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JOTTINGS FROM THE CHAIR . . . .
My! How this year is flying. Only a
few weeks to the plant sale in the
Market Cross, Malmesbury.

managed to get quite a lot done in the garden.
However, there is as always plenty more to do,
as I am sure you are all aware.

We have had our last monthly meeting and talk
until September. I missed a couple of the last
meetings and speakers but have been advised
that, as usual, they were excellent.

I wish you a successful growing season and
hope to see you all with the fruits of your
labour at the Plant Show in July.
Ellie Church – Chairperson

Easter is upon us as I write, and the weather
has been warm and fabulous. We have

ANNUAL PLANT SALE & CAKE STALL
Saturday 25 May 2019
This is the Club’s main fund-raising event and with costs always increasing we need
your help, either by donating produce or buying produce donated by other members.
Don’t forget, as well as plants we also have a cake stall, so to all the cake makers if
you can donate a cake(s) it will also be much appreciated
If anyone needs help in collection of plants/cakes on the day please let me know and I will
do my best to help.

Graham Rees, Plant sale organiser
Tel. 01666 823093

ANNUAL SUBSCRIPTIONS FINAL REMINDER
There are still a large number of members who have not yet paid their subscriptions for 2019. If they remain
unpaid by 21 June I shall have to assume that those members no longer wish to remain with us and their details
will be removed from the membership list.
The cost of membership is £7 per member and £10 for joint membership. It has remained unchanged for a
number of years.
Renewal can be made by posting your details and subscription in the Garden Club box in the E & S hardware store
in the High Street; by posting to me at Redlands, Brinkworth, Chippenham, SN15 5DA; or to any committee
member.

Thank you
Sean O’Shea (Treasurer)
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SOME NOTES FROM DEREK . . . .
The Club Annual Show

Show vases

I do hope that you will all support our Show this
year. There are lots of Classes and I’m sure you
will be able to find something to bring along –
in any case, let’s hope for a sunny day so we
can sit outside and enjoy tea and cakes with our
friends.

We all have lots of vases – big ones, small ones,
short ones, tall ones, plain ones and decorated
ones. Finding a suitable vase to hold a large
bunch of Chrysanths
or giant Dahlias, a
vase which will set the
blooms out in a nice
‘fan’ shape and not
topple over is quite a
challenge. A solution
for showing and also
for the home is the ‘Bikini’ vase. First I must
make it clear that in our show you can always
show your blooms in whatever vase you want –
after all it’s the flowers which are being judged
not the container.

Remember you can leave your entry forms at
the E&S shop and also at the Garden Centre
and of course at the Riverside Centre on the
Friday.
Water saving
I have (had) four water barrels in my garden.
The sunlight
caused
the
plastic tap on
one
to
disintegrate.
It
just
crumbled
away. To replace this tap will involve someone
with five foot long arms holding a securing nut
at the lowest point inside the barrel. So to
continue saving water I have now bought a
new, expensive, water barrel which has a tap
hole with a moulded threaded hole at the
bottom. At least when the tap fails/drips/needs
cleaning I can take it out without pushing a
grandchild inside the barrel.

The ‘Bikini’ vases come in four sizes and in
magnolia or green. The smallest are very useful
for sweet peas and the largest for those tall
dahlias. If you want to see what they look like,
DO NOT look up ‘bikini’ on the website, unless
you are interested in fashion! Look up ‘Images
Wisley show winners’ and ‘Images national
sweet pea show’. You will see how useful these
two-piece vases are – the vases come apart, top
and base, for storage. If you are interested in
getting a vase or two the sole manufacture is
‘csalesbikinivases’.
Derek

Tasks for May/June










Continue spraying roses
Apply rose fertilizer 2 oz per sq yd
Complete planting of half-hardy annuals
Tie in tall growing perennials
Prune early flowering shrubs, Forsythia,
Ribes etc
Sow hardy biennials, wallflower, Sweet
William etc
Spray fruit trees against scab sawfly and
woolly aphid
Spray gooseberries against mildew









Spray blackcurrants against big mite
Spray strawberries against grey mould
Plant out dahlias and chrysanthemums
Sow annual seed in flowering situations
Earth up early potatoes, cover if frost
forecast
Plant out courgettes, celery and sweet corn
in late May
Sow perennial seed, delphiniums, lupins,
hollyhocks etc
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FROM THE GARDEN by KEITH

Comments from the garden . . . .
If you have a folding chair which is easy to move
around (with a glass of wine of course!), move it
to the honeysuckle when in flower, amongst the
lavender and roses for that fragrant scent, or just
to that place in the garden that gives you the best
view.

