
1 

 

N
e
w

sl
e
tt

e
r 

S
U

M
M

E
R

 2
0

2
2

  
  

  
  

 w
w

w
.r

a
y

le
ig

h
h

o
rt

ic
u

lt
u

ra
ls

o
ci

et
y

.c
o

.u
k

  
  

  
  

 e
-m

a
il

  
p

es
k

y
p

ix
ie

@
su

p
a

n
et

.c
o

m
  

  
  

  
 T

el
: 

0
7

 5
7

2
 3

6
0

 7
9

5
 

From the chairman 

Hi all, 

Hope you are keeping well – Despite all the dry spells, mixed with wind 
and thunderstorms, I have had really good crops of Broad Beans, 
Lettuces, Rhubarb, Strawberries, Redcurrants and now Courgettes and 
Cabbages are coming along –  there are some years when some things do 
really well! – so I hope you are managing to do the same! 

You will see that Club Afternoons have been booked for the 1st Friday in the month, see 
page 3 for details. Also, on page 3, is a piece about the Mill Hall's possible reprieve, but no 
Shows can be planned as yet. However, there is a definite possibility that we may be re-
introducing our Coach Trips, which have been much enjoyed, but after several years of 
organising them, Ann would like to give up this position in favour of other things, so I 
should like to take this opportunity of thanking Ann very much for all her hard work, 
which has been very much appreciated! If there is any of you who think you would like to 
take over this job, please ring Ann on 01702 527456 and have a chat with her about it, I am 
sure she will be only too pleased to explain just what is involved, and we can then look 
forward to some Coach Trips in the not-too-distant future. 

Hope you all enjoy your gardens and allotments this summer,                      Colin Andrews 

UPDATE FROM THE STORE 
The store has continued to operate on a three session a week basis and this will remain in 
place. The opening days are still Tuesdays, Thursdays, and Saturdays 10 – 12.30. We were 
lucky enough to attract some new volunteers earlier in the Spring, but we are still looking 
to increase our volunteer 'family'. If you are interested in a 'taster' session please give me a 
ring or email us at annbaughen@yahoo.co.uk and we will 
arrange it. 

Our large choice of potato tubers, onion sets, garlic and veggie 
seeds have all sold well over the past three months. The same 
can be said for our flowering range, ie the begonias, dahlias, 
Spring bulbs etc. Our new range of Spring-flowering bulbs, 
garlic and over-wintering onion sets should be in the store about 
the middle to the end of August. 

When you visit the store have a look at the work we have 
carried out in the garden around the store. Ron has been very 
busy planting his new friends – potatoes and onions which are 
doing well. We are planning a fry-up some time in the Summer 
with all his produce!! 

Our new bulb supplier is proving to be very efficient and he has 
managed to get our orders to us on time – which in itself is a 
massive improvement. This has meant that less stock has had to 
be thrown away as we have had more time to sell the stock. A 
win all around we think. I would be very pleased to hear any comments from members on 
the quality of the bulbs we have sold you. Please either speak to the volunteers in the store, 
or email me with your thoughts – annbaughen@yahoo.co.uk 

This is the best way to ensure I see your comments. 

I look forward to seeing you in the store soon.      David Baughen  (Trading store manager) 

Looking forward to serving you on any Tuesday, Thursday or Saturday, usual times, 10-12.30.

Each year the ‘Friends of Holy Trinity’ church organize a Garden Trail around Rayleigh whereby 

local residents offer their gardens for townsfolk to visit during the August bank holiday weekend. This year, 
27 – 29th August, is our 24th year and we are thrilled to have seventeen garden owners who have agreed to 
support this event.  All monies raised go to help fund the preservation of our historic medieval church. 
Garden guides will be available online from www.parishofrayleigh.org.uk/friends or from the Parish Office 
and will cost £5 per person. Anyone interested in opening their garden for this event please contact Chris 
Redrup at chriseredrup@aol.com 
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‘Ann arranged some snow!’ 
Members arriving at the previous 
Club Meeting were greeted with 
awful heavy drizzle. This time Ann 
arranged some April snow to ensure 
no one was tempted to spend the 
afternoon in the garden. How does 
she do it? However, biting wind not 
withstanding, the hall was warm and the talk was 
enjoyed by around 35 members. Jacqueline Aviolet 
runs a small nursery and brought some plants for sale, 
which is always popular. It was a humorous talk 
involving all the audience (if you want to know more 
you should have been there) and her 'ambitious' 
plans for a garden to open to the 
public. 

