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Diary of forthcoming events 
1. THURSDAY SEPTEMBER 7th:  Visit 

of CHRIS COLLINS (see poster) 

2. THURSDAY OCTOBER 5th: HARVEST 

MEETING 

3. THURSDAY NOVEMBER 2nd:  

JANE BROOK from Capel Manor: LATIN 

PLANT NAMES- LEARN TO LOVE THEM! 

4. MEMBERS CHRISTMAS PARTY AT 

SUE CAMPBELL’S HOME DECEMBER 

7th. 

    JANUARY – NO MEETING 

Next one February 5th 2018 
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1.  BARNSDALE VISIT June 24
th

 2017 
 

Our NLOG outing took place on  24th June and 19 members boarded the 
coach in Compton Road arriving at Barnsdale Gardens in Rutland one 
and three quarter hours later.  It was originally home to BBC’s Gardeners 
World programme when Geoff Hamilton was the presenter.   Nick 
Hamilton continues the work started by his father ensuring the changing 
gardens retain the ‘Barnsdale’ feel.  
 Our guide, Jon Brocklebank, the head gardener was ready and waiting 
to show us the 38 individual gardens.  He had worked for Geoff Hamilton 
and now as head gardener and with his hands on knowledge he ably 
kept us interested and passed on tips along the way.   

 
Here we are in the Memorial 
Garden. The sculpture was 
created by Chris Hamilton, 
Geoff’s son; he is a potter 
and art teacher. We all 
thought it a good likeness 
and it really jogged our 
memories of Gardeners 
World 1970 until 1996. 
 
 
 

Geoff was not always an organic gardener but having been introduced to the 
concept he became a convert, he also embraced recycling and the next picture 
is of the Rock Garden with rocks made 
from cement and coir.  These home- 
made rocks were invented to save 
robbing the limestone pavements in 
Yorkshire and we can 
report that they are 
still looking good. 
 
 
 
Some of us especially  
liked the fountain  
made from old copper  
water tanks in the  
Recycled Garden. 
 
 
At the beginning of our tour we also saw Geoff’s favourite tree, the Katsura, 
which few of us recognised.   
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It was a lovely day and the mature plants gave continuity as we walked from 
one garden to the next, pausing and taking time to admire and ask about our 
favourites.  Jon knew the names of them all and they were well labelled. We 
took notes hoping that maybe we could buy some in the nursery later. 
 

 
 
 
 
 
 
 
The 

woodland trees were moved by 
machinery and they now sport an array   
of bird boxes. 8,000 snowdrops were 
planted in the Winter Garden which must 
be a grand sight in winter along with the 
ferns that we saw. 

 
 
Next to the Hosta and Penstemon Garden.  
Did you know that hostas are edible?   
Only, I suspect, if they are not eaten first by 
the slugs.  Although no slug pellets or other 
deterrents are used there was no evidence 
of the creatures.  
 

 
Looking it up I have discovered 
the botanical name for this tree is 
Cercidiphyllum. It is a handsome 
tree with rich green leaves that in 
autumn turn yellow to purple and 
smell of burnt toffee. 
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Then to the Japanese Garden.   
This lovely spot was designed by a Japanese 
student at Barnsdale more recently. 
 

It is a planned walk through all 38 gardens but 
we were glad to see the allotment, number 22.    It was beautifully kept by 
organic principles and the produce is used by the café. We were interested in 
the Hot Box although perhaps not for us.  But if you have an allotment and no 
space to raise seedlings you may find this useful and then come summer it is 
idea for growing pumpkins.  The resulting compost is then ready for using 
around the plot. 
Jon did tell us that they use Dipel  (Bacillus thuringiensis) on the fruit and 
veg.  It is an organically certified insecticide for control of a wide range of 
caterpillars. Safe to beneficial insects, birds and animals.There are there are 
plenty of suppliers but it is not available through the Garden Organic 
Catalogue  

 

On to the orchard, which was interesting 
and looked very healthy.  We noticed 
that the summer pruning had not yet 
been done and Jon told us that would 
happen in August. If one cuts back the 
fresh growth too soon it will reshoot, 
wasting the vigour of the tree.  
 
