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Sunshine welcomed the morning 
of  our Winter Celebration in 
December and the organisers 

breathed a sigh of  relief  as they strung 
candles through the trees, gathered 
armfuls of  foliage and spiced the 
mulled wine.  By 2.00pm a team of  
well-wrapped up helpers were in 
place ready to welcome our visitors.  
And visitors streamed through the 
gate.  The under-12s joined children 
at the adventure playground for lots 
of  different Christmas craft activities 
run by Ella and Rosie from The 
Garden Classroom. It is the first 
time we have included the adventure 
playground in event planning and 
definitely something to be tried again.  
Amanda and a team of  helpers served 
delicious mulled wine, hot chocolate 
and home made cakes and biscuits, 
Eleanor sold crafts made by members 
of  the garden, many of  which were 
ideal as presents and stocking-
fillers and Faye sold beautiful, original 
Christmas cards made by members of  
art club. Grown ups were offered the 
opportunity to make a holly ring to 
go on their front door or a Christmas 
table decoration and Rosey had 
collected lots of  different types of  
foliage from friends and neighbours, 
ribbons, candles, fir cones and dried 
seed heads to make them with.  
More than 50 rings and decorations 
were made before we ran out of  
materials - next year we promise 
we’ll supply more!  Andy built up a 
huge bonfire and provided children 
and adults with marshmallows to 
toast and then, as if  by magic, Father 
Christmas walked up the path!  He 
was surrounded by excited children 
but luckily he’d brought presents for 
all the children so after a chat and 
handing out the presents he found his 
reindeer in the car park and carried 

on. Karina, who organised the Winter 
Celebration, said, “It’s the first time 
we’ve done a big winter event and 
I’m so glad lots of  people came and 
enjoyed it. Huge thanks to everyone 
who helped, particularly the stewards 
and people on the gate and the people 
who helped clear up at the end. And 
the people who made all the cakes.  
Don’t know who did the carrot cake 
but I heard it was the best ever ......!”.   

news@khwgarden.org.uk

newsletterKING HENRY’S WALK GARDEN

to the fourth edition of the King Henry’s Walk Garden Newsletter

4 4 4 4 4 4 4 4 4 4 

Welcome…

Keyholder Nuran Donmez puts the 
finishing touches to her wreath

FORTHCOMING  
EVENTS
May 9 – Spring Event
JunE 12 – Summer Fete     
              with Open Garden  
              Squares Weekend
SEpt 25 – Autumn Event
DEc 4  – Winter Event
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A Swift first year

Ros: rebel 
with a cause

Focus on herbs and salads as they 
mature quickly and are great for 
succession sowing and variety

!
meet  

the  

plot 

mates

2010 has got off to a flying start here at KHWG! 
Good news just before Christmas was that our rating appeal was finally resolved less 
than a week before going to tribunal when the valuation was significantly reduced, mean-
ing that any business rates we may have to pay in the future will be negligible or even 
non-existent. Then our lease was signed by Islington Council first thing this year, so our 
occupancy of the garden is now confirmed until at least 3rd January 2060.

Finally, on 13th January our new Constitution was adopted at an Extraordinary 
General Meeting, which was the last obstacle to be overcome before final registration as 
a charity, so we’re waiting to receive our registration number from the Charity Commis-
sion any day now.

This augurs well for a productive and positive year in the garden. Why not take the 
opportunity to get to know your fellow plotholders and find out more about how the 
garden operates? All members are welcome to use the building when it’s open between 
12 and 4 on Saturdays to make hot drinks, or just shelter from the weather. Tea, coffee, 
milk and biscuits are provided. Hope to see you there!

News from the committee

Ros is a freelance designer and art 
director who has been involved 
with King Henry’s Walk Garden 
from its earliest days and has been 
proactive in inspiring creative ideas 
for the garden. She was responsible 
for commissioning our fantastic 
leafy gate and instigating the spoon-
making workshops which are such a 
success. Ros goes to exhibitions, art 
colleges, trawls the web and brings 
the best of  the crafts people and 
artists she meets to the garden. Ros 
has really enjoyed the logistics of  
helping to plan the garden, making 
something from nothing, building 
compost bins from reclaimed 
wood, collecting bricks from the old 
factory and paths so that they could 
be reused by us and making sure 
that any dead wood would find a 
new home.

Ros has a prolific, but shady plot 
under the trees near the 

compost heap. She has 
had fantastic success 
with Florence fennel 
and asparagus and 
says it is a challenge 

working out what 
to grow on your own 

particular plot. It doesn’t 
matter if  your plot is too sunny 
or too shady, experiment and 
make the most of  it. Plants are 
wonderful, something will always 
grow – enjoy the trials and errors. 
Ros also says we should all be 
aware of  sustainability – re-cycle, 
re-use, be careful with water and if  
you have spare seeds be a guerrilla 
gardener and spread them around 
the borough! Collecting rose hips, 
blackberries and all sorts of  wild 
hedgerow fruits to make jellies and 
cakes is fun and something we can 
all enjoy doing. There is a large 
selection of  berries at KHWG. Use 
the library to see what you can find.

As it is December we will let you 
in on Ros’ favourite moment for 
the winter – being the first person 
to make footprints in the snow on 
New Year’s Day – only the foxes 
and birds were there first!

You probably know Joe better 
than I do, being Gardener’s 
World fans, so you won’t have 

been surprised by his admission that 
before starting work on his allotment 
in Enfield he didn’t know how or why 
to chit a potato. Garden Designers 
are rather special after all.

Thus Joe’s talk at the Chorley 
Mission depicted a scramble up a 
very steep learning curve for him and 
his family, spurred on by his producer 
at the Beeb and the sheer enjoyment 
of  getting stuck in…

Joe illustrated his journey from 
derelict 250m2 plot overgrown with 
horsetail and couch grass to neatly 
and artistically organised raised 

beds (timber free from B+Q), paths 
(covered with landscape fabric), shed 
(£25 from Ebay) complete with 
decking (salvaged palletts - he is a 
keen recycler/reuser).  

I had trouble keeping up with 
the amount of  tips, wrinkles and 
anecdotes he was keen to share on 
growing and growers (such as the 
keen veg grower who gives all his 
produce away because he doesn’t 
actually eat veg!). Here follow a few 
pointers that caught my attention:
• The use of  a potato crop to 
help clear and aerate heavy soil
• The use of  raised beds 
to assist crop-rotation and 

organisation – less treading 
avoids soil compression the 
soil warms more quickly and 
yields are higher with compact 
sowings
• Comfrey – as a mulch and use 
as a liquid feed
• Succession sowing to avoid 
gluts and gaps
• Cardboard collars round 
young brassicas to deter root fly
• Using supermarket basil 
plants, splitting them and 
growing them on

• Intercropping high and low 
growers – sweetcorn and 
courgettes for example 

Of  course, our own options are 
limited with such a small space but 
Joe thinks the best way to get the most 
out of  small areas is to focus on herbs, 
as they are expensive to buy, and 
salads as they mature quickly; great 
for succession sowing and variety.

So, with Joe’s ideas in mind, we can 
grow small but think big.  You never 
know, you may even see a ‘swift’ turn 
around in productivity….