‘the happy talk?!’ 
No one knew what to expect from 
the May Club Meeting talk. It was 
entitled The Happy Talk, so no 
clues there. Apart from a few awful jokes it was 
basically a Life Coach chat, with Ian Davidson 
reminding us of the things that make life more 
pleasant for all of us, and hopefully demonstrating 
that simple changes to the way we look at things can 
have a big influence on how we feel. Over 40 
members attended with three new members joining - 
we hope they found us friendly and 'happy', it was 

certainly a pleasant 90 minutes. 

‘stump is a bird table’ 
The Society's expert vegetable 
grower, Geoff Blower, was the 
speaker at June's Club Meeting. 
When Ann publicised our 
meetings for the first Friday in the 

month she didn't realise the Queen had earmarked 
3rd June for her Platinum Jubilee celebrations. We 
were wondering if our members would all be busy 
waving flags but in feet 20 members came to hear 
Geoff. He looked back at his garden diary from 1986 
and it was interesting how cropping times had changed 
over the years, I think we were all staggered by the 
variety of crops he grows, and no doubt envious. In 
particular he had a plum tree which produced an 
amazingly heavy crop until fairly recently, although 
now the stump is a bird table. Still useful, but not in the 
same way. It's a shame we are not able to hold our 
shows at the moment because Geoff's entry in the Top 
Tray class was always enough to make us ordinary 
growers throw in the towel! 

Club meeting reports by page 2 reporter Pat Hill 

‘new 
slippers 
wouldn't 
go amiss’  

As well as being a member of Rayleigh 
Horticultural Society, I am also a member of 2 
motorcycle clubs, 1 which I run, the other day, not 
too long ago, this happened to me…………  

I lit my potbelly stove in my room to make it nice 
and warm ready for an evening spent on either 
watching the TV or using my computer. I must 
have fallen asleep early and when I woke up the 
next morning I noticed the fire was still 
smouldering. I opened the stove door to let it finish 
burning. After breakfast I changed the bedclothes, 
then went to get the 'Henry Hoover' together with 
the dustpan & brush ready to empty the fire and 
vacuum the carpet in my room, 

That's when it all started to go wrong! As I brushed 
out the fire, the nylon bristles on the brush were 
melting. I waited for a while and then decided that 
the fire must surely be out so I used Henry Hoover 
to suck out what 1 thought were dead embers. 
Within two minutes Henry was billowing out 
clouds of smoke. I quickly turned it off, unplugged 
the cable and ran outside to empty the contents 
into a large flower pot that we keep handy for just 
such emergencies! 

Unfortunately the paper bag inside Henry was on 
fire with glowing embers showing in the bottom. I 
pulled out the burning bag and tipped the contents 
into the flowerpot, where they promptly set fire to 
the accumulated debris. Meanwhile, the burning 
paper bag had blown around the garden and 
attached itself to a rubbish bin bag that I had 
emptied earlier that morning. So of course, the 
rubbish bag was now also on fire. 

I grabbed the rubbish bag, the bottom of it fell out 
and dumped the contents all over my slippers which 
immediately began smouldering! To complete this 
picture of chaos, Henry's bottom bit was now 
completely burnt through too. 

To end my sorry tale I can say that I am still in the 
market for a new 'Henry', 
new dustpan and brush and 
new slippers wouldn't go 
amiss either. At the time this 
all happened, I was 
considering applying for the 
position of Safety Officer 
for the motorbike club. 
What do you think of my 
chances of success?? 