The apple arch and the 
 Pond and Bog Garden (above) 

  
 The walk around all 38 gardens took                                        
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us two hours and was packed full of inspiration. We thanked Jon, said our good 
byes and headed off to the cafe for cups of tea and to visit the nursery.  Most of 
us seemed to find something irresistible to buy!   

By Janet Edwards 

2.THE PLANT SALE  May 20th 2017 
On May 20th, our annual plant sale was held in our regular venue in Winchmore Hill.  
Thanks to gaining access to the hall the night before, we were able to get tables set out, 
banners put up, and generally get ahead for Saturday morning. 

 
As usual, the room was organized by the plants on 
sale, so vegetable plants taking the left hand, 
perennials the right hand, shrubs and indoor plants at 
the end.  
 

Our intrepid members manned different points of the 
hall, dispensing wit and wisdom, and advice when 
needed. 
 

Tea and coffee was on offer, with cakes and biscuits. 
 

Thanks to Simon, his late addition of agapanthus 
plants, split up and divided into large pots, we were 
able to top our takings from last year. 
 

Sue Davies, our 
newsletter editor, 
manned the 

information table, with the intention of signing up new 
members to our jolly group, spreading the word about 
Garden Organic, and organic methods, plus information 
from Friends of the Earth about bees and pollination.  

 

Many of our regulars came, and some 
new folk, some of whom came to the 
outing to Barnsdale. So not only do 
we raise funds which then subsidize 
our running costs and the annual 
outing, but we make new friends and 
raise the profile of the group.   
 

Well done to all the volunteers, the growers, the organisers who have been planning and 
working up to the sale all year. 

 
 

by Lis Rolls  
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3. A Visit to the Permaculture Festival 30th July 2017 

This appears to be an annual event and takes place at the English Folk Music and 

Dance Arts Centre at Cecil Sharp House in Camden. It was our first visit after 

having had the talk on Permaculture in March from Susannah Hall. One amazing 

feature of the event was the number of people who went to it: talks, in 5 

locations, were packed with quite young growers (or potential ones!) and the hall, 

with a great variety of interesting stalls, was kept busy all day.  

We (David, Brian, Jan and myself) went to a talk by Susannah Hall on the Soil-

Food-Web. It had been particularly fascinating listening to her brief description 

of this in March. She reminded us that a handful of healthy garden soil can 

contain more micro-organisms than the number of all the humans who have ever 

lived:  bacteria, protozoa,  nematodes and of fungal hyphae strings - and also 

that plants return 30% of their food production to support this soil life. What a 

symbiotic relationship there is at work….! 

In order to promote this healthy relationship and at the same time run a healthy 

garden we should be making plenty of comfrey tea (for the plants of course!) and 

meeting the needs of the soil by planting:  

 1. Nitrogen fixers: clover, peas, shrubs such as eleagnus, laburnum, alder. 
Bacteria convert the nitrogen to a form plants can use. 

2. Insect attractors: flowering plants and trees for all seasons 

3. Dynamic mineral accumulators with their long roots: comfrey, borage, sorrel, 
salad burnett, strawberries ….. 
4. Mulch makers: not just bark chippings as a mulch but also living mulch plants 

eg strawberries, clover, pink purslane ….. 
Some plants fall into more than one category which is very useful. 

