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Welcome…
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E The bee team have been meeting regularly on 

Thursday evenings throughout the summer. 
It has been a mixed year for our bees – in fact 
Ian says they are the most problematic of  the 
many hives he looks after. We currently have 5 
hives, 4 of  which have been created from our 
own caught swarms; the progeny of  a queen 
prone to swarming are likely to have similar 
characteristics. Although April and May were 
warm, a mixed summer of  weather has meant 
there have been periods when nectar harvest-
ing has been impossible as bees cannot fly in 
the rain, when it’s cold or in the wind. Ian and 
Alessia will harvest any honey on September 
10 and it will be on sale at the Flower and  
Produce Show. Many thanks to Ros Saunders 
for designing the labels.                  Amanda Hall

Autumn is upon us and the recent wet  
weather has brought the dreaded tomato 
blight. You can recognise it as pale blotches 

appear on the leaves, then stems start to turn black, 
and brownish patches appear on the fruit. Once 
your tomatoes have got blight the only thing to do  
is to pull up the entire plant, rescue any tomatoes 
that are still fit to be eaten or turned into green 
tomato chutney, and then dispose of  the rest of   
the plant by wrapping it in plastic and taking it 
home to put out with your general rubbish. Any 
contaminated material must not be put in the  
compost as this just increases the risk of  the  

problem returning year after year.
If  you want to try tomatoes again next year,  

tips that might help to deter blight include not  
planting your tomatoes too densely, and thinning 
out the foliage so that you get good air circulation 
round the plant. Blight thrives in damp, humid 
conditions. Also, with taller plants, remove all foliage 
below 1 foot from the ground and mulch the soil, to 
reduce contact with the soil where the blight spores 
are found. Only water at the base of  the plant,  
because fungal spores landing on a leaf  need water 
to germinate, and try to water in the morning so 
that leaves can dry before evening.

Hope everyone’s pickling, preserving and jam- 
making but still saving a few vegetables on their 
plots to enter into our Flower and Produce Show  
on Saturday 24 September.  There are 10 categories 
you can enter (see the website or poster on the 
garden noticeboard for the list of categories) as 
well as which we’re looking for things to sell on 
the KHWG produce stand.  All contributions will 
be gratefully received.  If you’re not entering please 
come along anyway between 12.00 and 4.00.  There 
will be a steel band, a rum punch bar, hot food  
and teas and lots of entertainment for children  
and for adults.  

Dig for victory at the 
Flower & Produce Show
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Preheat the oven to 180C. Peel the butternut pump-

kin, cut it in half longways, remove the seeds and cut 

the flesh into 3cm chunks. Spread out on a baking 
tray or a roasting tin. Sprinkle with a little salt. 
Spoon over the butter, honey and ginger. Roast 
for about 30 minutes until the tips of the squash 

chunks turn golden brown. Scatter the pumpkin 
seeds over the top.

Honey Roast Butternut Pumpkin
With the first signs of  autumn and the evenings drawing in some comfort 

food is needed. This makes use of  in season butternut pumpkin but 
you could use any squash. We are also about to harvest honey from 
the KHWG hives. A hunter-gatherer supper which would go well 
with any roast meat. Vegetarians could try this with a salty blue 
cheese and salad. Serves 4 as a side dish
INGREDIENTS: 1 butternut pumpkin or other squash; 40g / 11/2oz 

unsalted butter, softened; Large pinch of salt ; 4tbsp honey ;3tsp 
minced fresh ginger;  Handful of toasted pumpkin seeds

Alison Fell has been a plot holder since April. She has lived locally for 
25 years and was delighted to discover the ‘paradise’ of KHWG and 
to have somewhere to garden. Hers is a narrow plot against the old 

wall, just what she had hoped for.  With help from her son, she dug in 
manure and then planted an array of flowers, fruit, vegetables and herbs 

(many as small plants). Looking at her plot you can tell that she comes to  the garden 
very regularly. She’s been spotted by the Committee as an enthusiast and is now also 
responsible for the KHWG lawns.  

Alison is a creative writing lecturer and she also loves to come and sit and work in 
peace at the picnic tables in the garden - when schoolkids aren’t there! Like many of us 
she’s learning about gardening. She’s been harvesting a lot of beans and won’t be planting 
courgettes again after realising both how much space they take up and that she doesn’t 
like eating them!’

Fox alert!

The Garden Classroom
update

Some plotholders have 
reported items going 
missing from their plots, 
including produce. Do  
remember that foxes 
are liable to run off 
with anything, wheth-
er edible or not, so 
be careful what you 
leave lying around. If you 
are worried about any security 
issues at the garden, do let us 
know (info@khwgarden.org.uk).    

Nicola Freshwater

From September 1 The Garden 
Classroom will be delivering a 2 

year educational programme from 
King Henry’s Walk Garden called 
‘Global Growers’.  The project is fund-
ed by the Lottery’s Local Food fund 
and will work with 8 Islington schools 
a year to train teachers to embed food 
growing in the school curriculum and 
teach about issues of  sustainability and 
food.  The programme will provide the 
opportunity for hundreds of  pupils to 
experience growing and eating their 
own food and set these skills in context 
by also teaching about the local and 
global impacts of  our food choices.  
Pupils will explore topics such as farm-
ing methods, fair trade, air miles and 
climate change and each school will 
receive 10 ‘global growers’ workshops 
of  their choice such as visits to city 
farms, local markets and KHWG.  
The Global Growers project manager 
is Rohan Knox and she will be based 
at KHWG so please do come and say 
hello and find out more if  you are 
interested or email rohan@thegarden-
classroom.org.uk. 

TGC HAS A BELL TENT FOR HIRE,  
PROCEEDS GO TO EDUCATIONAL PROJECTS

Bell tent hire package
Hire tariff:

48 hours £50
72 hours £75
1 week £100
 
Includes:

• 4m Ultimate Bell Tent with  
zip-up groundsheet
• bunting (2 x 9m)
• leafy windbreaker x 1
• daisy collapsible wheelbarrow 
(optional)
 • Delivery and collection c/o 
hirer from/to Islington N1

Finally – a call to anyone who would like to contribute to the newsletter. Maybe you have a gardening tip or recipe you 
would like to share with us? Email info@khwgarden.org.uk or post suggestions through the letterbox. Thank you.

Useful links:  
http://www.campingwithsoul.co.uk/instructions/ultimate_bell_tent_ 
instructions.pdf 
http://www.flickr.com/photos/belltentuk/sets/7215760393217286/show/ 