Mark Wilson 

CLUB MEETINGS report  by 

PAT HILL 
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Editors: Janet  & Colin Andrews,  339 Eastwood Road, Rayleigh, Essex, SS6 7LH   email: peskypixie@supanet.com.      Phone: 07 572 360 795 

TIME TO  
START OFF YOUR 
XMAS POTATOES 
 
Christmas seems to come round quicker every 
year, and second cropping seed potatoes, kept 
cool so they don’t sprout, are available any time 
now for cultivation through autumn, choose 
second earlies like ‘charlotte, maris peer or 
carlingford’ allow approx. 12 weeks to cropping 
and plant so tubers have already formed before 
first frosts, if outdoors once the foliage dies 
down you can leave your crops in the ground 
covered by a thick mulch of straw, if soil is very 
heavy better to lift spuds and store them 
somewhere frost free until Xmas Day. 

PETER JOHN WILLIAMS 
We are sorry to report that Peter, 
husband of our Society Treasurer, Janis 
Williams, sadly passed away on 4th 
March 2022. 

After a career at sea, Peter became a keen 
gardener and long-standing member of the Society 
once retiring, and some of you might also 
remember him as being a keen allotmenteer. 

Our sincere sympathy goes to Jan, family and 
friends at this sad time. 

The last few months have been very busy as you may 
have also experienced. I think Spring is a lovely time 
with the prospect of warmer weather to come and 
lighter evenings to enjoy, but it also means time has to 
be spent planning, telephoning, talking to speakers, 
digging in the garden, digging in the allotment etc. etc. 
This is not a moan, but there has not been enough hours 
in the day it seems. 

Having said that, now, looking back over the last few weeks, things have calmed down a bit, the veggies 
are growing well, the garden is looking good and our social afternoons are going well. Thank you to all 
members who have supported these sessions. I am happy to continue planning them if you continue to 
support me by turning up and enjoying them. Going forward this is what we have in store for you for the 
rest of the year: 

1st July Brian Carline  Pelargoniums. and he will be talking about his passions. This will  
     include the how-do-I-do-this demonstrations 

5th August Bob Delderfield Where is Daws Heath? Bob is a retired teacher and 
     has been giving talks on local history, archaeology  
     and wildlife or many years. 

2nd Sept Gill Newman  Hearing Dogs 

 
7th October TBC     

4th Nov Ann Hardy  All Aboard for Santa 

The venue remains  Main Hall, Holy Trinity Church in Rayleigh, a nice, open space 
where everyone can feel safe and comfortable. I have even re-introduced the biscuit 
box!!    See you there.  Ann Baughen   

 Club Meetings held in  
MAIN HALL, HOLY TRINITY CHURCH, RAYLEIGH @ 2 p.m. 

EVERYBODY WELCOME   
 Members £1.50  - Visitors £2.50 

MILL HALL REPRIEVE…… (??) 
Some of you may have heard that the Mill Hall may 
have had a reprieve. But, at this moment in time 
nothing is definite, so no plans can be made for future 
Shows as yet.  
However, we will keep you posted if any plans can be 
made for next year, so watch this space!!! 
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CHERRY ALMOND 
BAKEWELL SLICES 
8oz/225gm shortcrust pastry (approx)  
150 gm caster sugar 
150 gm unsalted butter at room temperature  
150 gm ground almonds 
3 eggs beaten 
1 egg yolk 
zest of one lemon  
1 tbsp flaked almonds 
Black cherry jam 
Place a large baking sheet in oven then preheat oven to Gas 5 / 
200° C / 400°F . Line base of a rectangular tin (preferably a 
springform tin) with baking parchment. Roll out pastry to 1/2 
cm /  quarter inch thick then cut to fit base of the tin.. Brush 
pastry with a little of the beaten egg then spread over a thick 
layer of jam. 
Cream together butter & caster sugar, gradually add beaten eggs 
& egg yolk, fold in ground almonds & lemon zest then carefully 
spoon mixture over the jam & spread evenly until its level. 
Place on hot baking sheet in oven & cook for 20 mins. 
Scatter top with flaked almonds, turn down heat to gas 4 / 180° 
C / 350 °F & continue to cook for a further 15 - 20 mins until 
golden & set. 
Cool to room temperature remove from the tin & cut into 12 
squares 
 

