
After six years of fantastic vol-
unteering, they were retiring 
gracefully from gardening duties 
but we hope to see them soon 
for more tea and cake!  As three 
volunteers left, four new ones 
arrived.  We would like to wel-
come Glen, Kat, Fran and Jane 
to the garden! 
 

Along with volunteers, we have 
welcomed hundreds of visitors 
to the garden this year - includ-
ing school kids, adults with 
learning disabilities, older peo-
ple and some great corporate 
groups.  Our busy programme 
continues in to the summer 
along with our annual open day 
on 23rd July.  We look forward 
to seeing lots of you there! 
 
 

- Pam Goddard, 
  Project Co-ordinator 

 

Rhubarb 
Rheum rhabarbarum 

 

Rhubarb is a herbaceous 
perennial with edible fleshy 
stalks (its leaves are poi-
sonous due to their high 
oxalic acid content). 
 
Usually eaten cooked, rhu-
barb is mildly laxative; it 

has also been shown to 
have anti-cancer effects. 
Because of its acid con-
tent, it is best cooked in 
stainless steel, glass or 
ceramic kitchenware. 
 

Rhubarb and 
Vanilla Jam 
 

Ingredients: 
1 kg / 2lb 4 oz rhubarb, 1 
kg / 2lb 4 oz preserving 
sugar, 2 vanilla pods, 4—5 
tbsps apple pectin (available 
from large supermarkets or 
health food shops).  
 

Method: 

Cut greaseproof paper 
into circles the size of 
the opening on the jam 

jars you are using. 
 
Place all the ingredi-
ents in a pan with 
150ml/5fl oz water and 
simmer until the rhu-
barb starts to soften. 
 
Remove the vanilla 
pods. Pour the hot jam 
into 3 sterilised jam 
jars and cover the jam 
with the greaseproof 
paper circles. Screw on 
the lids and set aside 
to cool completely. 
 
Makes three 450g/1lb 
jars of jam. 

Summer Topical Tips: 

� June: Harvest first lettuces, 

radish and early potatoes. 

� July: Deadhead summer 

bedding and perennials. 

Harvest courgettes before 

they turn into marrows! 

� August: Pot up strawberry 

plants formed from runners.  
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Garden News... 

  

Thank You! 
 

 

A very big thank you to 
the wonderful Purley 
Players for their recent 
support to us!  Find out 
more about them:  
 
www.purleyplayers.org.uk   
 

 

It’s now early summer and the garden 
is bursting with colour...  Our seasonal 
produce is now ready for harvesting - 
delicious, naturally grown and freshly 
picked!  So do come and visit us on a 
Wednesday or Friday 10am – 3pm to 
buy our tasty fresh fruit and veg.  
 

In May we hosted a tea party to three of 
our longest serving volunteers:  Mavis, 
Ron and Val.   



Herb Highlight:  Lemon Balm  

Variegated lemon balm 

 

Lemon balm is an easy to grow 
herb that will flourish rather like 
a mint and can take over your 
garden if not kept under control!   
 
Traditionally used by beekeepers, 
the plant will attracts bees and 
other beneficial pollinating in-
sects into your garden. It also 
gives off a delightful lemon scent 
when brushed against, so is   
excellent when planted next to 
pathways (especially for individu-
als who rely on smell to identify 
their location).  
 

It has anti-viral properties; and 

when crushed and placed on 
an insect bite it will soothe the 
itch. The scent of lemon balm 
will also discourage midges 
and mosquitoes, so can be 
used as an effective natural 
insect repellent. 
 
The herb is used extensively 
in aromatherapy, as it has a 
calming and soothing effect 
which can induce a relaxed 
sleep.  Recent studies have 
found extract of lemon balm 
reduces stress and promotes 
alertness. (NB however that 
those taking the medication 
thyroxine should avoid this 
herb.) Chewing on a leaf can 
help to freshen breath whilst 
drinking the tincture will help 
treat colic and upset stomach.  
 
In cooking, use as you would 
use mint.   Chopped lemon 
balm sprinkled on salads is 
delicious, or steeped in apple 
cider vinegar or added to    
syrups. It makes refreshing  

Lemon balm in flower 

 
herbal tea (especially when 
combined with mint), and a 
good flavouring for bread or 
cakes. You can also make up a 
lemon balm and honey butter 
for scones.   
 

For a pampering herbal bath, 
secure a bath bag under a run-
ning bath tap with dried (or 
fresh) lemon balm leaves and 
rose petals for a soothing and 
relaxing soak.  As a natural air 
freshener, steep the leaves in 
hot water, drain and use as a 
room spray.  
 
    -  Wendy Cadman 

Family Open Day 
 

Saturday 23rd July 
 

1.00pm—5.00pm 
 

Join us at our annual family 
open day—lots of free activities 
for all the family, plus fruit and 
veg for sale and refreshments.   
 

Also, the Englefield Flower Show 
and Fayre – both events on the 
same day and right next to one 
another! Free parking.  
 

For further information on the above 
event, contact Pam on 07939 676050 
or email: pam@fiveaday.org.uk 
 

 

New Shoots:  Upcoming Garden Events & Projects 

Summer 2016 Take Five 

Kids GO! 
(Kids Get Outdoors 

activity club) 
Wed 13th July 

Wed 10th August 
4.00pm—6.00pm 

 

 

On Wednesdays between 4pm 
and 6pm once a month we run 
our club for youngsters aged 7—
12 years, Kids GO! We do lots of 
fun hands-on gardening and  
nature-themed activities, plus 
arts and crafts. The cost is £2 
per child. 
 
For details of meeting dates and 
to register your child, contact 
group leader Becca Flintham on 
07717 846814 or email 
becca@fiveaday.org.uk 

For information about Five A 

Day Market Garden events 

and courses, please contact 

Pam on 07939 676050 / 

pam@fiveaday.org.uk 

 


