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Chair and Secretary – Ellie Church 

 

 

JOTTINGS FROM THE CHAIR . . . .  

Summer is almost over and, unlike most 
people, I look forward to autumn. I love to 

shut the curtains, light the fire and stay inside in the 
evenings, cosy and warm. 

I also enjoy making warming soups from the 
vegetables that we have grown. Freshly cooked 
vegetables are delicious. 

My grandmother never bought a vegetable because 
grandfather used to grow it all and he stored it in a 

byre over winter. She also made all her own jam. Our 
meat came from a few well-aimed guns fired by both 
my dad and grandfather. Rationing was still on, but 
as a child I did not know. 

I look forward to seeing you all at the September 
meeting.  

Ellie Church – Chairperson  

 

THE ANNUAL SHOW . . . .  

After much planning by Derek 
Tilney with the support of the 
committee, our annual 
Horticultural Show came to 
fruition on 27 July in Charlton 

village Hall. What a magnificent exhibition it was 
with such a diverse range of fruit, vegetables 
and flowers.  

After the set-up of tables the hall soon began to 
buzz with exhibitors. We were delighted to see 
many familiar faces and also many new ones 
too. Each competitor ensured their exhibit was 
shown in the best position and best light. The 
entries all now placed, we looked and were 
delighted at the result. The hall was then closed. 
We welcomed our judges, Keith Matthews, a 
professional gardener of excellent repute who 
judged the fruit vegetables and  flowers, and 
Margaret Baylis, our judge for the floral art, who 
is well-known for her skills in that field. We are 
privileged that they both give their time to us 
without a fee and we are always so grateful to 
them. 

The hall reopened in the afternoon and yet 
again there was a buzz of excitement and 

chatter as exhibitors saw the results from the 
judges.  

We had a tasty selection of cakes, teas and 
coffees provided by Louise, which our visitors 
enjoyed outside on the lawn which had been 
furnished with tables chairs and pretty 
tablecloths, again thanks to Louise. The cakes 
were in such demand that people were 
purchasing some to take away! Ann and Graham 
were selling raffle tickets for an enormous 
basket of fruit. Sean, who is not normally 
mentioned, had been putting the winnings into 
individual envelopes for collection. 

The Chair welcomed the competitors and the 
audience before the cups were presented to 
individual people. 

I would like to thank all of the committee for 
their support to Derek for his hours of 
preparation, and to the quiet Ron Bartholemew 
for his beautiful prize cards. The show was 
wonderful and appeared to be enjoyed by all. 

Ellie 
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Tasks for September/October  

 

 

 Continue to spray roses  

 Take hybrid tea & floribunda rose cuttings  

 Prepare ground for new rose beds  

 Continue to dead head perennial plants  

 Spray Michaelmas Daisies against mildew  

 Prune back flowering shrubs i.e., Weigela, 
Philadelphus, Senecio etc.  

 Sow Sweet Peas in pots and place in frame  

 Sow hardy annuals—Nigella, Godetia, 
Candytuft  

 Place prepared Hyacinths in bowls for 
Christmas  

 Sprinkle 2oz per sq yard of bone meal 
around perennials and shrubs  

 Plant Wallflowers, Polyanthus, Bellis and 
Pansies for spring flowering  

 Sow lettuces—Arctic King or Winter Density  

 Spray brassica against caterpillar and 
whitefly  

 Plant out spring cabbage plants  

 Store main carrot crops  

 Order fruit trees and bushes  

 Cut out old fruiting raspberry canes  

 Prune blackcurrant bushes  

 Pick apples and pears for storing  

 Spray outdoor peach and nectarine against 
peach leaf curl 

 

 

Gleaming gold . . . . 

What is that bright gold plant with masses of small flowers which is so stunning in 
the baskets around the Abbey and on the railings beside the river at the Town 
bridge?   It’s Bidens aurea – a superb plant, a perennial grown as an annual for its 
trailing and spreading habit – and it lasts! A great performer. 

Derek 

 

Glass cloches . . . . 

We have had an offer of a quantity of glass barn cloches. They require collection from 
Corston. If any member is interested, please contact Nick Maslen: 
corstonmaslens@gmail.com.  

 

Recipe  

 

Sugar Plums . . . .  

Ingredients 

12 red plums 
140g white granulated sugar 

¼ tsp cinnamon 
1 large egg white

 

Method 

Heat oven to 200
o
C/180

o
C fan/gas 6.  Mix the sugar and cinnamon in a bowl.  Whisk egg white, then roll the plums 

first in egg white and then the cinnamon sugar until very well coated in a sugary crust. 

