
Learner on one of Five A 
Day’s Eco Art courses 
 

* * * 

Welcome to Take Five, 

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

One of our new autumn    
projects is ‘Get fit, get 
gardening’ for older peo-
ple with Alzheimer’s.   
Thanks to funding from 
Age UK, we are support-
ing a group of older  
people with an interest 
in gardening and gentle  
exercise.  We are also 
using produce from the 
market garden to cook 
up a tasty light lunch 
each week.   
 
In September we hosted 
two team building days 
for companies KPMG    
Accountants and the BG 
Group.  Both companies 
spent a day in the gar-
den, helping with tasks 
such as strawberry 
planting and creating a 
wildlife area.  They also 

built an attractive pergola 
which we will be using as 
a shady outside class-
room area.  Feedback 
from both companies was 
glowing: 
    “It was a great, fun and 
active day which brought 
our team together.” 
   “Encourages all levels to 
work together and get to 
know each other better.” 
   “Thank you so much for 
letting us have fun.”  
 

We’d like to offer our   
sincere thanks to both 
KPMG and the BG Group.  
What a great bunch of 
people! 
 
 

Apple 
Malus domestica 

 

 

Try this tasty favourite! 
 

Baked Apples 

(serves four)          
4 large baking apples, ¼ cup 
brown sugar, ¼ cup chopped 
walnuts, ¼ cup currants or 
raisins or blackberries, 1 tsp 
ground cinnamon, 1 tbsp 
butter, ¾ cup boiling water 

 

Method: 
 

Preheat oven to 375ºF / 
190ºC / gas mark 5. 
Remove cores to one ½-
inch of bottom of apples 
and make holes around 
an inch wide.  
 

Combine fruit, nuts, 
cinnamon and sugar 
together in a bowl. 
Place apples in a baking 
tin and fill them with 
the mixture, topping 
them off with a small 
knob of butter. 
 

Add boiling water to the 
tin and bake for 30-40 
minutes until tender,   

basting the apples with 
the pan juices. 
 

Serve apples hot, with 
custard or vanilla ice 
cream. 
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Market garden    

opening hours:        
 

Wednesday & Friday     

10am — 5pm  

Topical Tips: 

� Harvest runner beans & 

cut down plants (leaving 

roots in ground). 

� Harvest all carrots and 

store in sand. 

� Pick any remaining    

tomatoes and place    

indoors on a sunny   

windowsill to ripen. 

� Plant green manures 

such as field beans. 
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Garden News... 

In the garden, produce 
continues to be bountiful.  
We are harvesting a wide 
variety of vegetables       
including beetroot, beans, 
chard, spinach, sorrel, and 
fennel.  And thanks to the 
warmth of our polytunnels, 
the tomato yields have 
been fantastic.   
 

     - Pam Goddard, 
       Project Co-ordinator 
 

   Thank You! 
 

We would like to thank the 
Berkshire Community 
Foundation and the North 
Wessex Downs for funding 
us recently.  We will be  
using the funding to pro-
vide volunteer training in 
teaching and horticulture 
for some of our volunteers. 



Going Wild:  SOS! - Saving Our Slow worms  

Baby slow worm 
 

Slow worms (a legless lizard, de-
spite their snake-like appearance) 
are one of the UK’s native reptile 
species, and have long been known 
as gardeners’ friends due to their 

fondness for eating pest             
invertebrates such as slugs.  
  

Once a common sight in compost 
heaps, slow worms have suffered 
from modern trends for using gar-
den chemicals and ‘tidying’ away 
features such as dead wood piles 
and long grass. 
 

But at 5ADMG we are hoping to 
lend these little reptiles a helping 
hand, by building a special slow 
worm habitat with learners from 
Brookfields and Castle School.  
Once finished, the habitat will 
soon receive its first inhabitants 
when local conservation group 

CROW bring some slow worms res-
cued from another site. 
 

You can find out more at: 

    www.froglife.org/animals/ 
                       slowworm.htm  

 
 
 
 
 
 
 
 

Adult slow worm with juvenile 

 
Autumn Family Open Day 

Sunday 30th October 2011, 
11am – 5pm 

 

Buy delicious fruit, vegetables and 
plants with recipe ideas — carve a 
big pumpkin (£5 per person) — 
spooky story telling — complete 
the Pumpkin Trail — sow autumn   
vegetable seeds to take home —   
refreshments & homemade cakes!    

 

FREE PARKING AND 
FREE ENTRY! 

 
 
 
 
 
 
 
 
 
 
 
 

New Shoots:  Upcoming Garden Projects & Events 

such distinctive seasons or such 
rapid growth. But it is the people I 
enjoy most - the shared conversa-
tions and anecdotes told while 
working alongside other volun-
teers.  I always leave having learnt 
something new whether it’s about 
plants, computers, places to visit, 
local news, where to buy some-
thing, books to read etc.” 
 

Mary’s preferred job is weeding— 
“Something satisfying about that, 
or maybe it’s just the Virgo in me!”  
And her favourite produce is 
strawberries. “I can’t think of any-
thing better than  picking and eat-

ing strawberries straight from the 
garden.  Forget the cream … the 
fruit is sweet enough. A treat I 
never experienced in Australia.” 

 

Mary (left) pictured working    
alongside another volunteer 

Meet The Volunteers 

Mary St Hill found out about 
5ADMG via her existing volunteer-
ing involvement with CROW, and 
has been helping out at the garden 
for nearly three years.  
 

“A perfect opportunity, I thought, 
for a recently arrived Australian 
to learn about growing veg in a 
cold climate! We had just bought 
a house with a very big organic 
vegetable garden and I wanted to 
keep it going. 
 

“I enjoy seeing the garden change 
and grow during the seasons: the 
Australian climate doesn’t have 
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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 


