
In early August we were delighted 
to discover that we had achieved 
2nd place in the Dorothy Morley 
Conservation Awards.  This is a 
biennial scheme open to groups 
in Berkshire that involve their 

local community in 
managing a treasured 
green space and we 
were up against some 
stiff competition! Our 
prize money will go to-
wards purchasing 
some attractive display 
boards for the garden 
to explain our wildlife 
areas and encourage 
people to create wildlife 
friendly habitats in 
their own gardens. 
 

From September we’re 
offering lots of work-
shops and courses to 
children, adults and 
older people. Most of 
our educational oppor-
tunities are free or sub-
sidised thanks to fund-
ing from organisations 
such as the Berkshire 
Community Founda-

tion, Greenham Com-
mon Trust and West 
Berkshire Council.  For 
more details have a look 
at our website: 
www.fiveaday.org.uk , 
and on page 2 of this 

newsletter in Upcoming 
Garden Events & 
Courses. 
 

We’re open as usual for 
sales of fruit, veg and 
cut flowers on Wednes-
days and Fridays be-
tween 10am and 4pm.  
We’re also selling a   
selection of produce at 
Englefield garden centre 
on a Saturday – do 
come and have a look! 
 

 - Pam Goddard, 
    Project Co-ordinator 

Beetroot 
Beta vulgaris 

 

Beetroot Chocolate 
Brownies 
 

Ingredients: 

500g whole raw beetroot (3—4 

medium sized), 100g unsalted 

butter, 200g bar of dark choco-

late (70% cocoa), 250g golden 

caster sugar, 100g plain flour, 

3 eggs, 1 tsp vanilla extract, 

25g cocoa powder  

 

Method: 
With rubber gloves (to 
prevent staining), top, 
tail and peel beetroot; 
roughly chop and put in 
large bowl with a splash 
of water. Cover with 
clingfilm and microwave 
on high for 12 mins or 
until tender. 
 

Heat oven to 180ºC  
/160ºC fan oven/gas 
mark 4. Grease a small 
roasting tin. Roughly 
chop chocolate and cube 
butter. Tip cooked beet-
root into sieve and drain 
off liquid; then whizz in a 
blender or food processor 
with butter, chocolate 

and vanilla until as 
smooth as possible. 
 

Whisk sugar and eggs 
together until pale and 
foamy; then gently fold 
in beetroot mixture with 
a large metal spoon. Sift 
flour and cocoa into 
bowl and fold in, con-
serving as much air in 
mixture as you can. 
 

Pour into tin and bake 
for 25 mins or until 
risen all over, with just 
the merest quiver from 
centre of crust when you 
tin. Cool in tin before 
cutting into squares. 
 

   - Recipe from Pam Goddard 

Topical Tips: 
 

� September: Plant spring-

flowering bulbs. 

� October: Divide herbaceous 

perennials and rhubarb 

crowns. 

� November: stop Winter Moth 

damage to fruit trees by using 

grease bands around trunks. 

Flavour of the Month 
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Garden News... 

 Thank You! 
 

To the wonderful         
corporate groups who 
have visited over the 
summer:  both of our 
polytunnels have been 
recovered and we 
have two new sheds!   



 

New Shoots:  Upcoming Garden Events & Courses 

Sage honey - Fill a glass jar with 
sage leaves. Very slowly pour over 
runny honey, pausing regularly to 
remove air bubbles by stirring with 
a skewer or chopstick. When jar is 
full seal with screw-top lid and 
leave to infuse for several weeks. 
Strain before use if you don’t fancy 
eating the leaves. 
 

Spiritual / craft uses: 
 

Smudge sticks - Native Americans 
use white sage to smudge with, 
but Europeans use purple and 
wild sage to make incense and 
cleanse themselves and places of 
worship. Simply wrap sage tightly 
in bundles and dry thoroughly. 
When dry, light the end and use 
the smoke to ritually cleanse 
rooms after spring cleaning or to 
dispel ‘bad vibes’. Sage can also be 
added to potpourris or crumbled 
onto charcoal bricks meant for in-
door incense. Alternatively, if you 
make your own candles simply add 
to the wax. 
 

      -  Wendy Cadman 

Herb Highlight - Sage (part 2) 

Medicinal Uses: 
 

Sage & Thyme Elixir - Pick 
enough fresh sage leaves and flow-
ering thyme sprigs to half fill a 
glass jar (if using dried herbs, re-
duce volume by three quarters). 
Cover with runny honey, stirring 
well to remove air bubbles and 
make sure herbs are completely 
covered. Fill to the top with brandy 
and mix well. Seal with a screw-top 
lid, label and date. Store in a cool 
dark place for 4-6 weeks. Strain, 
bottle and use: take one drop every 
half hour as a preventative at the 
first sign of a virus. 
 

A cure for sprains - Bruise a 
handful of sage leaves and boil in 5 
fl oz/142ml vinegar for 5 mins; 
apply in a folded napkin as hot as 
can be borne to affected part. 

 

Culinary uses: 
 

Fried sage leaves - An easy dish, 
frying sounds unhealthy but sage 
will help to digest the oil. These are 
a treat served with savoury foods,  
 
 
 

Autumn 2014 Take Five 

Go Wild!  family sessions: 

Pumpkintastic! 
 

10.00am - 1.00pm, on: 
Tuesday 28th October 
Wednesday 29th October 
Thursday 30th October 
Friday 31st October 

 

Get ready for Hallowe’en: carve a 
pumpkin lantern, have a go at 
some eco art and find out about 
the spooky creatures that live in 
our gardens! Hands-on family fun 
mornings with a seasonal theme.  
 

Refreshments included: please 
wear warm weatherproof clothing 
and sturdy footwear. Cost £5 per 
family (up to 4 people): places 
must be booked in advance. 

For more information and to 

book places on our events, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

 

Back To Nature: 
Wildlife gardening 
workshop for adults 

 

Saturday 13th September 
10.00am - 1.00pm 

 

As gardeners we depend on wildlife 
for all kinds of services, from pollina-
tion our flowers and fruit and veg 
crops to composting. 
 

Join wildlife conservationist Becca 
Flintham for a session to improve 
your wildlife knowledge, discover how 
plants and animals work in harmony, 
and get some tips for practical pro-
jects to encourage beneficial wildlife 
into your garden. 
 

Tea and coffee included: please wear 
weatherproof clothing and sturdy 
footwear.  Cost £5 per person; please 
book your place in advance. 

Kids GO! - monthly 
youth group 

 

On Wednesdays once a month 
we run our Five A Day youth 
group for children aged 7—12 
years, Kids GO! (Kids Get Out-
doors!). For details of meeting 
dates and to register your child, 
contact group leader Becca on 
07717 846814 / email 
becca@fiveaday.org.uk 

Purple sage growing at Five A Day 

left whole or crumbled and sprin-
kled onto food. Heat oil in pan, dip 
fresh leaves in flour and fry until 
crispy (2 mins), drain and add 
salt/pepper to taste. 


