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Hello everyone

Since our last newsletter, Diane has decided that she is no longer able to continue organising the trips. She was so
good at it that she made it look easy, although I am sure it isn’t. We are very grateful to her for all the work she put in,
and wish her well. The good news is that she is willing to continue as Show Secretary for the Horticultural Show in
September.

The other very good news is that John Laker has volunteered to organise the trips in future. He got off to an excellent
start with the visit to Picton Castle & Gardens in May, and everyone had their fingers crossed that he would agree to
continue. If you need to contact John about any of the trips his telephone number is 01639 721234.

More good news! Graham Morris has returned to the Committee and will act as Programme Secretary. If you have
any ideas for speakers or topics you would like covered, I am sure he would be pleased to hear from you.

The programme for the coming months is below and we look forward to seeing you at the meetings. If you know of
anyone who would like to come along, it is not too late to join for this year -
They can join for just £5 for the remainder of 2014.

Margaret & Sue

SOME DATES FOR YOUR DIARY: JULY - OCTOBER 2014

Friday 25th July at 1 pm in the
Training Centre

LORRAINE RUDD - Geraniums, and plants for sale.
If you have any spare plants to swap, bring them along and take home something
new.
You can pay for the trip to Hestercombe if you have not already done so.

Saturday 9th August Trip to Hestercombe House & Gardens, near Taunton.
It will cost £19 to include the coach and entry to the gardens.

Friday 29th August, 1 pm
In the Training Centre

JULIET HODGEKISS, Head Gardener of St Fagan’s, will be coming to talk
about her work.
You can pay for the trip to Malvern for the RHS Show, if you have not done so
already.

Saturday 6th September - 2 pm
In Glynneath Town Hall

30th Annual Horticultural Show
The show opens to the public at 2 pm - don’t forget your raffle tickets, for a chance
to win £100.

Saturday 27th September Visit to the RHS Autumn Show, at the Three Counties Showground, Malvern.

Friday 24th October - 1 pm GRAHAM MORRIS: A slide show of Shrubs with Seasonal Interest.

http://www.glynneathgardeningclub.com


In 1984 Harry Hemlock, Treasurer of the Allotment Society, called a meeting at the Oddfellows Arms
of people interested in holding a Vegetable & Flower Show. The number of people who attended
was quite surprising and a committee was formed and officers appointed.

The first decisions taken were that the Society would be called the Glynneath Horticultural Society
and the show would be the Vegetable & Flower Show. The old stalwart allotmenteers insisted that
“Vegetable” came first. These old boys gave the Show a flying start because they were all good
growers and very competitive. To name a few: Glyn Jones, Randal Thomas, Harry Parry,
Harry Hemlock. These were backed up by non-allotment holders - Fred Ackerman, Cyril Rowlands,
Islwyn (Spike) James. With such good exhibitors, the Show went from strength to strength.

Eventually various other exhibits were added - Domestic Section, Wine, Children’s Section and
Photography.

Over the years these exhibitors have all passed away and unfortunately there have been no
replacements. However, the Horticultural Society amalgamated with the Gardening Club and a new
enthusiasm is evident, with more lady exhibitors, especially in the flower section, and new
allotmenteers entering the Veg. Section. There seems to be a new air of interest in showing again,
with many women plot holders showing, and the future is looking much brighter.

THE FIRST
30 YEARS

Keith Edwards

This year’s Show is at 2 pm on
Saturday 6th September 2014

in Glynneath Town Hall
Let’s all decide to make it the best Show ever by exhibiting
something you have grown or made, and coming along to

the Town Hall on Saturday 6th September.

A schedule of all the classes is enclosed with this newsletter, and is also
available on the website www.glynneathgardeningclub.com on the
Annual Show page.
You no longer have to live in the Glynneath area to be able to enter; from
this year any adult can enter regardless of where they live. This way
we hope to attract more entries and make the Show the biggest and best
yet.
Please buy or sell some of the enclosed raffle tickets for your chance to
win £100. The draw takes place at the end of the Show.

http://www.glynneathgardeningclub.com


PEA&MINT SOUP

1 litre water
Large handful of fresh mint leaves
500 gm of fresh peas (shelled weight)
Salt and freshly ground black pepper
Drizzle of olive oil
7 fl oz creme fraiche
4 slices parma ham, fried or grilled until crisp, to serve
(optional)

Method

Bring water to the boil in a large pan and add a generous
pinch of salt and the mint leaves.

Add peas and cook until the peas are just tender and
bright green.

Strain, reserving the liquid. Put peas and mint into a
food processor, allow to cool. Add the liquid to cover the
peas and mint, then blend for 1-2 minutes (you might
need to do this in 2 batches) to create a smooth bright
green puree.

(If you have a hand blender, you can blend the soup in the
large saucepan, and save on the washing up)

Season to taste with salt and freshly ground black pepper
and add a drizzle of olive oil.

Add 4 fl. oz. of creme fraiche to the puree.