Space apart in a buttered baking dish, then bake for 15 mins or until the plums are crusty, cooked through and 
starting to be juicy. To test, poke in a cocktail stick; if it goes in easily, they are ready. Enjoy! 

Good Food Magazine 
Ellie  

mailto:corstonmaslens@gmail.com
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MEETINGS – EVENTS – ACTIVITIES 

Monday 9 September 2019 

7.30pm in the Charlton Village Hall 

Small gardens and containers  
Jenny Tidman 

Jenny worked at Kew Gardens and is now the plant expert at 
Malmesbury Garden Centre.   

She has given us many good talks in the past 

 

Monday 14 October 2019 

7.30pm in the Charlton Village Hall 

Marvellous Moths 
Bob Smith 

Bob is very keen on months and will bring some to the talk 

Monday 11 November 2019 

7.30pm in the Charlton Village Hall 

Penstemons and other summer sun lovers  
Julie Ritchie 

Julie has run a nursery specialising in perennials and alpines 

for over 25 years, and for 10 years has grown all the plants 

peat free.  The experience of growing and propagating these 

plants is shared through her talks and demonstrations  

 

Monday  December 2019 

7.30pm in the Charlton Village Hall 

Annual General Meeting 
followed by 

How to make Christmas decorations from 
plant material  

A demonstration by Margaret Baylis 

 

 

 

Bring and Share . . . . 

Do you have surplus produce, seedlings, cuttings, plants, seeds, flowers or unwanted 
equipment? 

Please support our new ‘SHARING TABLE’. 

This will be available at our talks for members to bring any spare plants and produce. 

There will also be a notice board on which you can put any requests 

No money will be involved. 

Please give it a go. 

But please note, all unclaimed items must be removed by donor(s) at the end of the meeting as we 
have no facilities for storage. 

The Committee 
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 FROM THE GARDEN by KEITH  
 

 

Comments from the garden . . . . 
Ever thought of a feature in the garden that draws 
the eye, a rose arbour, a stone seat, maybe a statue? 
I recently visited Greatfield Nurseries at Hook and 
was amazed by all the different stone artefacts they 
now make . . . . alligators, just to name one. 

Autumn and winter colour . . . . 
As we move into the 
autumn a number of 
herbaceous plants 
come into play. Asters 
or Michaelmas daisies 
are not to be left out, 
the variety A. frikartii 
‘Mönch’ is a must; this 
one never gets mildew: 
an upright variety with 
clear lavender blue 
flower heads with a small orange centre flowering 
early autumn, ht 3ft. Also, A. laterifolius horizontalis, 
an unusual variety with daisy-like clusters of pink-
tinged white flower heads with dark pink centres, ht 
2ft. Eupatorium var. purpureum (Joe Pye weed) is a 
tall herbaceous plant for the back of the border; I 
have only come across this one once in my gardening 
career but one I never forgot: very large heads of tiny 
purplish flowers with large leaves, flowering mid 
autumn, ht 6ft. There are a number of shrubs that 

give us a good 
autumn leaf 
colour. Euonymus 
alatus: leaves turn 
the most brilliant 
red, standing out 
from all other 
shrubs and plants. 
Moving into the 
winter months, 
Viburnum tinus 
gives us pure white 

flowers with buds tinged with pink from December 
to May. Winter box, Sarcoccocca digyna  var. purple 
stem, as the variety suggests it has deep purple 
stems covered with white tinged pink flowers from 
December to February; strongly scented. There are 
many mahonias, some tall, some ground hugging; 
the variety M. media Charity has upright yellow 
flowers in clusters from December t o March, ht 6ft, 
and can be grown in the shade. Chimonanthus 

praecox (fringe tree) gives us scented yellow flowers 
with red centres on bare branches from December 
onwards, ht 6ft. The dogwoods or Cornus sp. have 

varieties with orange, purple-black, red and yellow 
stems in deep winter. Underplanting with Euonymus 
varieties ‘emerald gaiety’ or ‘emerald and gold’, both 
with silver and yellow leaves, creates a good 
combination, and adding large cupped daffodils adds 
even more interest early spring.  

Keith’s choice bulb . . . . 
Salix var; gracilistyla: black pussy willow. Winter 
stems are red and black, purple-black catkins with 
red anthers appear from January to April, pollen then 
turns them yellow. Prune hard every three years. 

No disease please . . . . 
Robin’s pincushion: rose bedeguar gall. Roughly 
spherical, hairy 
swellings or galls 
are produced on 
stems in late 
summer. They 
contain many white 
grubs. The gall 
exterior is mossy 
and reddish or 
yellowish green. The insects have no  effect on the 
plant but if galls are considered unsightly they can be 
pruned out.  

