
During September, we 
were lucky enough to be 
invited to the Royal Berk-
shire Show to promote 
our project.  We shared a 
stand with Cold Ash Hor-
ticultural Society who 
had built an impressive 
raised bed full of fruit 
and vegetables. Over the 
weekend, we chatted to 

hundreds of people 
about the enjoyment of 
gardening.  It’s clearly 
been a challenging  year 
for growing fruit and 
vegetables but  people 
remained enthusiastic! 
 

September has seen the 
start of our autumn 
school visits.  Thanks to 

the support of local organic 
food company Ella’s 
Kitchen, we are hosting 
visits to a number of pri-
mary schools from the 
Reading area.  The chil-
dren get involved in lots of 
fun activities ranging from 
food tasting to herb smell-
ing to digging up worms. 
 

The recent rain is very wel-
come.  Despite a soggy 
early summer, the ground 
was starting to look 
parched and our vegeta-
bles are loving it. We’ve got 
a lovely selection of pro-
duce including mixed salad 
leaves, squashes, spuds 
and kale.  Our cut flower 
garden is looking splendid, 
so if you would a bunch of 
British grown flowers, 
come and see us! 
 

Come along to our autumn 
open day on Saturday 27th  

Winter Squash 
Cucurbita species  

 

Winter squashes include 
butternut squash, acorn 
squash, pumpkins and 
the fantastically knobbly 
Marina di Chioggia. All 
are a good dietary source 
of vitamin A. They lend 
themselves well to roast-
ing and baking. 

Roasted Spicy Squash 
 

Ingredients (serves 6): 

1 large butternut or other 
squash, olive oil, 1 tsp 
ground cinnamon, salt & 
pepper, large handful fresh 
sage leaves, 1 dried red 
chilli. 
 

Method: 

Preheat oven to 180ºC. 
Grind dried chilli in pes-
tle and mortar with a 
good pinch of salt; add 
cinnamon and sage 
leaves and pound some 
more. Add a little olive 
oil to make a loose mix. 
 

Halve squash, scoop out 
and keep seeds; cut 
squash into thin slices 

with skin still on. Rub 
pieces with spicy mix-
ture and lay in a single 
layer in large baking tin. 
Scatter seeds over top 
and season with pepper 
and salt; cover with tin 
foil and bake for 30—45 
mins. Uncover and bake 
for further 10—20 mins 
more to crisp up. 
 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 5.00pm 

Topical Tip: 
 

� Cook apples and place in 

freezer for delicious apple 

pies through the winter 

months. 
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Garden News... 
 

October, lots of fun activi-
ties for all the family in-
cluding pumpkin carving 
and broomstick limbo! Also 
our wildlife gardening ses-
sions for families and 
adults in the autumn half 
term week — see our 
events section for more  
details. We look forward to 
seeing you there! 
 

     - Pam Goddard, 
       Project Co-ordinator 
 

Thank You! 
To Ella’s Kitchen.  As well 
as supporting our school 
visits, we also have some 
rather funky (and warm) 
bright green hoodies! 
 

A big thank you also to all 
who have donated recycled 
materials and flowerpots 
for use at our wildlife    
gardening sessions. 



Going Wild:  Pond TLC  

   Pond dipping at Five A Day 
 

The pond at Five A Day Market 
Garden is popular with visitors 
and wildlife alike… And recently 
we were very excited to discover 

that we have a thriving population 
of Great crested newts using it! 
Great crested newts are a declining 
species protected by wildlife law, 
meaning that we will have to take 
great care of our very special pond 
dwellers. It’s very encouraging to 
know that we’ve created a pond 
that is a good quality habitat!  
 

Garden ponds do require ongoing 
management to prevent a build-up 
of dead leaves and silt, which left 
unchecked would cause the pond 
to dry out and turn into a marsh. 
The aim should be to remove 
about a third of live and dead pond 
plant material every year, in mid/
late autumn (doing the work any 

later would disturb hibernating 
pond wildlife). Rinse any removed 
plants gently in a bucket of water, 
to allow small pond creatures to be 
returned to the pond. 
 

For more information visit: 
www.pondconservation.org.uk 

 
 
 
 

Great crested newt (underside) 

Autumn Open Day 
Saturday 27th October,  
12.00 noon - 4pm 

 
Spooky fun for all the family!  Lots 
of free activities including scary  
storytelling, broomstick limbo,  
pumpkin trail and more. Carve a 
pumpkin for just £5 per person  
with our expert pumpkin carvers.
Delicious refreshments including 
scrumptious homemade cake – all 
with a Halloween theme! Buy 
tasty local fruit, vegetables, flowers 
and wildlife-friendly plants. 
 
Suggested donation on the gate: 

£1 per person. 

New Shoots:  Upcoming Garden Events & Projects 

 
 
other volunteers and the amaz-
ingly peaceful setting. She really 
looks forward to her weekly vol-
unteering and likes the knowl-
edge sharing that takes place, 
allowing her to learn a lot about     
organic gardening.  
 

Jan enjoys photography, cook-
ing, vegetable gardening and 
yoga.  She hopes that even more 
people will learn about Five A 
Day so that they can benefit 
from all it has to offer. 

Meet The Volunteers! 

Jan learnt about Five a Day at the 
Thatcham Volunteer Fair where she 
met Pam and knew immediately that 
this was the kind of project she 
wanted to become involved in. 
 

She loves the fact that it provides 
education, skills and fun to such a 
wide range of adults and children of 
all abilities, and promotes growing 
food, healthy eating and an interest 
in wildlife. She likes the practical 
work it offers, the good company and 
stimulating conversations with the  

October 2012 Take Five 

Wildlife Gardening  
activities for families: 

 

Creepy Crafty Creatures! 
Tues 30th Oct & Thurs 1st Nov, 

10.00am—1.00pm 
 

Learn about owls, bats and spi-
ders; how to look after all kinds 
of nocturnal wildlife; and make a 
spider's web dreamcatcher and 
an owl mask to take home. 
 

Hands-on fun with a wildlife 
gardening theme. Session suitable 
for children aged 5 – 14 years; all 
children must be accompanied by 
a responsible adult. Places must be 
booked in advance, cost £5 per 
family (up to four people). Refresh-
ments included: please wear suit-
able clothing and sturdy footwear. 

For more information and to 

book places on any of our 

events, please contact Pam 

on 07939 676050 or email 

pam@fiveaday.org.uk 

Wildlife Gardening  
for adults:  Garden Birds 
Saturday 3rd November 
10.00am—1.00pm 

 

Session covers bird identification, 
how to grow shrubs and trees for 
birds, and making a bird nest box . 
Cost £5 per person. Refreshments 
included: please wear suitable 
clothing and sturdy footwear. 