Research on the work of fungi in the soil continues but amazingly enough plants 

seem to have their own fungi with which they associate: this is from a website: 

https://www.alchimiaweb.com/blogen/soil-food-web/ 

Some fungi are able to form mycorrhizal associations with plants (more than 80% 

of plants form these associations), a kind of symbiotic relationship with plants 

with the fungi giving up water, enzymes and nutrients in exchange for plant root 

exudates, effectively extending the root zone of the plant via vast lengths of 

hyphal strands threading their way through the soil. These strands also help soil 

structure, sticking soil particles together and making pathways for air and water, 

even after they die and break down. Beneficial fungi can trigger the plants’ 

disease resistance mechanisms and help to fight the pathogens responsible for 

plant diseases.  

https://www.alchimiaweb.com/en/microbial-life-tag-57/
https://www.alchimiaweb.com/blogen/soil-food-web/


7 

 

Research into all of this is ongoing and makes people quite excited! 

The other talk we attended was all about composting: a well-informed talk by Sue 

Amos on the science behind it. (Maybe in the next Newsletter)         by Sue Davies 

Comfrey Corner: A note from Janet to say: I hope your comfrey plants are giving of 
their best and that you are reaping the benefit.  If the plants are reasonably well grown 
they can be cut 2, 3 or even 4 times in a season.   But please stop taking a last cut as 
we need to let the goodness in those leaves go back into the roots to keep the plants 
strong and healthy for a quick start next year. 

 
4. TRYING TO GROW A WILDFLOWER MEADOW – OR PATCH? 

I have been trying for some time to do this and found that the scattering of the packet of 
wildflower seeds did not produce the effect I wanted. Meaning that mostly they did not 
grow! 
Last year I followed some good advice from various sources who shared some important 
information with me: if you grow Yellow Rattle it will control the grass growth so that other 
wildflower seeds will germinate and grow without being choked out by the grass. 
 
Janet collected some seeds for me from the Yellow Rattle plant growing in Northaw Orchard.  
I planted these seeds in our local park (Conway Rec) in November after cutting a patch of 
grass and raking the soil a bit. 
 

SUCCESS!   It grew as you can see below. It even survived the uninvited strimming from an 

over-enthusiastic ‘gardener’ hired by the parks department in May and recovered  enough to 

grow, flower and seed. 

 

What is the secret of yellow rattle or Rhinanthus minor? 

Yellow rattle is an attractive, semi-parasitic, grassland annual. In the past this 
plant was a serious pest for farmers as it weakens grasses and as a result can 
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reduce hay yields by as much as 50%.  Now of course it is hard to find in any 
farmland but can be very useful to those trying to create a wildflower meadow.  
Yellow rattle germinates late February to early March, flowers in June, and sets 
seed in July. At the end of each growing season as the annual yellow rattle plants 
die away they leave behind gaps into which new wild flowers can establish. As a 
result, wild flower seed sown into an existing sward will establish more readily in 
areas where yellow rattle already does well. 
Yellow rattle establishment can be unpredictable and plant numbers may take two 
to three years to build up. This will depend upon the sowing rate chosen, and site 
conditions. 
Timing: yellow rattle seed must be sown in the autumn as it needs prolonged 
chilling through the winter to trigger its germination the following spring. 
 
So now I have been collecting seeds from Conway Rec, Northaw Orchard and Broomfield 
Orchard: this is what they look like: 

 
 
 

 

 
 
 
 
 
 
 
 
 

I plan on scattering some quite soon and some more later on in Conway Rec. where we would 
like to make a meadow round the pond. I would warn against buying any seeds as they are 
very temperamental and must be fresh. None of my bought ones worked last year, although 
my timing might have been too late. 
Fingers crossed for some more germination in 2018!  

Sue Davies July 2017 
 

PS My personal advice about wildflower seeds is to collect your own! They are fresh and you 
can start them in pots and then transplant (as long as the gardener doesn’t strim those too, 
after you have planted them out – yes he did…………grrrrrrrr)  
Once established they can then self-seed one hopes……. WISH US ALL GOOD LUCK! 