Plants to enjoy in September/October  
Rhus typhina (sumach), Dahlias, Euonymus alatus (red 
leaf), Cornus kousa (dogwood), Malus (crab apple), 
Cortadaria (pampas grass), Fuchsias, Nandina (false 
bamboo or Heavenly bamboo), Rudbeckia (black-eyed 
Susan), Vitis coignetiae (crimson glory vine). 
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FROM THE VEGETABLE PLOT by KEITH 
 

 

 
 

Comments from the veg plot . . . .  

This year I have tried growing vegetables in medium 
sized tubs as my vegetable plot is not very big. Those 
I tried are growing very well; those I have grown in 
tubs include sweet corn, courgettes, New Zealand 
spinach, fennel and outdoor cucumbers. 

Oriental greens . . . .  

Many of these vegetables and herbs have appeared 
in nearly all the catalogues I have had. I have tried a 
few and I think its well worth giving them a try. Pak 
choi comes in a number of varieties. Blizzard f1 is a 
British bred variety. Harvest young leaves for stir fry 

dishes, use in salads or add 
to various other meals. Pak 
choi variety Red Choi, a 
purple red variety with 
green undersides, can be 
harvested at any stage of 
growth and is very slow to 
run to seed. Japanese 
spinach variety Hohei: use 
as spinach or cabbage type 
greens, young leaves can 
be used in salads, all year 

round usage. Kailaan Express (Chinese broccoli) is a 
fast-growing cross between Chinese cabbage and 
calabrese (green sprouting). The thick stems, flower 
buds and leaves are all edible. Mizuna variety Waido, 
classed as a lettuce, has numerous stalks bearing 
dark green deeply-cut fringed leaves; a vigorous 
variety which has a fresh crisp taste; use in salads or 
cooked with meat, a cut-and-come-again variety. 
Japanese radish variety Mooli, has long white roots 
that can be sliced or grated in salads or stir fries or 
added to dips. Chinese Celery variety Kintsai: leaves 
and stems have a strong celery taste, very bushy 
plant used widely in China for flavouring virtually any 
dish, suited to cooler climates. Mustard variety Red 
Giant: use young leaves in salads and larger ones in a 
variety of oriental dishes. The leaves are reasonably 
hot and go well with duck dishes. Choi Sum ‘Moulin 
Rouge’: attractive red-veined leaves with a crisp 
texture, a good flavoured leaf for salads or stir fries. 
Chinese cabbage variety Yuki: the crunchy hearts are 
delicious chopped and eaten raw in salads or cooked 

like ordinary cabbage, it has dark green leaves and 
white ribs with a good resistance to disease.  

Seasonal activities . . . . 

Harvesting time is in full swing. The dry summer 
weather (along with a few downpours) has meant 
good growth on all vegetables. Watering was 
essential when dry; with soil ridged up around the 
plant water goes where it is wanted. I  grew the 
potato Sarpo as I have mentioned in previous 
newsletters: no blight and a good crop. As crops 
finish, clean up areas. Carrot fly can be a problem so 
in early September I lift most of my carrots for winter 
storage. Onions lifted for storage should be checked 
monthly for rotting. Spray for usual problems at this 
time of year – insecticide for caterpillars and aphids 
on all brassicas and fungicide for late-sown peas, 
courgettes, potatoes and outdoor tomatoes. 
Continue to sow at two week intervals radish and 
cut-and-come-again salad leaves. Most soft fruit has 
finished fruiting by now (other than blackberries) so 
cut out old fruiting canes of raspberries and tie in the 
new. Spur-prune redcurrant plants as fruit is 
produced on the old wood, cut out the odd branch at 
the base to produce new growth; old wood does not 
last forever.  

Keith’s choice vegetable . . . . 

Thai basil:   aromatic leaves with a spicy flavour and 
aroma, a cross between cinnamon and liquorice 
basils with attractive purple flowers.   

No vegetable nightmares . . . .  

Leaf miner:  an insect that burrows inside the leaves; 
they can be seen with the naked eye and affect a 
large number of vegetables and fruit, including 
celery, leeks, alliums and apple, just to name a few. 
Parts of the leaf dry up and become white or brown. 
Spray with a suitable insecticide. Leaf miners do not 
generally kill the plants. 

Some vegetables to enjoy in Sept/Oct 

Carrots, onions, potatoes, salad leaves, runner beans, climbing 
French beans, cabbage, cucumber, curly kale, beetroot, dwarf 
French beans, courgettes, leeks, cauliflower, celeriac, sweet 
corn, spinach, Swiss chard, tomatoes, radish, spring onion, late 
sown peas. 

 


