
Welcome to Take Five, 

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

We were delighted to find 
out recently that we are 
getting nominated for the 
2012 Queens Award for 
Voluntary Service. If we’re 
successful in attaining 

the award, I’ll get to go 
to a very posh tea party 
at Buckingham Palace 
in the summer of 2012!  
 

We have now got 32   
volunteers involved in 
the project with roles  
including helping with 
the many tasks in the 
garden, assisting with 
our educational courses, 

serving on the committee 
and helping with fund-
raising and marketing. 
We’re always on the look-
out for more people, so if 
you would like to help, 
get in touch!   
 

In the garden, produce is 
bountiful.  The runner 
bean and French bean 
yields are astounding.  
We’ve got a wonderful 
seasonal selection includ-
ing squash, new potatoes, 
pumpkins, beetroot, 
chard, tomatoes, cour-
gettes and more.  Come 
and see for yourself! 
 

Cliff Marriott is one of our 
fantastic volunteers who 
helps out when he’s not 
working for an educa-
tional trust at Rushall  
Organic Farm.  On 10th 
September, he is taking 
on what he describes 

Pumpkins & Squashes 
Cucurbita spp. 

 

 
Pumpkin or Squash Soup           
 

Half a medium pumpkin OR  
1 large butternut squash (or 
similar firm-fleshed squash),        
1 pint chicken or veg stock,        
2 small onions,  3 fat cloves  
garlic, salt & pepper, olive oil. 

 
 

Method: 
 

Preheat oven to Gas 
Mark 7/210°C.  Peel 
pumpkin, cut into 
1” (2.5cm) cubes; peel 
onions, slice into seg-
ments; separate garlic 
cloves but leave skins 
on.  Toss pumpkin,   
onion & garlic in a little 
oil and spread in single 
layer on large baking 
tray. Roast until pump-
kin is soft and brown 
around the edges.  
 

Bring stock to boil in a 
large saucepan. Remove 
from the heat and tip 
pumpkin & onions into 

the stock. Squeeze gar-
lic from skins and add 
to the pan. Blend to 
purée, adding more 
stock if too thick. Sea-
son with pepper & salt 
and serve. Freezes well 
but take care when re-
heating not to burn on 
base of saucepan. 
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Market garden    

opening hours:        
 

Wednesday & Friday     

10am — 5pm  

Topical Tips: 

� Sow salad seeds such as 

pak choi and mizuna for 

the autumn & winter. 

� Keep harvesting squash 

and pumpkins, before the 

first frosts arrive.  

� Harvest apples, pears 

and plums as they ripen. 

� Plant spring-flowering 

bulbs for next year. 
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Garden News... 
as ‘the biggest and scariest 
challenge of my life!’      

Despite being petrified of 
heights, he is going to do a 
solo static line parachute 
jump to raise funds for us.  
If you’d like to support him 
(and us), contact him on 
07951 316145 or make a 
donation online at:  
localgiving.com/fiveaday 
 

     - Pam Goddard, 
       Project Co-ordinator 
 

      Thank You! 
To local conservation group 
CROW, who spent a day in 
the garden with us sharpen-
ing tools and weeding 
through our wildlife areas.  
 

To our wonderful volunteers 
who helped us to run an  
extremely successful open 
day on 29th August! We had 
our youngest visitor ever:    
a 5-day old baby... 



Going Wild:  Fruits For The Future?  

Apples harvested at Five A Day 
 

Tree fruits such as apples, pears, 
plums and cherries grow well in 
the British climate… Yet increas-
ingly, the fruit in our shops and 
markets comes from outside the 

UK. Traditional orchards, which 
form valuable habitats for our na-
tive wildlife, have declined so  
drastically that they have recently 
been added to the list of Priority 
Habitats under the UK’s           
Biodiversity Action Plan. 
 

Initiatives such as Community   
Orchards and Apple Day 
(celebrated on 21st Oct) have done 
much to increase people’s aware-
ness and appreciation of British 
fruit, but our orchards are still  
under threat. We can help by buy-
ing British fruit (locally grown if 
possible), and taking part in the 
People’s Trust for Endangered  

Species (PTES) Orchard Survey. 
 

To find out more about the survey, 
visit the PTES website: 
 

www.ptes.org/index.php?cat=95 
 
 

 
 

 
 
 
 
 
 
 
 

 
        Apple blossom in springtime 

 

Free Gardening Course  
for people over 50 

 
A friendly and welcoming course 
for people to learn more about 
growing veggies and fruit in a 
wildlife-friendly way, meet like-
minded people and enjoy a     
seasonal light lunch.  Starts   
Monday 5th September, 10.30am 
to 1pm for eight weekly sessions. 
 

Numbers are limited: book a 
place by emailing pam@fiveaday.
org.uk or phoning 07939 676050. 

      

Gardening expertise:  get to grips 
with organic growing, with Project 

co-ordinator Pam Goddard  

New Shoots:  Upcoming Garden Projects & Events 

Beckie hard at work tending the 
demonstration veg plot at 5ADMG 

Working with another regular Five-
A-Day volunteer, Beckie has also 
created a demonstration veg plot 
at Five-A-Day as part of complet-
ing her RHS gardening course—
complete with compost heap, 
herbs, flowers and a carecrow! 
 

Her interest in botany and garden-
ing extends to indigenous popula-
tions and their use of plants and 
other resources.  And her garden 
favourites?  “Tomatoes, cherries, 
blueberries, garlic, onions, leeks, 
courgettes, pumpkins and 
squashes.  And lots of herbs and 
edible flowers!  Oh, and I love cel-
eriac... But I’ve had poor success 
growing it so far.”  

Meet The Volunteers 

Beckie has been a regular Five-A-
Day volunteer on Wednesdays and 
Fridays for 2½ years, since first 
spotting the garden on the Do-It 
volunteering website. 
 

“I love learning about plants and 
organic growing, especially spying 
on the squashes and pumpkins!  I 
really enjoy working with people 
here, the diversity of the jobs and 
watching the changes of the     
seasons.  I like doing all the gar-
dening jobs—digging, harvesting, 
weeding, sowing, planting out, 
serving customers and helping 
with events, corporate days and 
our Eco Art courses.” 
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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 


