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JANUARY PARTY
Our Christmas / New Year party in January was a great start to the year.
With 72 members attending we were
treated to a delicious buffet supper
supplied by Caroline's Kitchen. During the
evening there were several competitions,
including Pat's seed identification quiz,
which made for a lot of chat and
discussion, while Marion's table quiz had a
few controversial answers. The entries for
the table decoration and photo
competitions were many, excellent and
much admired. We have some very good photographers and flower
arrangers in our club. Audrey Francis won the hamper, the main raffle
prize. Proceeds of the raffle have been equally divided between The
Marlets Hospice and The Centre for Ecotherapy at Stanmer Park. Thanks
to everyone who helped make this a really enjoyable evening.

EVENTS
17  19 April
Firle Place Garden Show,
BN8 6LP £8 (concessions £6)
10:0017:00
Sunday 19 April
Newtimber Place, BN6 9BU
NGS Open Day £5
14:0017:30

Above: Blossom at
Newtimber Place

25  26 April
The Garden House,
5 Warleigh Rd. Brighton,
BN1 4NT NGS Open Days £5
11:3016:00
TABLE DECORATION WINNERS
Left
1st: Marion King 2nd: Leila Philips
PHOTO COMPETITION WINNERS
Below, left to right
Bridges
1st: Lyn Burrows 2nd: Leila Philips
Insects
1st: Anne Ginnings 2nd: Leila Philips
Single Bloom
1st: Caroline Blaker 2nd: Margaret Pollard

Saturday 9 May
St Ann's Well Gardens,
Hove. Spring Festival (free)
11:0019:30
19  23 May
RHS Chelsea Flower Show

Newsletter Editor:
Marilyn High

Next year's photo categories are:
(A) Slugs and snails, (B) Gates and entrances, (C) Edible garden

Subeditor: Pat Winter

OUTINGS
Thursday 7 May Exbury Gardens
HGC Member £25 Guest £28 Deposit £5 Balance by 21 April
Schedule: Glebe Villas / New Church Road pick up 8:30
Northease Drive / Hangleton Way pick up 8:45
Arrive Exbury around 11:30
Returning back to Hove around 19:00
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Tuesday 7 July Polesden Lacey (pictured right)
HGC Member £14.00 for NT Member, HGC Member non NT
Member £28.00, Guest £17.00 for NT Member Guest non NT
Member £31.00 includes coach, tip and entry
Thursday 10 September Lullingstone Castle World Garden
HGC Member £33.00 Guest £36.00 includes, coach, tip, entry,
Blue Badge guide and cream tea, stopping off at Coolings
Nurseries on the way

SPECIAL INTEREST GROUP

DIARY
Meetings for Spring / Summer

The first meeting of 2020 was on Wednesday 4
March at Jacky's house. There was a discussion of
the programme for the year. Details of future
meetings will be posted on the Noticeboard.
Contact Tessa or Jacky if you'd like to join us for
coffee, chat and handson propagating sessions.
Everyone welcome.

21 April: The Natural History of the Allotment.
Alan Williams
19 May: Pruning Flowering Shrubs. Laurie McMillan
23 May: Spring Plant Sale
16 June: Ellen Willmott
Guns Ghosts and Guerrilla Gardening. Steve Bustin

HINTS FOR SPRING by Marion King

•Seeds don't like cold soil, so warm up bags of compost before you start sowing.
•Topdress plants in containers. Revitalise permanently planted pots by scraping out the top layer of old
compost to a depth of two or three inches and adding the same amount of fresh compost. Fork it into the old
compost surface.
•Weeds will have started to grow, so keep removing them whenever you can.
•Cut down old growth of perennials and grasses remaining after winter.
•Keep an eye out for signs of slugs and snails and start slug prevention.

•Grow potatoes in bags, pots or other containers.
Fill a suitably deep container with about five inches of compost. Place three seed potatoes on the compost
and cover with a further layer of about four inches of compost. Add another three seed potatoes on top of that
and cover with about three inches of compost. Place the container near a sunny wall and ideally raise it off
the ground to assist drainage. Don't overwater. Add more compost when
foliage appears and increase watering. Using a variety of different potatoes
helps against pests and diseases.

