
As we draw to the end of 
the gardening year, the 
garden looks very differ-
ent to a few months ago!  

Plants have been 
pruned, weeding done 
and many vegetable 
beds have been com-

posted and covered ready 
for planting next year.  It’s 
also looking very tidy, 
thanks to the efforts of our 
gardening volunteers who 
turn up every week to help 
in the garden, meet up 
with one another and enjoy 
lots of laughter. By the end 
of November, the volun-
teers will be enjoying a well 
earned rest - many thanks 
to them for their hard 
work, enthusiasm and 
sense of humour! 
 

The garden has had some 
lovely additions this year 
thanks to the corporate 
groups that have visited.  
We have created two new 
willow arbours – one with a 
willow tunnel that attracts 
the many kids that have 
visited this year. We have 
two new fruit areas which 
we’ll be harvesting in 2014 

Leek 
Allium ampeloprasum 

 

A member of the Allium ge-
nus (along with onions and 
garlic), leeks are a hardy 
winter vegetable that can 
tolerate frosts and even 
snow. If left to flower, the 
big umbels attract lots of 
nectar-feeding insects such 
as hoverflies and bees. 
 

Classic leek recipes in-
clude Vichyssoise and 
Cock-A-Leekie soups. 
Leeks can also be simply 
sliced into 1cm-thick 
pieces and sautéed in a 
little butter with freshly-
ground black pepper, as 
a delicious winter vegeta-
ble to accompany your 
Christmas dinner!  
 

Stir-fried Leeks with 
Mushrooms  
 

Ingredients (serves 6): 

8 small leeks, 675g/1½lbs 
mushrooms, 50g/2oz butter, 
½ tsp raw brown sugar, ½ tsp 
turmeric, 1 tsp ground ginger, 
4 tbsp wholemeal flour, 200 
ml/ 1/3 pint vegetable stock 

 

 
Method: 

Slice leeks and quarter 
mushrooms.  Melt the 
butter in a large frying 
pan.  Add leeks and 
mushrooms and stir 
constantly over a high 
heat until the vegetables 
are just tender.  Com-
bine the remaining in-
gredients, except the 
flour and stock.  Sprin-
kle the flour over the 
vegetables, stir through, 
then add the flavoured 
stock.  Bring to the boil, 
reduce the heat and 
simmer for 5 minutes. 
 

- Recipe from Jan Poole 

 

 

Topical Tips: 

� Prune open-grown apple 

and pear trees 

� Harvest parsnips, Brussel 

sprouts and winter cabbage 
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Garden News... 

and a wonderful sensory 
garden area, with a raised 
pond (complete with pond 
life already in residence!), 
raised beds, a lovely seat-
ing area and a bespoke 
mosaic table. 
 

You can still book for our 
festive wreath making 
workshop on 7th Decem-
ber – details overleaf. From 
December to February 
we’re closed for fruit and 
vegetable sales.  If we have 
any produce, it will be at 
Englefield Garden Centre! 
 

     - Pam Goddard, 
       Project Co-ordinator 
  

Thank You! 
 

To all our visitors – we 
hope you had a great time 
and look forward to seeing 
you next year! 



Going Wild:  Winter Wonders  

A murmuration of starlings 

 

While winter is a challenging time 
for wildlife, it can also be a won-
derful time of year for seeing ani-
mals - especially wild birds.  
 

Cold temperatures and food short-
ages lead to birds adopting sur-
vival strategies, including joining 
together in huge flocks at sites 
where they can benefit from safety 
in numbers. 
 

One particular winter highlight for 
me is to go to watch the vast eve-
ning congregations of starlings—
known as murmurations—which 

occur around the UK. Last Decem-
ber I was lucky enough to catch a 
spectacular showing at the RSPB 
reserve Otmoor, in north Oxford-
shire. It was a clear cold day with 
lots of bird activity including field-
fare, redwing, wigeon and lap-
wings. What better way to enjoy 
winter than by viewing one of these 
spectacular natural events? 
 

For more info on visiting Otmoor: 

  www.rspb.org.uk/reserves/guide 
 

   - Becca Flintham, 
      Wildlife Gardening Consultant 

Festive Wreath Making 
Workshop 

 

Saturday 7th December 
 

10.00am—12.00 noon 
 

Create your own unique festive 
wreath in our workshop! Learn how 
to harvest and weave English willow 
and use an attractive range of natu-
ral materials to decorate. 
 

Please wear warm, weatherproof 
clothing and sturdy footwear – we’ll 
be harvesting willow from the gar-
den and weaving and decorating our 
wreaths in our cosy polytunnel! 
 

Cost: £13.00 per person. Includes 
all materials, plus a hot drink and a 
scrumptious mince pie. 

New Shoots:  Upcoming Garden Events & Projects 

 
 
 
 
 
 
 
 
 
 
 

After 2 weeks strain through muslin and 
a kitchen towel-lined sieve, then decant 
into bottles.  Serve Herb Vodka ice cold 
in shot glasses or topped with tonic, ice 
and a slice! 
 

Homemade Bath Salts 
Combine 1 cup Epsom salts, ½ 
cup natural sea salt, 20-30 drops of es-
sential oils (e.g.  lavender, rosemary) 
and 2-3 tablespoons of dried herbs. Mix 
well, then transfer to glass container 
with tight-fitting lid. To use, add ½ 
cup to warm running bath water. 
 

      -  Wendy Cadman 

Herb Highlight - Christmas Herb Gifts 

You can make wonderful gifts using the 
herbs you have grown over the year: here 
are two which can be made for Christmas. 
 

Garden Herb Vodka recipe 
You need 750ml (1 pint) bottle of vodka and a 
handful each of fresh sage, fennel and thyme 
and the rind of a lemon, preferably unwaxed.  
Crush herbs to release their oils and put in a 
wide-mouthed jar.  Add lemon peel, pour on 
vodka and close the lid. Give the jar a good 
shake and set aside for 2 weeks, shaking 
every day to mix in the herbs and distribute 
the flavours.   

December 2013 - January 2014 Take Five 

 

For more information and to 

book places on this event, 

please contact Pam on 

07939 676050 or email 

pam@fiveaday.org.uk 

 