 

5. My Efforts at Strawberry Growing (Simon) 

Two years ago I decided to have another go at strawberries.  Some years before I’d tried a 

terracotta planter with little success and with a small and normally slug-lively garden I 

wanted to come up with a method that would keep the plants off the ground and not take up 

much space. 
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My first method was in rectangular section guttering that once planted up was located on my 

shed roof. Surely the 6ft altitude would keep the predators at bay. This proved quite a 

technology heavy project as I had to come up with a watering system separate from the 

garden one which was too far away to extend to the shed. The solution was a 12v pump that 

supplied water to a header tank on the shed roof 

from where small pipes ran down to the guttering. 

The water was pumped from a butt fed with rain 

water from the shed roof with the strawberry 

system run-off running back into the butt. The pump 

ran for just a minute a day to fill the tank. I fed the 

strawberries with seaweed fertiliser once a week. 

The variety I grew was Elsanta, bought at the plant 

sale.  

At the end of the season I decided not to follow this method for a second year as I felt the 

yield was disappointingly small and there was no real scope for having more gutters on the 

roof. These would be too hard to reach and would require more plumbing. I was also 

concerned that the poor crop was partly due to the small amount of soil in the gutter. 

 

This latter thought led directly to my second method. It 

is possible to buy deep section or high flow guttering 

which I felt would significantly increase the depth of soil 

for each plant. So that I could have more plants I chose 

to hang the guttering, fixed onto boards, on our south 

facing fence. The lower height, whilst being more 

vulnerable to slugs and snails, makes good use of space 

and meant that I could easily extend the garden 

irrigation system to the plants making watering a much simpler thing. The variety I planted 

was Mara des Bois which are marketed as an all season cropper. The initial crop was good 

and didn’t seem to attract the predators. The plants were easy to feed and weed. However, 

after the early success I was disappointed at the fall off in 

productivity. Maybe I was expecting too level a rate of 

production as after a fallow period the plants now seem to be 

coming into a new flush of fruit. 

 

At the depth of my cropping disappointment I decided to give 

the plants even more soil to see if that improved the yield. I had 

three unused galvanised planters and I made a stand for these 

and planted them up with more Mara des Bois. This stands in 

prime location at the side of our lean-to getting good afternoon 

and evening sun. It seems obvious sitting writing this that it 

shouldn’t have been a surprise that these plants were in the same fallow period as the gutter 

planted ones. And this has proved the case. The plants grew well but initially made few 

https://www.thompson-morgan.com/p/strawberry-mara-des-bois/t65255pTM
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flowers. Now both gutter and planter plants are making lots of flowers and both are already 

ripening significant numbers of strawberries. 

 

Obviously the only valid comparison of the two systems I have running at the moment will be 

in the yield that they make in this current flush of fruiting. They are both only being fed 

seaweed fertiliser. I shall attempt to keep track of the fruits from both although the proximity 

of the planters to the back door makes it much more vulnerable to the predations of grand-

children.  

 

Happily the garden as a whole has seemed under much less attack from slugs and snails this 

year.   

by Simon Robson 

6. Chocolate Courgette Muffins 

 
 

 
 

     

 

 

 

 

 

ANYONE ELSE LIKE TO OFFER A GOOD RECIPE FOR OUR GARDEN PRODUCE? 

Please email the Editor for our next edition! Also make contact if you would like to write 
an article for it. 

7. Garden Organic Experiments 

Lawrence Reeve Jones has been sending me 

pictures of his tomatillos! He is not the only one 

who took on one of the GO experiments but 

here is his progress to date: 

Good luck Lawrence! Hope you get some fruits 

(they have some on their plants at Myddelton 

House) – What do you think of it so far Ted? 

