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I 
meet Rosamund and Chris in the 
Railway Tavern Ale House on a 
corner not far from the garden on 

a cool late winter evening. The place 
has a relaxed, convivial air with patrons 
occupying most of the tables. A gentle 
hubbub drifts through the place. I sit by 
a wood burning stove with Rosamund, 
dressed in black with her rather smart 
commuter bike resting nearby. She’s a 
clothes designer for the hip high street 
brand Whistles, working on their fledg-
ling menswear range.

Rosamund and Chris are new 
members, having taken over a raised 
container bed last June. I had met them 
early on digging out the neglected 
container very energetically and no-
ticed how thorough and determined 
they seemed.  The plots are small but 
with the right compost, care and plant-
ing can produce a generous amount of 
produce.

They are community minded and 
love the area for its friendliness. The 
garden provides a green space, a haven 
where Chris can pop out during a quiet 
moment in his busy day running the 

tavern. In keeping with this ethos, he 
generously donated a Sunday roast as a 
prize at the Autumn Fair. They also help 
with running the bar at events and I 
make a mental note to ask them again 
to help with the Summer Fair in June!

They both have allotment pedigrees: 
families who grow vegetables at home 
and in the community. Rosamund 
tells me she had a very large allotment 
in Nottingham and when they were 
courting Chris used to visit and help.  
Her mum alerted her to the garden’s 
existence when she came to London 

on an Open Garden visit and surprised 
Rosamund by telling her about the 
secret space just a stone’s throw from 
where they were living. 

Last season was their first and after a 
battle with a determined fox that insist-
ed on digging a large hole, Chris con-
structed a cage to keep out the animals 
and other pests.  They were very proud 
of their long rooted radishes, varieties 
of salad and herbs such as parsley. Less 
success was had with carrots. 

They’re making plans for this season 
by continuing the salad and leaf theme: 
rainbow chard, spinach, garlic and 
lettuces. I suggest maybe an outdoor 
cucumber and beetroot and remind 
them of our first plant sale on March 
21st and upcoming evening courses 
on organic gardening and lettuce 
growing.

We finish by agreeing how special it 
is to have such a peaceful, green space 
in central London where you can go 
to potter, read your book or just meet 
like-minded people for a chat or to 
exchange gardening tips. 

Jenny Morgan
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rEcIpE: from plot to platE

Ingredients

1 generous cauliflower, 
cut into florets
1 medium carrot, finely 
sliced
1 large stick of celery, 
finely sliced
2 plump garlic cloves, 
finely sliced
1 small nugget of fresh 
grated ginger
1 medium onion, finely 
sliced
Oil for frying
200 mls dry white wine
750 mls of chicken or 
vegetable stock

Method
1 Gently boil cauliflower in 500 mls of water until falling apart.
2 Meanwhile sauté finely chopped onion, garlic, ginger, celery and carrot 
in a large frying pan with olive oil. When soft and cooked through, add 
750 mls of stock and simmer gently. 
3 Add to cooked cauliflower and continue cooking gently with 200 mls of 
wine for ten minutes. 
4 Allow to cool before putting through food processor to make a smooth 
soup. Garnish with your favourite grated cheese and chives (my favourite 
is parmesan). 

after six happy years based at King henry’s Walk garden, 
the garden Classroom (tgC) has moved its base to the 
park ranger’s hut on newington green. Many of you will 
remember that plotholder Marnie rose, one of the founders 
of KhWg, set up tgC to meet a need for adult and children’s 
education at KhWg. operating as a not-for-profit social 
enterprise tgC has grown and now offers school workshops 
which connect children with nature to over 40 schools 
throughout islington and in hackney and haringey too. tgC 
needed more space so was delighted to accept the Council’s 
offer of the hut on newington green, putting tgC at the 
heart of the community. tgC will continue to deliver work-
shops at KhWg and has lots of bookings there this summer, 
particularly for the very popular bee education days. With 
lots of support from local businesses who have donated 
tiles, a kitchen, flooring etc, tgC is already helping in the 
improvement of newington green. tgC have a grant from 
the postcode lottery to renew some of the planting around 
the hut, and patron Joe swift is advising on this. Marnie 
says, “Monday to friday there’s usually someone in the tgC 
hut – if the shutter’s are open we’re there – so do call in and 
say hello so we don’t miss our KhWg friends too much!”

    News from …The Garden Classroom

Cauliflower soup Want to know how to make your 
own ice cream, bake bread, or per-
haps try lace making or bird box 
building? have a look at our new 
talks, Walks & Workshops for 2015. 
Cost is £10 a course unless other-
wise stated. Conc. available.

We have a wonderful array of 
courses including local history 
talks and walks. also included in-
troduction to Bee Keeping starting 
tuesday april 21st. 
Check out the website at www.
khwgarden.org.uk

Talks, Walks and 
Workshops 2015



the garden may look dor-
mant at the moment but 
the greenhouse is busy 

doing its secret work. We are ger-
minating seeds of various herbs, 
peas, tomatoes, blue sweet peas, 
delphiniums, white cosmos and 
lobelia, and have been overwin-
tering pink sweet peas, thyme, 
calendulas and ox-eye daisies. 
some of these are toughing it out 
in the cold-frame with our archive 
of crazy mint varieties - eau de co-
logne, pineapple, and chocolate, 
to name but a few. the mint plants 
are currently looking pretty sorry 
for themselves, but spring should 
revive them, and with luck they’ll 
be available for taking cuttings. 
Most of the ox-eye daisies are 
destined to grace the communal 

flowerbeds, but we should have 
some treats to sell at Members’ 
day on March 21st.

last year we planted some 
black hollyhocks, which should be 
flowering here and there this sum-
mer, and also quite a few white 
foxgloves, in the woodland and in 
the tubs around the greenhouse, 
where you can also see the first 
shoots of daffs and several variet-
ies of tulip – black, white, orange, 
and dutch frilly.

as always, we’re crossing our 
fingers that everything will germi-
nate, so if you notice the green-
house open, please close it up and 
keep the heat in.

in March we’ll be planning our 
next seed planting, of tomatoes, 
beans, aubergines etc, to be 
ready for the summer fair, where 
the plant stall is always in great 
demand. 

if you’d like to help with the 

 News from …
the greenhouse in March

ongoing work in the greenhouse, 
please ask us. there are plenty of 
jobs to be done all year round, 
including washing pots, clean-
ing  window panes, watering 
rota, growing from cuttings, seed 
planting etc.  don’t be shy about 
asking – we’re not experts, but like 
most garden members have been 
learning by trial and error, aided, 
we must admit, by our guru (in 
book form) Jekka McVicar, who 
knows everything there is to know 
about seeds. 

Jenny and Alison

Join us for The KhW 
Garden aGM and  
MeMbers’ day,  
saTurday March 21sT
Come to the agM (11.30) and  
have a say about your garden,  
join the committee or find out 
how the garden is run.

sign up for our pizza oven train-
ing at khwg@khwgarden.org.uk 
(9.30), buy a plant or have a cuppa 
and slice of cake while chatting to 
friends. free to all members.

If you notice the 
greenhouse open, 
please close it up and 
keep the heat in.


