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w
riting this as snow lies on the ground and more  
is forecast, it is comforting to think that the cold  
weather won’t last for ever and in a few weeks’ time 

we will be busy preparing for the new growing season.  
However even at this time of year the garden can still be  
productive, and we’ve enjoyed harvesting some very tasty  
(and enormous) parsnips from our plot recently.

 In a couple of months or so we are hoping to get a team in 
from The Conservation Volunteers to replace some of the decking 
with brick paving to match the existing paths. This will alleviate 
the risk of slipping on wooden decking, and also eliminate the 
maintenance that decking requires - regular pressure washing to 

keep the growth of algae in check, and replacement of boards 
where they rot, as they have started to do at one end of the 
pond. There will inevitably be some disruption caused while the 
work is going on, but we will try to keep this to a minimum and 
will keep everyone informed about when the work is due to start.

 Our AGM is coming up in March. We’d love to welcome new 
faces to the committee, so why not give it a go? Some  
committee members take on specific roles, like the  
Membership Secretary or Treasurer; others help out generally 
with organisation, planning events, and any other issues that 
arise. No experience necessary - all we ask is that you’re  
passionate about the garden and want to do your bit!

Garden sparkles at Winter Fair
A    

big thank you to everyone who 
helped make the Winter Event 
a success! With 550 people 

through the gate, and takings of around 
£1900 it was a busy day. Two local schools, 
St Jude & St Pauls and Highbury Grove, 
joined in the fun with choirs. Joe Swift, 
our patron, introduced Highbury Grove 
School’s stunning  brass band (right). That 
also introduced lots of new people to 
KHWG. It was a cold and dry (ish) day so 
St Nicholas and his glamorous assistant 

needed their thermals and we had a roar-
ing trade in hot chocolate, mulled wine, 
soup and chestnuts. Amongst all the 
stalls and activities on offer, small children 
loved visiting St Nicholas in his woodland 
grotto, and many adults left the garden 
as proud owners of home made festive 
garden wreaths. 
As ever, if you have any feedback or ideas 
for next time, please let us know!  

Many thanks to these local businesses  
who kindly donated raffle prizes:

The Alma, Newington Green Rd N1;  
The Railway Tavern Alehouse, 
King Henry’s Walk N1;  
The Duke of Wellington, Balls Pond Rd N1; 
Sainsbury’s, Liverpool Rd N1; 
Mother Earth, St Paul’s Rd N5; 
Igloo, Upper Street N1; 
Spirited Wines, Upper Street N1; 
Little Angels Puppet Theatre, 
Dagmar Terrace N1; 
Clissold House Cafe, Clissold Park N16.
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How do I 
deter slugs 
from eating 
my plants?

2
012 was a great year for slugs! 
They’ve enjoyed the wet summer, 
and munched away happily on lots 

of KHWG produce. We have been asking 
around for tips that gardeners actually 
recommend for dealing with them.

As you know, KHWG is an organic 
garden and so traditional pesticides and 
slug pellets can’t be used here. One of 
the most important reasons not to use 
slug pellets is that birds may eat the 
slugs which have died from eating the 
pellets, and will then be poisoned in 
their turn. However there are now a few 
products on the market that advertise 
themselves as organic slug pellets. 
These usually contain ferric phosphate, 
and are permitted under EU Regulation 
889/2008, which is the EU standard for 
organic food. Although not listed in 
the Soil Association standards, the Soil 

Association will grant a permit for their 
use under some circumstances, and you 
will find them for sale in places such as 
The Organic Gardening Catalogue. One 
gardener I spoke to described these as 
‘very effective’, though he also uses cop-
per tape, and manually removes slugs 
from his vegetables on wet days.

Another way to protect plants is to 
surround them with a thick layer of a 
substance that slugs don’t like to cross. 
Recommendations include crushed egg 
shells, coffee grounds, bran – or a mix-
ture of coarse grit and sand, which one 
allotmenteer describes as ‘the most cost 

effective method to date’. Plastic slug 
collars (with a lip that slugs find hard to 
climb over) or copper rings (which are 
supposed to give them a mild electric 
shock) can be placed round individual 
plants to provide a physical barrier, but 
this method can be expensive if you’ve 
got lots of plants to protect, and you 
need to make sure that there are no 
leaves hanging down over the barrier to 
make a bridge for the slugs to climb. Or 
another suggestion, heard on Gardener’s 
Question Time, is to boil up heads of 
garlic and then dilute this and water it 
on to the soil. Presumably the slugs will 
be put off by the smell.