Cut flowers . . . .
I was recently asked to make a picking border of
cut flowers for the house. This is something, in all
the years I have gardened, I have never been
asked to make. All the gardens I have worked in
over the years flowers were picked from various
borders around the garden. Where to start?
Things to think about are heights, colours and
flowering times. The cut flower border I have
made measures 15ft long by 8ft wide. I have
worked out I can have twenty three varieties of
both herbaceous plants and bulbs flowering from
May to November. There are various flowers
around the garden
that can also be
picked from Nov
ember to April,
winter
flowering
shrubs and bulbs in
early spring. Some
of the bulbs I have
chosen make good
cut
flowers.
Acidanthera
for
instance
flowers
August/September
with white star-shaped scented flowers with
violet/carmine blotches; several flower stems are
produced by each bulb; ht 2ft. Galtonia candicans
or cape hyacinth is also a bulb flowering
July/September producing up to thirty white bellshaped fragrant flowers on each stem, ht 3-4ft.
Many of you will know the amaryllis or
Hippeastrum bought in a box you give for
Christmas, but did you know there is now a hardy
variety you can plant in the garden. The hardy
Hippeastrum Sonatini comes in four colours that I
know of, red, white, pink and yellow. Bulbs

produce at least two stems with three to four
flowers per stem. Plant from March onwards; it
will flower three months after planting; ht 2ft. I
will be planting many other bulbs, such as
ranunculus, gladioli, lilies and chincherinchee.
Herbaceous plants come in many colours and
heights, some I will be planting include monarda,
phlox, echinacea, solidago, helenium, sidalcea,
verbena, aster (Michaelmas daisy), dahlia tubers
and spray chrysanthemums.

Keith’s choice plant . . . .

Sambucus nigra ‘black lace’:
deep purple
feathered foliage on a bushy shrub which
produces large flat heads in clusters of creamy
pink flowers, ht 6ft. Prune hard in early spring.

Pests paradise . . . .
Gladioli thrips: the foliage develops small black
spots, the flowers are also discoloured and may
fail to open. The sap-feeding thrips, which are
brownish black to pale yellow when young, can be
found in the flower buds and on the lower part of
the leaves. Spray with a good insecticide at three
week intervals. They are more troublesome in hot
dry summers.

Plants to enjoy in May/June
Dicentra, Pulsatilla, Laburnum, Syringa (lilac), Buddleia
globosa, Crambe, Bergenia, Brunnera, Dianthus (pinks),
Genista, Hemerocallis (day lily).
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FROM THE VEGETABLE PLOT by KEITH

Seasonal activities . . . .
Comments from the veg plot . . . .
It’s time to really get going with the vegetable
plot, mid-May is a good time to sow most of your
seeds. Germination for most seeds generally takes
a couple of weeks. It’s a good time to put up your
runner bean canes.

Carrots . . . .
I last covered carrots in the 2013 Newsletter. In
the 6 years gone by some new varieties have
appeared. Last year I tried the variety Nazareth,
an f1 hybrid seed, one to place alongside Sweet
Candle on the show bench. It is a mid-season
blunt-ended carrot with smooth skin and good
colouring. Harvest up to November, or longer with
some protection. If you prefer a small carrot try
the variety Cascade, also an f1 hybrid (baby
chantenay), with sweet-tasting roots, good colour
and slow to run to seed. If left it will produce
larger carrots for
late season pulling.
Malbec f1 is a deep
red variety with
long slender roots
with good flavour,
recommended for
roasting. St Valery,
introduced in the
1880s, is a maincrop
variety with good
flavour
and
colouring. Eskimo f1
A.G.M. (award of garden merit) is a Nantes type
and late maincrop capable of withstanding severe
frosts so recommended for winter pulling; it is
also tolerant of cavity spot. Senior f1, a very late
vigorous maincrop, stands well through the winter
and up to the following May with long cylindrical
roots, and tolerates powdery mildew. Have you
tried yellow or purple varieties? Purple was the
original colour of the wild carrot. Deep purple f1 is
a purple-skinned and purple-fleshed variety which
retains its colour when cooked and has a good
flavour – one to try. Yellow bunch f1 is a bright
yellow variety with a sweet mild flavour, tapering
roots reaching 8” long and good resistance to
powdery mildew. Carrot fly can be a big problem
for many of us. Resistant varieties include Nantes
2, Resistafly f1 and Flyaway f1. Many of the
varieties above have been around for some time.

All frame-sown plants and seeds should be
growing well now, dwarf French bean sown in
pots can now be planted in the frames, but keep
frame tops on at all times. Vegetable plot sowings
can now begin, weather permitting. Plant main
crop potatoes, put up runner bean sticks ready for
sowing seed or planting early grown plants in midMay, but watch the night frost forecasts. Clean up
ground that contained winter vegetables, fork
over and put 2 oz per square yard of growmore
fertilizer. Remember onions and carrots are best
planted together to help deter with carrot fly. If
you covered your rhubarb early you should now
be pulling some nice pink sticks. Should the
ground become dry when seedlings are appearing
watch out for flea beetle (many tiny holes on
seedling leaves) and spray in the evening with
insecticide or you will lose them all. If, on the
other hand, it is wet, slugs will be the problem.

