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At the first sign of  improved weather in February, 
a few of  us gathered to check the beehive. We 
found a severely depleted colony of  maybe 100 

bees, but the queen still alive. Sadly, a week later they 
had all died; possibly due to the cold conditions – there 
may simply not have been enough of  them to generate 
the heat needed to keep the hive warm or they could 
have succumbed to disease. 

Ian Bailey, a beekeeper from North London has been 
mentoring us for the past year, and was able to supply 
us with a ‘nuc’ (a queen and ‘cupful’ of  workers reared 
in a small polystyrene box). In April Eleanor sterilised 
the used hive with a blowtorch, and after the nuc had 
been in place for a week to enable the bees to become 
accustomed to their new position, they were gently 
transferred to their new home.

Things are not always simple in the world of  
beekeeping, and on cup final afternoon Andy was 
passing the garden (on the way home from a pint at the 
Wellington) when it became clear our hive had swarmed 
and half  of  it was now to be found in the buddleia 
above the toolstore. While waiting for Ian and myself  
to arrive he donned his fetching beige outfit and armed 
with only a cardboard box and some verbal instruction, 
bravely set about capturing the swarm. This went 
smoothly and a sunny afternoon was spent making up 
more frames for a new hive.

Ian showed us how to transfer the swarm to the hive by 

putting a ramp covered with a white 
sheet up to the opening, and then 
knocked the 5,000 or so bees from the 
cardboard box onto this; they found 
their way to their new home by their 
natural instinct to move upwards and 
once the queen had entered, the rest 
are attracted by pheromones. The 
process of  re-homing the new colony 
was completed in about 10 minutes. 

Bees are driven by their need to reproduce their species. 
They swarm for several reasons: the colony may have 
outgrown the space or decided that the present queen’s 
egg-laying capacity has declined and it is time for a 
replacement, but it is always the old queen that leaves the 
hive with about half  the colony of  workers.

The original hive is struggling slightly, but the new one 
is thriving and the brood box (where the queen can lay 
her eggs and the workers store pollen and nectar for food) 
is almost full so we have added a ‘super’ – another storey 
with a separating grid able to let worker bees through, 
but too small for the queen. This is where the honey 
stores are, and if  we are lucky this year and the weather 
continues to be warm we will be able to harvest some.

Alessia is also helping us and has a special interest in 
our third hive we have. Known as an African top bar 
hive, this consists of  a simple wooden box with bars 
which lie horizontally just beneath the lid and allow 
the bees to create their own comb, rather than on a 
manmade wax sheet within a wooden frame as in the 
conventional national hives.

We will be running more beekeeping courses next year.
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Welcome…

Transferring the swarm; below right: 
making up frames for the new hive

By Amanda Hall

Bee update

In the event of 
wItnessIng a swarm, 
please call Ian on 
07943892290 or andy 
on 07967278100 as 
soon as possIble, It  
may not stay In one 
place for long!
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Jenny Morgan was one of  the first 
plot holders at King Henry’s Walk 
Garden, and has been lovingly 
tending hers for three years. She 
leads a busy life as a singing teacher 
and makes the most of  the time she 
spends in the garden ‘I always, always 
wanted an allotment and I was so 
excited when I was offered a plot’. 
You may have noticed her small but 
perfectly triangular patch next to the 
path. This year Jenny is celebrating 
21 years in the UK since she arrived 
from Australia; her mother’s family 
have roots in Yorkshire and her 
father was a Welshman who played 
rugby for Oldham. Growing up on 
her parents’ dairy farm in Central 
Victoria, near Melbourne, any spare 
time was taken up with farm chores. 
‘I always felt strong links to the earth 
but don’t remember helping in the 
garden as a child. However, my 

grandmother was a fantastic 
gardener and we enjoyed 

home-grown produce 
whether it was cooked 
vegetables, fresh salads 
or raspberries and 

mulberries picked and 
eaten on the spot. Jenny’s 

approach to planting is quite 
random and instinctive, she loves to 
complement her vegetables with her 
favourite flowers, sweet peas, and she 
also companion-plants marigolds to 
help keep pests away from her crops. 
‘Last summer I ate entirely from my 
own plot. Loads of  beans, beetroot, 
salad, and tomatoes … I was so 
proud of   my chillis, sweet peppers 
and herbs’.  Right now she is chitting 
some Pink Fir Apple potatoes that 
Andy has given her and she is also on 
the greenhouse committee, growing 
plants for sale. ‘What I really love is 
the sense of  community the garden 
gives. Sharing and exchanging seeds 
and plants, making friends that you 
also see outside of  the garden. The 
summer on my plot has become so 
important that I do not want to go 
away when everything is coming into 
it’s own  – I stay put and enjoy the 
garden’.

Foxes!
Foxes are causing a problem in 
the garden by digging, fouling and 
depositing rubbish. Blood, fish and 
bone and chicken manure although 
good for your plot can encourage 
digging as they smell of buried food.
strong-smelling deterrents can be 
used such as cayenne pepper or 
human urine. Apparently male is best, 
have any of you tried this yet? Do  
get in touch for the next newsletter.