Hoeing between the rows of vegeta-
bles can turn up slug eggs that are in the 
soil, leaving them exposed for birds to 
eat. Keeping your plot tidy will minimise 
hiding places for slugs, which like to 
congregate in dark corners, underneath 
empty pots, pieces of wood or piles of 
leaves.

The best time to check your plot for 
slugs is on a warm damp evening, just 
before it gets dark. Go round with a torch 
and pick them off by hand. Methods sug-
gested for dispatching the slugs include 
collecting them in a bucket and then 
pouring boiling water over them, drop-
ping them into a pot of salt water, or cut-
ting them in half with scissors. However, 
if that all sounds a bit gruesome for your 
taste, and not very wildlife-friendly, you 
could drop them in the compost heap, or 
in the woodland where they can munch 
away on the leaf litter.

One thing is sure – slugs are here 
to stay, and have an important role to 
perform in the ecosystem by breaking 
down waste vegetable matter. But there 
are ways to minimise the damage they 
cause to our precious crops.

Composting is a foundation stone of the organic approach to gardening 
practised at KHWG.  ‘Quick returns’ compost was the subject of a fasci-

nating talk given at the garden in October.  Gardening advisor Carron Lynch  
readily admitted that most people find the subject quite dull or think it is 
hard work .... yet with obvious passion she explained how everything in  
our plots can be easily reused, and not just by delivering it to the communal 
compost bins.  Here is one example of a quick return composting method  

which can easily be managed on  
an individual plot:
Put some water in a container (paint 
pot or similar) and add leafy weeds to 
it. Especially rich in nutrients are the 
leaves of comfrey, valerian, yarrow 
and rhubarb. If you don’t have room 
to grow all these good composting 
plants on your plot how about shar-
ing with other plotholders?  A lid on 
your container will deter mosquitoes 
from breeding inside.  After about 2 
months your nutrient-rich liquid feed 
is ready to turn into a ‘tea’ (see left). 
Make a 1-20 solution and water it 
back on to your plot.  Sadly it does not 
smell as welcoming as a proper tea!

How can I recycle plants to feed the soil?

OrGanIc GardEnInG



RHS It’s Your Neighbourhood 2012 
National Certificate of Distinction
The Friends of King Henry’s Walk  
Garden were very pleased to have been 
chosen as one of six projects to be 
awarded this national certificate at the 
RHS Britain in Bloom UK Finals Awards 
Ceremony.  October 2012 

Octavia Hill Awards 2012  
Winner, Green Space Guardians, 
National Trust
The Friends of King Henry’s Walk 
Garden were the overall winners of 
this national award which recognises 
groups that have championed green 
spaces and places. May 2012

RHS It’s Your Neighbourhood Award 
2012 Level 5: Outstanding. 
For the third year running, the Friends 
of King Henry’s Walk Garden were 
judged to have achieved the highest 
possible level in this regional award 
from the Royal Horticultural Society in 
recognition of the garden’s contribu-
tion to enhancement of the local envi-
ronment and community. October 2012

London in Bloom Awards 2012 
Second place, Best Community Garden 
category.
Judges said that KHWG ‘continues to 
amaze’, and described the community 
involvement as ‘impressive’.  
September 2012

Islington in Bloom Awards 2012 
Third place and gold award in the  
Community Garden category; 
Nancy Pattenden award for the most 
wildlife friendly entry. October 2012

Green flag award 2012
This national award rewards standards 
of excellence in a community or  
voluntary managed green space.  
It has been presented in recognition  
of the hard work, dedication and 
achievement of the local people  
who passionately care about their  
environment and community. July 2012

awards and why they matter

K
ing Henry’s Walk Garden pro-
duced a bumper crop of local 
and national awards in 2012 and 

they are on display in the hut for all to 
enjoy.  But do they have a lasting impact 
once the award ceremony is over? Yes, in 
several ways ….

Raising the garden’s profile locally
People like to join in where they see some-
thing good is happening.  
Being tucked away KHWG benefits from 
limited litter and peace and quiet, but 

there are still many people in our local 
area who have yet to discover the  
garden. Awards can help to communi-
cate the garden’s value and encourage 
more visitors.