To serve, pour equal amounts into 4 warmed bowls, add a
tablespoon of remaining creme fraiche in to the centre of
each, and if you wish, garnish with the crisp parma ham.

ENJOY! Sue

HOWDOYOU USE YOURS ?
Have you grown so many vegetables that you are wondering how to use them?

Here are some tasty ideas for you to try.

How do you like your runner beans?

For a light lunch, cook the beans as normal and drain
them. Spread them on a flat tray or the grill pan and
place under the grill to melt some grated cheese on top
of them. You could add paprika.
Nice with a grilled rasher of bacon.

RASPBERRY JAM

1 lb (450g) raspberries

1 lb (450g) granulated sugar

Preparation Method:

1. Place fruit and sugar into a preserving pan
or large saucepan over a very low heat, stirring
every so often until all the sugar has
completely dissolved. It's important to have the
heat low so the sugar dissolves rather than melts
and sticks to the pan.

2. Bring the fruit mixture to a rapid, rolling boil.
Cook for 3-5 minutes until the jam reaches
setting point, As your jam approaches setting
point, it will thicken and start to boil more slowly,
with thicker, heavier bubbles.

3. To test if the jam has reached setting point,
first remove the pan from the heat while you test
the jam - this is very important. Spoon a little
of the jam onto a cold saucer, leave to cool for a
few minutes, then push your finger into the jam. If
the jam wrinkles, it is ready. If not, return the pan
to the heat and cook for a minute or two more
and test again.

4. When the jam has reached setting point,
carefully ladle it into sterilised jars. The jam will
thicken up as it cools.

How do you eat your Welsh cakes?

When you have been to Cornwall, have you had
a cream tea with scones, strawberry jam and
clotted cream?

Well, welsh cakes are nice with jam and cream
too. Naughty but nice!



We are always looking for fresh ideas for the newsletter, so if you would like to include an article or recipe in the next
issue, we would love to hear from you. You can let us have it at one of the meetings or send it to us by email:

Margaret: margaretjcurtis@btinternet.com
Sue: dste4321@gmail.com

The poem below is from Pat Stenlake, one of our members who comes to the meetings from Cwmlynfell
(our fame is spreading). Hope you enjoy it.

Had a piece of land, just like a wide band
Behind an old building, doing nothing.
Sloping down: “Hopeless” I said with a frown.
Knotweed infested and blackberry congested
And broken glass underground.
Builders’ dump, covered with earth, not seen.
Couldn’t hire tools, people power, “rules”.
Starting date met with, “Yer on yer own mate”

I cleared the site and became a pitiful sight.
Sunburn, blisters, thorns defied:
I carried on - I’ve got my pride!
Dug and trenched, buried rubble, bricks; nothing I didn’t fix.

Planted a rose hedge, 40 feet long, listening to bird song.
Added lavender and perfumed plants - wherever found.
Old bricks made a path; and a pond from a three-sided bath.

Built a cabin hideaway from family, preserving my sanity.
I’ve got a key to the cabin and husband too.
The family’s banned ‘cos not one of them helped -
ON THAT ROUGH PIECE OF LAND!

PS: Well, it made a poem but not quite true
‘Cos my son built the cabin
And the family dug a hole or two
And you know what they say-
“From little acorns great trees grew”
So this summer, with my table and chairs
Going to sit in the garden and watch it grow
And while away all my cares !!!!!

Patricia Ann Stenlake
Alias “Knotweed Annie”

ST SWITHUN’S DAY -
15TH JULY

Tradition says that whatever the weather is like
on St Swithun’s Day, it will continue so for the
next 40 days.

St Swithun’s day if thou dost rain
For forty days it will remain
St Swithun’s day if thou be fair
For forty days ‘twill rain nae mair.

St Swithun was a Saxon Bishop of Winchester,
famous for charitable gifts to the poor, and
building churches.

Legend has it that as the Bishop lay on his
death bed, he asked to be buried out of doors
where he would be trodden on and rained on.
For 9 years his wishes were followed, but then
on 15th July 971 the monks of Winchester
attempted to remove his remains to a splendid
shrine inside the cathedral. According to
legend there was a heavy rain storm on that
very day.

This led to the old wives’ tale that if it rains on
St Swithun’s Day, it will rain for the next 40
days; but a fine 15th July will be followed by 40
days of fine weather.

This is the weather forecast
and this is St Swithun reading it.

mailto:margaretjcurtis@btinternet.com
mailto:dste4321@gmail.com


Ystradfellte Show
& Gymkhana

Saturday 13 September
At Heol Fawr Farm

Midway between Ystradfellte and
Pontneddfechan

A traditional agricultural show
including horticultural section,
sheep, domestic, ponies, farm
produce, children’s classes and

novelty dog show.
Vintage machinery

Refreshments, Licensed bar
Free bouncy castle
Enquiries to Shân

Ystradfellte.show@hotmail.co.uk
www.ystradfellte.net

0771 421 2348

GARDENING…..
WITH NATURE IN MIND

NormaAngove

We have quite a large garden which is good in many ways but as my son and I both suffer with our backs, we cannot
look after it as we would like, so it has to be a bit 'hit and miss'. Nevertheless, we enjoy the privacy the garden provides
and have pleasure seeing the various changes of the seasons.