PLANT SALE
Saturday 23 May
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We need any plants, particularly those flowering in May and June. Any plant in flower or with flower buds is
sure to sell well. Flowering or not, if you have any surplus plants in your garden or want to break up big
clumps, please pot up some for the Sale. Below are listed popular flowering plants, vegetables and herbs for
which there is always a good demand.
Perennials
Aquilegia: transplant well if their long tap roots are intact
Anthemis (yellow daisy)
Bergenia, any colour
Crocosmias, any colour
Erysimum Bowles Mauve
Geraniums, hardy/herbaceous or Pot Geraniums
Hellebore, the Corsican one (H. argutifolia)
Japanese Anemones
Lady’s Mantle (Alchemilla)
Penstemons
Perennial Climbing Pea
Sedums, low growing species
Solomon’s Seal (for shady spots), pictured above right
Oxeye Daisy
Shrubs
Rosemary (as a flowering shrub)
Salvia Hot Lips
Ground cover
Ajuga – e.g.’Burgundy Glow’, pictured above left
Erigeron
Woodruff: very easy, pictured below left

Biennials
Calendula: unusual colours are best
Campions, red and white
Evening Primrose
Feverfew (Tanacetum)
Foxgloves
Geums
Honesty
Lychnis, red, pink or white
Primulas
Sidalcea
Sweet Rocket, white, pictured below centre, or mauve
Welsh Poppies: with intact long tap root
Vegetables
Cabbages
Chard & Spinach
Chillies
Green Beans
Peppers
Runner Beans
Tomatoes
Herbs
Basil, Coriander, Dill pictured above

EILEEN ODOM

OUR WEBSITE  www.hovegardeningclub.co.uk

It was with great sadness we heard
that Eileen Odom had passed away on
Wednesday 19 February. Eileen had
been a long standing member of our
club. She shared with us a wealth of
information about the club and the
Hove area.

We really would like someone to take over from Jacky as
website editor. The website editor is not necessarily a member
of the Committee and full guidance and training can be
provided if required. This would involve liaising with the
Committee and updating our website with information about
club activities, events, etc. Please contact Jacky or Marion for
full details.
MARION'S QUIZ

1. Who said, Gardening is the slowest of the performing arts?
(a) Monty Don, (b) Gertrude Jekyll, (c) Mac Keith Griswold.
2. Apples, pears, plums, apricots and peaches are members of what family of flowering plants?
3. What were brought to Britain from Germany by Sir Charles Isham in 1847?
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Tom Forward (February) encouraged club members to make our gardens as wildlife friendly as possible and
gave us some interesting facts:
• There are fifteen million gardens in the UK, covering two hundred and seventy thousand hectares.
• The words acorn, conker, bramble, kingfisher, newt and otter have been deleted from the Oxford Children's
Dictionary.
• White buddleia attracts more butterflies than purple buddleia.
• Cuckoos are more difficult to spot nowadays partly because farming practices
have reduced availability of their food.
• The garlic snail (pictured) will feed on detritus and not on your prized vegetables.
• Robins commonly followed wild boar around, as can be seen on the Knepp estate.
• The ivy bee feeds exclusively on ivy flowers.
• In March chiffchaffs come to Hove after overwintering in Africa and may land on
pussy willow trees in order to pick insects from the catkins.
• Badgers love to eat peanuts.
• Larvae of the elephant hawk moth may be spotted on fuchsias.
• The Whiteletter Hairstreak butterfly (pictured) is attracted to Brighton and Hove's
many elm trees.
• Pollinatorfriendly plants include: teasel, knapweed, bird'sfoot trefoil, viper's
bugloss, pussy willow, herb robert and the wayfaring tree (Viburnum lantana).

FEBRUARY MEETING
The Committee were delighted to see so many
excellent competition entries this month.

MARION'S QUIZ ANSWERS
1. (c) American garden historian Mac Keith Griswold (below)
2. Rose (or Rosaceae)
3. Garden gnomes

HOVE GARDENING CLUB
PRESIDENT : Chris ThorntonClough
VICE PRESIDENT : Ann Norman

COMMITTEE
Judges at work

Almond biscuits,
see recipe below

ALMOND BISCUITS Marilyn's February Prize Winning Recipe
10oz (275gm) plain flour
2oz (50gm) ground almonds
2tsp baking powder
4oz (100 gm) soft margarine (or softened butter)
8oz (200gm) caster sugar
1 large free range egg
1tsp almond essence
whole blanched almonds to decorate
Cream fat and sugar (no need to beat) and stir in egg and
almond essence. Add flour, ground almonds and baking
powder. Mix to a stiff paste, roll into small balls and top with an
almond. Bake at 180C (160C Fan, Gas mark 4) for 20 minutes.
This quantity makes approximately 24 biscuits.
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