Attracting grant funding
Competition for funding is strong.   
By consistently winning awards KHWG 
can demonstrate to grant givers that it 
is committed to creating a space where 
organic growing, community activity 
and wildlife all thrive. 

Keeping our imaginations alive
The criteria on which the awards shown 
on this page are judged are wide-ranging.  
Innovation is one and it is hard to keep 
this up year after year.  The clay pizza 
oven enhanced the garden for mem-
bers, visitors and educational activities 
in 2012 and already a new development 
is being explored for next year.  Anyone 
reading this newsletter is welcome to 
put forward ideas!  
Email: khwg@khwgarden.org.uk

KHWG was 
recognised 
by an array 
of awards in 
2012



Outreach
You may already know that KHWG 
provides local children with access to the 
natural world through The Garden Class-
room and other activities.  What we have 
been missing is the presence of our more 
elderly neighbours and friends. Islington 
Giving has funded a project this autumn 
to enable us to host visits and activities for 
our local elderly and disabled neighbours.   
Garden volunteers have helped our guests 
to plant bulbs in pots, make lavender & 
hop pillows, and also make Christmas dec-

orations. But they tell us that what makes 
the biggest difference to them is to get out 
for a bit.  Funding has been received which 
will allow this valuable outreach project to 
continue throughout 2013. 

Tea Club
‘Tea at Henry’s’ offers a lovely new oppor-
tunity to meet and socialise with others 
in a warm, friendly place with tea, coffee 
and home-baked cake. Definitely some-
thing to look forward to in these cold, 
dark months.  Come along on Thursdays 
from 3.30-5.30pm.  50p donation towards 
refreshments is welcome.  See you there!

Children’s crafts
A very rainy November afternoon 

was brightened for a group of local 
children who came to do craft  

activities in the garden hut.  

Wine Club
The KHWG Wine Club continues to attract 
a mix of faithful regulars and enthusias-
tic newcomers, and offers a friendly and 
informal way to learn about wine and meet 
new people. Advance dates are advertised 
on the website.

Next year’s inviting programme of 
events includes our regular vegetable 
growing workshops, a masterclass  
on growing exotic vegetables,  
foraging, chocolate making… and 
yes, Kitty Travers will be coming back 
for her fourth ice cream workshop to 

surprise us with new flavours and  
combinations.  Dates are now on  
the website so have a look and email 
rsvp@khwgarden.org.uk to book. 

Your committee is always looking for 
new ideas for talks and workshops.  

Can you help by telling us about 
someone you know with a skill they 
could share?  Or someone who is 
passionate about a particular aspect 
of food growing, gardening, cook-
ing, crafts or the natural world.  Let us 
know on rsvp@khwgarden.org.uk

EvEnts CalEndar

not just a garden...

talks, walks and workshops in 2013

cOmmUnIty



another award for the Garden classroom

GARDEN
THE

CLASSROOM

www.thegardenclassroom.org.uk

Friends of KHWG will be pleased to know that The Garden Classroom, our partners in 
delivering education in the garden, won the Innovator award at the recent Council 

for Learning Outside the Classroom annual awards ceremony. KHWG vice chair  
Marnie Rose (right, with the award), who leads The Garden Classroom said, “It’s great 
that the work we’re doing has been recognised as innovative by our peers in the field 
of outside education. We hope this award will open doors for us so we can give more 
children in Islington and Hackney the opportunity to get out of the classroom and into 
their local park or garden so they can enjoy learning about the natural world.”

From far left: Green Shield Bug on  
nasturtium leaves beside plot 35  
in October; Garden Spider on rosemary 
bush, plot 24, in October;  
Emperor Dragon Fly spotted around  
the pond and borders on a warm  
September evening.

Wildlife Observations
Small can be so beautiful 
As you wander around the garden look out for its smaller inhabitants. They are often sitting there 
just waiting for us to spot them!  Their markings can look like tiny triumphs of design. 

Is it the same Robin?

A robin has accompanied gardeners at KHWG since work 
began on transforming the derelict site 7 years ago, but of 

course it is unlikely to have been the same bird all that time.  “I 
wonder how long they live”, someone wondered aloud during 
the recent volunteer work day, as a robin sang lustily from the 
top of the woodland gate nearby. 

A little research revealed that, along with other small garden 
birds, robins may only live a short time, sometimes little over  
a year, to be replaced in our gardens by their offspring. Robins 
tend to be seen singly, but since just before Christmas two 
pairs have been seen occupying different territories within  
the garden. 