Keith’s choice vegetable . . . .
Parcel: Much like a flat-leaved parsley. However,
the foliage has a distinct celery flavour. It is also
known as leaf celery. Use it in salads, soups and
casseroles, as a cut and come again variety.

No vegetable nightmares . . . .
Carrot cavity spot: Shows as discoloration on
carrot roots, also cracks and indentations, causing
rapid collapse of the root. Causes are uncertain; a
lack of calcium in the soil could be the problem.
Adding lime to the soil could help. I might add, I
have never had this problem.

Some vegetables to enjoy in March/April
Spring onion, broad beans, autumn sown cauliflower and
cabbage, purple sprouting broccoli. Frame-sown carrots,
peas, salad leaves, early potatoes, radish, beetroot.
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MEETINGS – EVENTS – ACTIVITIES
Monday 10 June 2019

Saturday 25 May 2019

at 7.00pm

The Market Cross

Visit to Hortico Plant Centre
at Sherston

Malmesbury Garden Club
Annual Plant Sale

We will be shown round by Piers Lavan who
recently gave a talk to the Club
Saturday 27 July 2019
1.30 – 4.00 pm
Charlton Village Hall

Annual Open Show

Some interesting vegetable gardens . . . .
These are some interesting vegetable gardens recommended by Mr Bill Lawes following his recent
talk to the club:
Garden Organic at Ryton, near Coventry – www.gardenorganic.org.uk
The Bayleaf House, Weald and Downland Museum – www.wealddown.org.uk
Hampton Court, Herefordshire – www.hamptoncourt.org.uk
Audley End, Saffron Walden – www.english-heritage.org.uk
Clumber Park, Nottingham –
www.nationaltrust.org.uk/clumberpark
Findhorn – www.findhorn.org.uk
and for the adventurous:
Villandry, Loire Valley – www.chateauvillandry.fr/en
Chaumont sur Loire, near Bois – www.domaine-chaumont.fr/en

Growing better plants . . . .
The speaker for our April meeting was Piers Lavan of Hortico Nursery, which is just outside
Sherston. Piers spoke about “Growing Better Plants” and based his talk on the various composts
that can be used for propagation and growing on. He brought many samples which we could
handle and explained very clearly the properties of each one. He uses blue recyclable pots and
many of these are filled at the moment with test composts/plants for his thesis and research. These
pots are made from waste plastics and Piers would be grateful if you could return them to him if
possible, when you have bought plants at his nursery. They can also be recycled in your black
box. It was an excellent and very interesting talk with much care taken in the preparation. It was a
talk to make us think about growing mediums and their various uses and properties. Piers would be
very happy to see members at his nursery [see ‘Meetings – Events – Activities’ above] and we wish
him every success in his research and horticultural exams.
Louise Williams
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Recipe
Spring Onion and Spinach Tart . . . .
Ingredients
320g ready-rolled puff pastry

1 lemon, juice of

200g spinach

Glug of olive oil

280g light cream cheese

1 bunch
trimmed

1 garlic clove, crushed
1 bunch
chopped

fresh

spring

onions,

A few rocket leaves and some
grated parmesan, to serve

parsley,

Method
1. Heat the oven to 200°C/180°C fan/gas 6. Unroll the ready-rolled puff pastry onto a baking sheet
lined with non-stick baking paper. Cut the sheet into 4 equal rectangles. Using the tip of a sharp
knife, score a 1cm border inside each pastry rectangle. Prick the centres all over with a fork.
2. Bake the pastry for 20 minutes until golden and crisp.
3. Meanwhile, boil a kettle of water, put the spinach in a colander and pour over the water. Rinse
with cold water, then put into a clean J-cloth and squeeze out as much water as possible. Put
the spinach into a blender/processor with the cream cheese, crushed garlic clove, chopped
parsley and the lemon juice. Whizz until smooth. Taste and season with salt and pepper.
4. Heat a glug of olive oil in a frying pan, add a bunch of trimmed spring onions and gently fry until
softened. Let the cooked cases cool a little, spread the spinach mixture in the centre of each
one, then top with the spring onions, a few rocket leaves and some grated parmesan or
vegetarian alternative.
https://www.deliciousmagazine.co.uk/
Ellie

Editor’s Postscript . . . .
My big old flowering cherry should have been a foam of white
blossom in April, buzzing with bees. It has always been one of the
pleasures of spring, to eat my lunch on the patio listening to the
sound of the bees. But this year there was no blossom, no leaves,
the buds all wizened, and of course no bees. And about 2-3m from
the base of the trunk there are little clumps of toadstools appearing
from the ground. I suspect it is honey fungus that has killed my
lovely tree almost overnight.
Alison
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