
August has been a pro-
ductive month, both for 
growing produce and for 
welcoming lots of people!  
Our open day was a great 
success with lots of new 
visitors, young and old.  
Many thanks go to our 
wonderful team of volun-
teers who worked so hard 
on the day! 
 

On the subject of volun-
teering, we need YOU! 
We are looking for a vol-
unteer who would be 
able to offer some time 
to help us develop our 
social media. We always 
looking for additional 
gardening volunteers 
too... So please do get in 
touch!  
 

From early September, 
we’re running a series of 
free workshops for retired 
people.  Topics range from 
green gardening to willow 
weaving to growing flowers 
for cutting.  We’re also 
running wildlife gardening 
workshops for adults.  
Have a look overleaf for 
more details. 
 

We’re open for fruit and 
veg sales (and cut flowers) 
on a Wednesday and Fri-
day between 10am and 
4pm.  We’re also selling a 
selection of produce and 
flowers at Englefield gar-
den centre on a Saturday – 
do come and have a look! 
 

We look forward to seeing 
you soon, 
 

     - Pam Goddard, 
       Project Co-ordinator 

Tomato 
Solanum lycopersicum 

 

There are over 7500 varie-
ties of tomato, with fruits 
ranging in size from cherry 
to beefsteak. For the best 
flavour tomatoes should be 
left to ripen on the plant; 
green tomatoes can be 
cooked in chutneys. 
 

Tomato and 

Courgette Pie  
 

Ingredients: 

2 sliced onions, 6 skinned 
and chopped tomatoes, 750g 
sliced courgettes, 2 crushed 
cloves of garlic, 3 tbsps olive 
oil, 1 tbsp tomato purée, salt 
& pepper 
Topping: 750g mashed pota-
toes, 4 tbsps milk, 2 tbsps 
olive oil, 4 spring onions finely 
chopped, salt and pepper 
 

Method: 

Fry onions and cour-
gettes in oil for 10 mins, 
stirring occasionally. Add 
garlic, tomato purée and 
tomatoes, and season to 
taste. Cover and simmer 
for 5 mins and then turn 

into a 1.5 litre/2½ pt 
ovenproof dish. 
 

Beat potatoes with 
spring onions, oil, milk, 
and season.  Spoon over 
the courgette and to-
mato mixture: bake at 
200ºC/400ºF/Gas 6 for 
30 to 40 mins until 
golden.  Serve with 
green salad. Serves 4. 
 

- Recipe from Jan Poole 

 

Five A Day 

opening hours: 
 

Wednesday & Friday 

10.00am — 4.00pm 

Topical Tips: 

� Make sure brassicas are 

protected from birds 

� Plant spring-flowering bulbs 

� Sow winter salads such as 

rocket and oriental leaves 
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Garden News... 

Thank You! 
 
- To BBC Radio Berkshire 
for promoting us! 

- To Conserve Reading on 
Wednesdays (aka the 
Lardy Cake Appreciation 
Society) – thank you for 
your help in the garden! 



Going Wild:  Taking care of  trees  

 Great oaks from little acorns grow: 
growing your own trees from seed 
is easy, cheap and wildlife–friendly 

Many of us will have been aware 
of the arrival in the UK of a seri-
ous Ash tree disease, the fungus 
Chalara fraxinea, in 2012. 
 

Like Dutch Elm Disease, Chalara 
is likely to have a big impact on 
our countryside. The Forestry 
Commission is asking the public 
to watch out for and report any 
signs of the disease: visit their 
web page at www.forestry.gov.uk/
chalara for more information. 
 

Importing tree stocks from other  
countries, thought to be the cause 

of Chalara’s arrival, can introduce 
all sorts of problematic diseases 
and pests to our woodlands. But 
we can avoid this simply by grow-
ing our own native trees and 
shrubs from seed collected locally.  
 

If you’d like to try your hand at 
propagating your own shrubs and 
trees, come and learn how in an 
upcoming half-day workshop at 
Five A Day, on 14th September. 

 

   - Becca Flintham, 
      Wildlife Gardening Consultant 

Green Art and Green 
Growing in the Garden! 

 

An autumn series of free    
practical and informative 

workshops for retired people. 
 

Mondays in Sept & Oct. 
 

 

2 Sept: Fruit & Veg Growing Part 1 
 

9 Sept: Fruit & Veg Growing Part 2 
 

16 Sept: Green Art - willow growing  
                                 & weaving 
 

23 Sept: Gardening for Wildlife Part 1 
 

30 Sept:  Gardening for Wildlife Part 2 
 

7 Oct: Green Art - working with  
                               clay & glass 
 

14 Oct: Green Art - felting 
 

21 Oct: Green Gardening & Green 
Art - grow flowers for cutting & art 

New Shoots:  Upcoming Garden Events & Projects 

 
 
 
 
 
 
 

Ingredients: 250 ml melted cocoa but-
ter, 50 ml cooking oil, 60g dried mari-
gold flowers.  
 

Put flowers into inner pan of a double 
boiler, with oil and cocoa butter. Half 
fill the outer pan with water. Bring to 
the boil, turn down heat and simmer 
for 2 hours (be sure water does not 
boil away or the oil will burn). Strain 
mixture and allow to cool a little then 
pour into clean jars while still 
runny. Label and date the pots. Store 
in a cool place.  
      -  Wendy Cadman 

Herb Highlight - Marigold 

Historically marigold was used for wounds, 
infections, bites and stomach ailments - 
was believed to be an aphrodisiac! 
 

Marigold petals are edible, used in salads 
and other dishes. The plant is also used as 
dye for fabrics, food and cosmetics. Dry, 
sore and itchy eyes respond to marigold 
ointment rubbed into the eyelids before 
bed. Marigold ointment is an excellent anti-
inflammatory but should be avoided in hot 
conditions as it keeps heat in. 

September 2013 Take Five 

Back To Nature: 
 

Wildlife Gardening 
workshops for adults 

 

Saturdays, 10.00am - 1.00pm 
 

14th September:  Trees & Shrubs  
                              for Wildlife 

Learn how to propagate your own 
trees and shrubs from seed. 
 

28th September:  Garden Birds 
                             and Mammals 

Survey for small mammals and 
build your own bird nest box. 
 

Sessions will improve your wildlife 
knowledge and identification skills, 
as well as giving you guidance for 
carrying out your own practical 
wildlife gardening projects. Tea and 
coffee included. 
 

Cost per session: £5 per person. 
Book now, places limited. 

For more information and to 

book places on these events, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

Each Green Art and Green 
Growing workshop runs from 
11.00am to 2.00pm and includes 
a light seasonal lunch. 