(Ted won our Harvest Cup with his South 
American vegetables last autumn) 
 

 

 

4 eggs 

300g caster sugar 

250ml vegetable oil 

5 tablespoons unsweetened cocoa powder 

1 1/2 teaspoons vanilla extract 

250g courgette grated 

350g plain flour 

1 teaspoon bicarbonate of soda 

½ teaspoon baking powder 

1teaspoon salt 

1 teaspoon ground cinnamon     

(I used a potato peeler to remove some 

of the green skin from the rather large 

courgette, grated it and rang it out in a 

tea cloth to remove some of the 

moisture.) tested by Janet 

 

1. Preheat oven to 180 C / Gas 4. 

Lightly grease or line two 12 cup 

muffin tins with paper cases. 

2. In a large bowl beat the eggs. 

Beat in the sugar and oil. Add 

the cocoa, vanilla, courgette and 

stir well. 

3. Stir in the flour, bicarb, baking 

powder, salt and cinnamon until 

just moist. 

4. Pour batter into prepared muffin 

tins filling 2/3 of the way full. 

Bake at 180 C/  Gas 4 for 20 to 25 

minutes. Remove from tins and 

let cool on a wire rack.  
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The NLOG Committee 

 

Co-ordinator:      Sue Campbell, 48 Wellington Road, Bush Hill Park, EN1 
      020 8363 3643 suecampbell4@btinternet.com 
 
Treasurer:      Janet Edwards, 24 Vineyards Road, Northaw, EN6 4PA 
      01707 642793 b.j.edwards1@btinternet.com 
 
Membership Secretary: Simon Robson, 116 Wellington Road, Bush Hill Park, EN1 
    020 8360 9653 the_robsons@btopenworld.com 
 
Committee Members:  Sue Davies, (Editor) 111 Conway Road, London, N14 7BH 
    020 8886 5125 sue_davies@fastmail.fm 
 
         Brian Edwards, 24 Vineyards Road, Northaw, EN6 4PA 
    01707 642793 b.j.edwards1@btinternet.com 
 
         Lis Rolls, 15, The Mall, London N14 6LR 
    020 8245 8470 ejrolls@virginmedia.com 
 

CALLING ALL ‘MEMBERS’ ! 

 

 If you have failed to join NLOG this year, but still receive all its 

benefits, then please resolve to do it today!  
(Check with Simon if you are not sure whether you are paid up, by 

emailing him) 
 
The subs for 2017 /18 are £6 for the waged, £3 for the unwaged. Please send 
your cheque, made out to NLOG or North London Organic Gardeners ONLY 
to Simon Robson at the address above. 
 
 
For members use: We are members of  Garden Organic and you can access the website with all it has 
to offer by logging in with Sue Cambell’s email address (above) and using gardenorganic1 as the 
password.  
 
 

 

 

 

mailto:suecampbell4@btinternet.com
mailto:b.j.edwards1@btinternet.com
mailto:the_robsons@btopenworld.com
mailto:sue_davies@fastmail.fm
mailto:b.j.edwards1@btinternet.com
mailto:ejrolls@virginmedia.com
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7th September: ‘A YEAR AT   
WESTMINSTER ABBEY’ as 
Head Gardener  Chris Collins  
Head of Horticulture, Garden  
Organic 
5th October: Our Harvest Meeting  

     with the Marco Prize for a  

    display or item of produce. 

 

 

 

 

2nd November: LATIN PLANT NAMES- LEARN TO 
LOVE THEM!  By Jane Brook from Capel Manor College 

7th December: Members Christmas Party at Sue 

Campbell’s home. 

North London Organic Gardeners are the local branch of 

Garden Organic,  

We normally meet at 8pm on the First Thursday of the month 

in the small hall of Winchmore Hill Baptist Church, Compton 

Road N21 3PA. 

PLEASE COME AND JOIN US! WE WELCOME VISITORS 

TO OUR MEETINGS 

CONTACT : SUE CAMPBELL Phone:020 8363 3643 

suecampbell4@btinternet.com 

or SUE DAVIES Phone: 020 8886 5125 sue_davies@fastmail.fm 

 

 

 

 

 

 
 

 

mailto:suecampbell4@btinternet.com
mailto:sue_davies@fastmail.fm
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