BAKED STRAWBERRY 
CHEESECAKE 
 
75gm / 3oz self raising flour 
25gm / 1oz cornflour 
75 gm / 3oz butter 
fresh milk for mixing 
100gm / 4oz fresh strawberries - hulled & sliced 
225gm / 8oz medium fat curd cheese 
50gm / 2 oz caster sugar 
2 eggs - separated 
150ml / 5 fl oz fresh soured cream 
Put flour & cornflour into a bowl. Rub in butter until mixture 
resembles fine breadcrumbs, then add a little milk to mix. 
Roll out on lightly floured work surface & use to line a 23 cm / 
9 inch springform tin. Bake blind at 200 ° C / 400 ° F gas mark 
6 for 10 minutes, until set. 
Arrange strawberries on top of pastry case. 
Blend together the cheese, sugar, egg yolks & soured cream. 
Whisk the egg whites until stiff & gently fold into the mixture. 
Pour on top of strawberries and bake at 180 ° C / 350 ° F gas 
mark 4 for 40-45 minutes ,until firm.  
 

Apple Cake 
 
225g / 8oz cooking apples, peeled , cored 
& chopped  
10ml / 2 level tsp mixed spice 
225g / 8oz sultanas 
150ml / ¼pint milk 
175g / 6oz soft brown sugar  
350g / 12 oz self raising flour 
1 egg - beaten 
175g / 6oz butter. 
25g / 1oz demerara  
Mix together apples, sultanas, milk & sugar. Sieve together 
flour & spice then rub in the butter. Add fruit mixture & egg, 
mix well. 
Place in buttered & lined 20cm / 8 inch square cake tin . 
Sprinkle with Demerara sugar and bake in the oven at 170°c / 

GLUTEN-FREE  
CARAMELISED PEAR CAKE 
 
It's good to have a gluten-free 
recipe up your sleeve should you 
need one. This warm and sticky 
cake tastes great with a dollop of 
clotted cream on the side. 
SERVES 6 
150g (5oz) unsalted butter, 
softened 
125g (4oz) golden caster sugar 
2 medium eggs 
75g (2.5oz) gluten-free self-raising 
flour 
75g (2.5oz) ground almonds 
 
FOR THE CARAMELISED PEARS: 
3 firm pears 
25g (1oz) unsalted butter 
3 tbsp soft brown sugar 
a pinch of salt 
1. Preheat the oven to 170oC/gas 3. Grease a 20cm-
diameter springform cake tin and line the base with 
baking parchment. 
2. Peel, core and quarter the pears. Melt the 25g (1oz) 
butter in a large frying pan over a medium high heat. 
When it's bubbling, add the brown sugar and stir gently 
until it has dissolved into the butter, Add the pears and 
cook gently for 5-10 minutes. Set aside to cool. 
3. In a mixing bowl, beat the butter with the caster sugar 
until pale and fluffy. Beat in one egg at a time, adding a 
spoonful of the flour with each to stop the mix curdling. 
4. Mix in the remaining flour, and the ground almonds. 
5. Scoop into the prepared tin. Arrange the pears on top 
and pour on any caramel left in the pan. 
6. Bake for 40-45 minutes or until a skewer inserted into 
the centre of the cake comes out clean. 
7. Leave in the tin to cool on a wire rack, or serve warm 
with cream. 

 

ULTRA EASY 
NO-COOK FREEZER 
JAM 
 
When cooking is taken out of the 
equation, recipes inevitably always 
become easier! Try this super 
simple recipe for no cook freezer 
jam. 
 
Prep Time: 15 minutes  
Resting time: 48 hours 
Makes: 1.3kg/3lb (about 6x250ml/9fl oz jars) 
 
600g/1lb 4oz fresh strawberries 
900g/2lb caster sugar 
3 tbsp lemon juice 
1 sachet pectin granules 
1. Start by hulling the strawberries, then roughly mash in 
a large bowl with a potato masher or wooden spoon. 
2. Stir in the sugar and leave for 1 hour, at room 
temperature, stirring occasionally until the sugar has 
dissolved 
3. Add the pectin and stir well, then add the lemon juice 
and continue to stir for 2 minutes. 
4. Ladle into small freezer-proof containers, cover 
securely. 
5. Leave to stand in a warm place for 48 hours and then 
freeze. 