KHWG has welcomed plot 
holders Peter Roberts and Felicity 
Swaffer as resident food growing 
champions. 

Peter and Felicity are part of  
an exciting Islington programme 
supported by Local Food (National 
Lottery) and Edible Islington 
(borough council), managed by 
Garden Organic, the national 
charity for organic growing. 
They’ve trained as volunteer 
‘Master Gardeners’ with Garden 
Organic to offer free advice and 
support to those wanting to grow 
their own. They’ll be at KHWG 
events to exchange tips for crop 
success - as well as invite people 
to sign up for 12 months free food 
growing advice as one of  their 10 
regularly supported households.

The first Islington Master 
Gardeners were trained in April 2010 
to offer food growing advice to local 
people and communities. They have 
different gardening experiences, from 
a couple of  years to many decades, 
but all united by a passion to inspire 

others to have a go. 
The programme was inspired 

by the success of  Garden 
Organic’s Master Composter 
Programme. This has over 500 
volunteers nationally with twelve 
local authority partners. Master 
Gardener is piloting for three years 
in Islington, Warwickshire, south 
London and Norfolk. See www.
mastergardeners.org.uk

Islington Master Gardeners are 
supported by co-ordinator Philip 
Turvil pturvil@gardenorganic.org.
uk; 024 7621 7718. 
Get your advice: contact Peter 
at mildmaytimebank@btconnect.
com or Felicity at felicityswaffer@
yahoo.co.uk

See www.mastergardeners.org.uk 
for latest Islington Master Gardener 
blogs, events and growing advice.

© Garden Organic 2010. Registered 
Charity No 298104. Garden 
Organic is the working name of  
the Henry Doubleday Research 
Association (HDRA)

As you’ve probably noticed, the big news at the Garden in the last couple of months is 
that we’ve extended the meeting room – great for all the workshops, talks and clubs that 
take place here, in particular the school sessions that can now accommodate a whole class 
of kids at one time. We’re very grateful to tesco and Islington Greenspace who provided 
the funds for this. the work was done by the Garden escape, who built the original 
building, and was completed in a speedy four weeks. Unfortunately, though, the engineer 
refitting the alarm managed to break one of the panes of glass in the doors!

KHWG has also just been accepted as part of the national Gardens scheme – also 
known as the Yellow Book – and will be hosting a charity fundraising evening on 6 
July 2011. You’ll be able to sip wine, nibble canapés, and wander through the garden 
accompanied by the strains of a string quartet.

News from the committee

Nicola freshwater
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You’ll have noticed that the two 
collection bins in the garden 
have gone (actually there 

were three, but one transformed 
itself  magically into a pizza oven). 
They now reside in compost corner, 
where we are tweaking the system to 
make it more efficient. Andy, Angie 
and Steve and me have been piling 
and shredding like 
anything, but it’s 
difficult keeping 
up with the 
surprisingly large amount of  waste 
that the garden generates, along 
with all the other things that need 
doing (have you seen the state of  the 
pond?). The shredder blade is also 
suffering from stones. 

So, in compost corner you’ll find 
three bins; one for leafy green waste 
that can rot easily; one for tough 
twiggy material such as cabbage 
stalks and buddleia prunings that 
will be shredded, and one for 
brown leaves, dry material and path 

sweepings. People on the compost 
team will be better able to shred and 
build the heaps if  the material is 
sorted like this. Use a wheelbarrow 
or a trug to carry your stuff  there 
to sort. I have noticed some ultra 
efficient plot holders composting 
their own waste in little tubs on their 
plots, which is a great idea if  you 
want to keep all your soil improving 
greens to yourself...

Please note – 
it’s the season for 
tomato/potato 
blight. Keep 

a sharp lookout for black blotches 
on fruit and/or blackening stems 
and leaves. Act fast and remove the 
plant altogether; that is, bag it and 
take it home to bin it. DO NOT put 
diseased material into the compost; 
blight spores are not destroyed in the 
composting process and will reinfect 
the garden next year.

Want to get more involved in 
composting? Of  course you do! 
Leave a note on my plot; the one 
with the herbs in pots by the pond.

All change for 

forthcomIng events

sepT 25 – Flower & proDuce show

sepTember 28 – Art club

ocTober 23 – wine club  

GooGlemail calendar 
As part of the ongoing drive 
to make information more 
available to the membership, 
Felicity has set up an online 
calendar: http://tinyurl.com/
khwgcalendar
This provides an easy way 
to check your rota duties, 
dates for the workshops, wine 
club, art club and events as 
well as availability should you 
wish to hire the hut. Amanda 
will continue to alert you 
via email of your rota duty 
in the preceding week, but 
should you need to swap 
this with another member, 
please inform the membership 
secretary leonie Johnson 
(leonie.johnson@blueyonder.
co.uk) so the calendar can be 
amended.
We hope you will find this 
useful – let us know what you 
think of it.

By Becky tabram

I have noticed some ultra-efficient 
plot holders composting their own 
waste in little tubs on their plots

Compost Corner 