This year my son Richard bought a solar tunnel and planted tomatoes and sweetcorn plus some herbs and
flower-seeds which we watched eagerly. They are now growing well although very slow to begin with as the air is
much colder here at the top of the hill compared with the village, so we are a little behind. The constant heavy rain we
had earlier ruined several plants purchased from the garden centre, but some managed to survive when the weather
turned warmer. We will be careful another year not to put the plants out too early as the weather is much colder
where we live next to woodland.

This year we have taken many photos of the various flowers as they came into bloom and we propose framing some of
the best to put on our walls to remind us of the summer during the colder months.

We have two large bird tables, one in the front garden and one in the back. Many different birds visit, from the large
buzzards and woodpeckers, to the medium and very small birds, some of which walk up the trunk of a large tree to
feed from small creatures too small for the human eye, I don’t know the name of this tiny bird, has anyone any
suggestions? The buzzards are magnificent with their huge wing span. They don't mind sharing the table with
smaller birds, but the small ones take care not to get too close. We also have the inevitable squirrels who steal some of
the food. Two bird feeders have been ruined already this year by them, but their agility is amazing and the way they
push each other off the table and bounce back is quite comical to watch. We also have beautiful rabbits come to feast
on the lawn. We love watching the wildlife and sharing our garden with them.

AN INTRODUCTION TO GARDENING

An 8-week basic gardening course will be held
at the Dove Workshops, Banwen

Beginning on Friday 26th September
10 am – 12 pm.

For more information ring Graham Morris
01639 722105

GLYNNEATH & CWMGWRACH
HISTORICALSOCIETY

The autumn season begins at 7 pm on
Wednesday 3rd September 2014
in Glynneath Training Centre

THE HISTORYOFTHE GURKHAS
Lt Col Frank Batten

mailto:Ystradfellte.show@hotmail.co.uk
http://www.ystradfellte.net


SOUNDASAPOUND

DISCOUNT STORE,
PET & GARDEN

SUPPLIES,
BEDDING PLANTS
& PERENNIALS

Stephanie Williams
38 High Street,
Glynneath

Tel: 01639 722444

THE LAMB & FLAG
GLYNNEATH

Tel: 01639 721995

Weekly food offers:
OAP Menu

Tuesday & Thursday
12 – 3 pm

Carvery - £7.50
Wednesday & Sunday

12 – 5 pm

ROY’S FRUIT & VEG
83A HIGH STREET

GLYNNEATH

Tel: 07773 771516

As well as fruit & veg,
We stock bedding plants,

Hanging baskets,
Compost and manure.

By the time you receive this newsletter, we will
have been on the trip to Hampton Court Castle &
Gardens. The next one coming up is to:

HESTERCOMBE HOUSE & GARDENS
Near Taunton, Somerset,
on Saturday 9th August

Enjoy the Stables Restaurant & Coffee Shop, the
gift shop and well stocked Garden Centre.
If you wish to book your place or have any queries,
then John’s telephone number is 01639 721234.

Set in 50 acres, the
garden has lakes,
temples, cascades and
woodland walks, as
well as the vividly
coloured formal
terraces, and views to
take your breath away.

As I mentioned earlier, there have been a few changes to the
Committee. If you need to contact anyone the telephone numbers
are listed below.

Chairman Bill Crew 01639 721724
Vice Chairman Keith Edwards 01639 720745
Treasurer David Stevens 01639 701831
Secretary Sylvia Laker 01639 721234
Programme Secy Graham Morris 01639 722105
Librarian Margaret Walters 01639 720035
Newsletter Margaret Curtis

Sue Stevens
01639 720518
01639 701831

Trips organiser John Laker 01639 721234
Show Secretary Diane Price 01639 721034
Committee member Barry Finnis 01639 414613

Meetings are held
at Glynneath Training Centre: 01639 721772

IT SOCIAL CLUB
at Glynneath Training Centre

with Richard Angove
Every Tuesday: 1pm - 2.30 pm
Staying open throughout the summer

Helping you email and stay connected online
Stay safe online on iPad, PC and Android Tablet –

Questions + requests welcomed

Online shopping
Finding the best deals for Insurance, Gas, Electricity,

Phone Contracts and ISP(Internet Service Provider) on Comparison Sites
Renew TV licence and Road Tax (DVLA)

Save Photos and Documents Online (FREE)
IPlayer, Catch-upTV, 4OD plus others
Keeping your PC and tablet up to date
Online Prescription & Appointments

For more information telephone the Training Centre: 01639 721772
Email :- glynneathtc@gmail.com

Richard’s email: richlinux00@gmail.com

NO
CHARGE

Just come
along and
give us a

try

Bring your
own device
or use the
Centre’s

computers.


