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Garden News...
Hello and welcome to the Winter edition of Take Five
A Huge Thank You to all of our fantastic volunteers who have helped in the garden during the autumn,
helping us to ‘put the garden to bed’ for the winter. Vegetable beds have been weeded, dug, manured and
covered to enrich the soil ready for this year’s growing season. Fruit bushes have been pruned, flower beds
cut back and paths covered with bark chip.
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Another Huge Thank You to members of Conservation Reading on Wednesdays (CRoW) who have helped us
with so many jobs in the garden during 2020 – although due to the continued restriction on numbers due to
the pandemic, mostly on Mondays! Their hard work has been greatly appreciated, including digging and
covering beds with manure, clearing the French drain, cutting back, turning the compost bays and lots of
weeding!

CRoW members helping in the garden
Volunteer gardening sessions will resume in February subject to Lockdown rules with strict Covid secure
health and safety measures in place. If you would like to volunteer or visit the garden please contact Sophie:
sophie@fiveaday.org,uk

Christmas Wreath Making Workshops 2020
Our Christmas wreath making workshops were a great success and we were delighted to welcome both
regular and new visitors to the garden. Attendees were able to cut willow from the garden, make a willow
hoop and decorate it with a wonderful range of foliage provided by our volunteers – Thank you everyone.
Many Thanks also to the Benynon family for contributing fantastic foliage from their garden.

This event was organised and run by Five a Day’s Management Committee and our dedicated volunteers.
A Huge Thank you to everyone for their help and hard work to enable these workshops to take place. Families
and friends were able to enjoy a festive experience whilst staying safe outside in a Covid secure environment.

We hope to run a range of workshops during 2021 …

Children visit Five a Day
It was lovely to welcome back children from Englefield Primary School to the Garden in October.
The children enjoyed learning about how compost is made and the importance of worms for soil health.
They made mini wormeries to take home to look after and re-home in their own compost heaps or garden.
Thank you to Head Teacher Hilary Latimer, attending staff and parent helpers who made their visit possible.
Many thanks also to Donna from Rushall Farm and Five a Day volunteers for their help and support.
We hope to welcome the Ella’s Explorers schoolchildren from Reading and West Berkshire during the spring
and summer months and are working with Rushall Farm to create Covid-secure environments so that these
visits can take place. Much of course will depend upon Lockdown and the easing of restrictions.

Look out for updates on our Facebook page: @5adaygarden and website: https://fiveaday.org.uk/

Winter squash soup recipe
Pumpkin, butternut and uchiki kuri are all varieties of winter squash that are harvested in autumn and best
eaten in winter after storing for a couple of months. This is also called ‘curing’ which improves both flavour
and nutritional value. During the process of curing, the starches these squashes contain turn into sugars and
carotenes are increased. Roasting brings out even more flavour for a delicious and nutritious winter
warming soup!

Butternut squash
Ingredients
1 medium pumpkin or butternut squash – peeled and cut into large chunks
4 – 6 cloves of garlic – skins can be left on, lightly crushed and added to squash
1 litre of chicken or vegetable stock
Place squash and garlic on a roasting tray, drizzle with olive oil and season with salt and pepper. Roast in a
pre-heated oven ( 190 C / Gas Mark 5 ) for 35 – 40 minutes turning once or twice until tender and brown.
Heat the chicken or vegetable stock and blend with roasted squash using either a hand blender or liquidiser.
Squeeze the roasted garlic out of its papery skin (let it cool slightly first) and add. Adjust seasoning to taste
and serve piping hot (best if not allowed to boil) with a trickle of olive oil or a swirl of cream, if preferred.
Delicious served with warm crusty bread for a healthy hearty meal on a cold winter’s day!
ENJOY!

