October half term we are running two fun 
family sessions with pumpkin carving—see 
overleaf for details. We’re open for fruit and veg 
sales (and cut flowers) on Wednesdays and Fri-
days between 10am and 4pm; and we’re also 
selling produce and flowers at Englefield garden 
centre on Saturdays – do come and have a look! 
 

     - Pam Goddard, 
       Project Co-ordinator 

Winter Squash 
Cucurbita species 

 

Winter squashes include 
butternut and pumpkins, 
and are related to summer 
squashes (courgettes and 
marrows). They are har-
vested when skins have be-
come tough and can be 
stored for several weeks. 

Butternut Squash,  

Coconut & Ginger  

Winter Warming Soup  
 

Ingredients: 

1 large butternut squash, 
(peeled, de-seeded & chopped) 
1 onion, 1 oz fresh ginger, 1½ 
pints chicken or veg stock, 2 
tbsps olive oil, 400ml coconut 
milk, 1 x 160ml can of coco-
nut cream, 1 tbsp plain yo-
ghurt, salt and pepper 
 

Method: 

Heat the oil in a large 
saucepan and add 
squash, onion and gin-
ger.  Gently soften, tak-
ing care not to colour the 
onions or squash.  Add 
stock, coconut milk and 

coconut cream.  Season 
to taste. 
 

Replace the lid and sim-
mer slowly until the 
vegetables are soft 
enough to puree.  Blend 
with hand blender or in 
liquidiser.  Serve hot 
with a swirl of yoghurt 
or crème fraiche. 
 

- Recipe from Jan Poole 

 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 4.00pm 

Topical Tips: 

� Harvest apples, pears, 

grapes and nuts. 

� Divide rhubarb crowns and 

herbaceous perennials. 

� Plant spring-flowering bulbs 

before weather deteriorates. 
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Garden News... 
Thank You! 
 

To the Reading and     
District Natural History 
Society for their expertise 
and enthusiasm! 
 
 

To the Prudential and 
RBS for their wonderful 
work in the garden – we 
can’t wait to taste the 
honey berries next year! 
 

To the Conservation     
Volunteers for organising 
the RBS group and bring-
ing their skills, wit and 
time – much appreciated. 



Herb Highlight:  Preserving Herbs  

Drying and Storing Herbs 
 

Whether you harvest herbs from 
your garden or use fresh herbs 
from the store, you need to dry 
them for storage. You can dry 
herbs in the microwave, by hang-
ing them in bundles in an airy 
room, or by spreading them out in 
a single layer on a flat surface. 
 
Microwaving 
 

Place the herbs in a single layer on 
a paper towel and cover with two 
more paper towels. Put the towels 
and herbs in the microwave and 
set it for one minute. Check the 
herbs — they will probably still be 
moist, with the covering towels ab-
sorbing some moisture. Microwave 
for another minute and check 
again. Repeat until the herbs are 
dry. Be careful that the towels 
don't burn! 
 

The microwave method, although 
quick, is not favoured by herbal-
ists, as it is thought to destroy the 
fragile chemistry of the plant mat-
ter.  But if the herbal properties 
are not important to you (e.g. if 

you just wish to use the herbs in 
cooking), you can use this easy   
drying method. 

Purple sage at Five A Day 
 

Bundling 
 

Bundle the herbs in small bunches 
and tie them together; but don't 
bundle them too tightly because 
that prevents air circulation and 
can promote mould growth. Sus-
pend the herb bundles from the 
curtain rod or from pins hammered 
into the wall or woodwork. 
 

It is best to dry herbs in a shady 
(north-facing) window as exposure 
to direct sunlight is thought to     

destroy the properties you are try-
ing to preserve through air dry-
ing. Hanging the herbs in a win-
dow is beneficial because of the 
air circulation, and because it 
provides a balance of indirect 
light and air. 
 

Check the herbs every day: they 
should be dry in one to two 
weeks. When the herbs are dry 
store them in tightly sealed con-
tainers out of direct sunlight. 
 
Laying Herbs Flat 
 

You can speed up the drying 
process and keep most of the 
herbal properties intact by drying 
herbs in a single layer on a bak-
ing sheet on top of the stove. If 
you have a gas oven, the heat 
from the pilot light is enough to 
dry the herbs in a few days. If 
your cooker is electric heat the 
oven to 200°F; turn it off, then 
put the baking sheet of herbs on 
the top of the stove. Heat up the 
stove once a day. 
 
-  Wendy Cadman 

 

New Shoots:  Upcoming Garden Events & Projects 

October 2013 Take Five 

 

For more information and to 

book places on our events, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

Family activity sessions 

Go Wild: 

Animal Magic! 
 

10.00am - 1.00pm 
 

Tuesday 29th October 
Thursday 31st October 

 

Carve a pumpkin lantern, make 
a magic wand and learn about 
all kinds of magical creatures; 
have fun with wildlife games and 
eco art and crafts! 
 

Hands-on fun for children aged 
5-14 years, accompanied by an 
adult. Cost £5 per family (up to 4 
people). Please wear warm out-
door clothing and footwear. 
 

Book now, places limited: 
contact Becca Flintham on 
07717 846814 or email 
becca@fiveaday.org.uk 