Garden birds are so much easier to see and enjoy when 
there are no leaves on the trees.  If you would like to learn more 
about the 15 species regularly spotted 
at KHWG come along on  Sunday 27 
January at 1.30 pm when the gar-
den is participating in the RSPB’s 
Big Garden Birdwatch under the 
guidance of an Islington Ranger.  
Binoculars are provided.  

Squirrel mischief

A coconut had been knocking about in the garden hut 
for a while so in early January a few of the garden’s wild-

life enthusiasts smashed it open, strung it up in the hedge 
by the hut and watched from inside to see what interest it 
might attract.  An entertaining show ensued.  After an early 
attempt by a great tit to nibble at the coconut it was chased 
away by a young squirrel.  The squirrel explored the vari-
ous routes to the food along the prickly rose branches but 
each time seemed unsure how to complete the mission; it 
went away for a few minutes but always returned to have 
another go.  It had almost worked out how to balance on the 
coconut shell when an older squirrel turned up and showed 
him how it was done with a great display of acrobatics.   By 
clamping its back legs to the string it could hang upside 
down and curl its head into the dome of the shell.  Other 
squirrels quickly got wind of this special treat and they each 
broke off a chunk of coconut and scampered off to eat it in 
peace.  The blue tits and great tits, which balance easily to 
feed on coconut shells, were beaten to it by the constant 
attentions of the squirrels.  The next morning the whole shell 
had been whisked away by the resourceful squirrels. 

If you would like to enjoy the garden’s wildlife with likeminded people do let us know at khwg@khwgarden.org.uk.  
No knowledge required; just curiosity!  We meet at irregular times to suit those interested. 



We took on our plot in the spring as 
our nearby flat is without a garden and 
we were keen to have a go at growing 
some of our own vegetables.  Recently 
engaged, we didn’t have much time 
for the finer details so we bought all 
the vegetable plants Homebase had to 
offer and in a few hours our plot was 
planted up and ready to go. We were 
lucky that nearly all of our plants grew 
well and we enjoyed harvesting some 
great tomatoes, beetroot, courgettes 
and curly kale - we even managed to 
bag some prizes in the Autumn Fair 
produce show! We are really enjoying 
having a plot in the garden and have 
already felt well looked after by our 
neighbouring plotholders who helped 
keep our plants watered in the summer 
months whilst we were on honeymoon. 
There is a great sense of community in 
the garden and always lots of interest-
ing things going on – we’ve personally 
enjoyed eating some truly tasty dinners 
thanks to the expertise passed on from 
Rosie Sykes’ cookery course.  The next 
challenge is finding some plants that 
we can keep going through the winter 
and perhaps even grow some vegeta-
bles from seed next year.

rachEl & 
dEclan: 
plOt 75!

meet  

the  

plot 

mates

This warming dish is perfect for cold winter days.

Ingredients
(Serves 4 - 6)
3 carrots roughly chopped 
(cubed)
A small pumpkin peeled and 
roughly chopped (cubed)
2 cloves of garlic minced
2 peppers deseeded and roughly 
chopped
cinnamon (1tsp)

Paprika or Cayenne pepper (1tsp)
Cumin (1 heaped tsp)
2 tins of chopped tomatoes
2 tins of your favourite beans  
(I like borlotti and cannellini)
Bunch of coriander
Lime
Natural yoghurt

Method
Preheat oven to 200 degrees centigrade and place chopped carrot and 
pumpkin on roasting tray, drizzle with oil (I use rapeseed but olive would 
be fine) Cover with a pinch of cinnamon, paprika (or cayenne) and cumin 
and mix. Place in oven and roast for around 40 mins or until roasted on 
outside and soft on the inside.

Meanwhile add a glug of oil to a large pan or casserole dish and heat 
gently over the hob. Add your onions and peppers and stir for 5 mins, then 
add your minced garlic and spices and stir for 10 mins

Add the 2 tins of tomatoes and the drained beans and simmer for 
around 40 mins. if the mixture starts to look dry add a splash of water.

Once the chilli is cooked, stir the pumpkin and carrot through, saving a 
few pieces for the top and serve into bowls with steaming brown rice, a 
few spring of coriander, a spritz of lime and a dollop of yoghurt if needed.

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 khwg@khwgarden.org.uk or post suggestions through the letterbox. Thank you.

rEcIpE Vegetarian chilli


