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Hello everyone

Our website address is: www.glynneathgardeningclub.com

2015 has got off to a really good start - we have had some excellent speakers and it’s really good to
see so many of you at the meetings. We are also very pleased to welcome the new members who
have joined the Club, and hope that you will enjoy the activities and the forthcoming trips.
As you know, we took a vote on the trips we would like for this year, and the four with the most votes
were:
St Fagan’s National History Museum, nr. Cardiff
Abbey Cwm Hir, near Llandrindod Wells
Hidcote Manor Garden, nr Chipping Campden, Glos.
Rococo Garden, nr Painswick, Glos.
The first trip is to St Fagan’s on Saturday 18th April. It’s £7 for the coach, with no charge for admission.
If you would like to book, you can contact John on 01639 721234, or see him at the meetings.
A very Happy Easter to you all,

Margaret and Sue.

Some dates for your diary:
April - August 2015
Saturday 18th April

-

TRIP TO ST FAGAN’S,

Friday 24th April

-

NEIL BARRY
a Horticulture Lecturer at NPT will present a talk and
slideshow:
“My time at Kew Gardens”

1 pm in the Training Centre

leaving Glynneath at 9.30 am

Neil spent 3 years training at the Royal Botanic Gardens, Kew.
His talk will focus on his time there and look at the Gardens’ rich
history, key buildings and plants.
If you have any spare plants please bring them along to the meeting,
and go home with something new.

Friday 22nd May

-

1 pm in the Training Centre

ALAN CLARK,
Nurseryman from Living Plants, Bryn, Llanelli

A talk and slideshow on “Cottage Garden Flowers”
Alan will be bringing some plants with him which will be for sale.

Saturday 6th June

-

TRIP TO ABBEY CWM HIR, Nr Llandrindod Wells.

JUNE MEETING

-

To be confirmed.

Saturday 11th July

-

TRIP TO HIDCOTE MANOR GARDEN
Nr. Chipping Campden, Glos.

Friday 24th July
1 pm, Training Centre

-

TOM JOHN, of Penllergaer
“Beekeeping”
(subject to confirmation)

Saturday 15th August

-

TRIP TO ROCOCO GARDEN, Nr Painswick, Glos.

ST FAGAN’S
St Fagan’s National History Museum stands in the grounds of the lovely St Fagan’s Castle, a late 16th century
manor house, donated to the people of Wales by the Earl of Plymouth. In the last fifty years, over 40 original
buildings from different historical periods have been re-erected in the 100 acre parkland.
The re-erected buildings include houses, a farm, a school, a chapel and a Working Men’s Institute. There are also
workshops where craftsmen demonstrate their traditional skills and their produce is usually on sale.

The new building contains a gift shop and restaurant, and there are galleries with exhibitions of costume, daily life
and farming implements. St Fagan’s explores all aspects of how people in Wales have lived, worked and spent
their leisure time.
Last August, Juliet Hodgekiss, the Head Gardener at St Fagan’s,
came to the Club to talk about her work. Some members were
not aware of the beautiful gardens surrounding the house,
so on this visit it will be interesting to see these
as well as the old buildings.

THE HALL AT ABBEY CWM HIR
Abbey Cwm Hir Hall is a Grade II listed Victorian Gothic historic house. Built in 1834 by Thomas Wilson, the great
Victorian improver, the house was doubled in size by the Phillips family in 1869, who then added the billiards room
in 1894.
Paul and Victoria Humpherston restored the house and gardens over 10 years and their work has been featured on
a number of TV documentaries.
Each of the 52 rooms retains their original features. These include 23 fireplaces, rococo and stained glass ceilings,
a May & Co. tiled floor and original slate surfaces in the formal domestic areas and the cellars.
The house bursts with innovative and creative interior design ideas, complemented by thousands of collectable
items, all used as furnishings. They include enamel signs, clocks, phonographs and radios, a boys’ and girls’
adventure story library, toys and vehicles, the Abbey Cwm Hir art collection and items related to the Arthurian
legend.
The gardens and grounds have also been restored and many Victorian features remain, or have been uncovered,
through the restoration. Such features include a 1.5 acre walled garden, lawns and terraces, four courtyards, a lake
and waterfall and some splendid mixed woodland.
Christmas at The Hall is a magical time when all
52 rooms are decorated for the festive season in
true Victorian Christmas style.
Light refreshments are available in the Garden Room.

SIMNEL CAKE

Preparation method

Simnel cake is a light fruit cake with two layers of
almond paste or marzipan, one in the middle and
one on top.

For the almond paste:

It has been eaten since medieval times, both as a
rich, sweet treat and a symbolic ritual.

1. Place the sugar and ground almonds in a
bowl. Add enough beaten egg and mix to a
fairly soft consistency.

The fruit cake is topped with eleven marzipan
balls to represent the eleven apostles of Christ,
minus Judas. It is then lightly toasted and
traditionally eaten on Easter Day.

2. Add the almond essence and knead for one
minute until the paste is smooth and pliable.
3. Roll out a third of the almond paste to make
a circle 18cm/7in in diameter and reserve the
remainder for the cake topping.
For the cake:
1. Pre-heat the oven to 140C/275F/Gas 1.
Grease and line a 18cm/7in cake tin.

In the olden days of the 17th century, female
servants would bake this rich fruit cake to take on
their rare visits home to their mothers, on
Mothering Sunday, which is the fourth Sunday in
Lent.
Although this cake takes just about two hours to
bake, the ingredients are very quickly mixed
together and well worth the effort.

2. Cream the butter and sugar together until
pale and fluffy. Gradually beat in the eggs until
well incorporated, and then sift in the flour, salt
and mixed spice (if using) a little at a time.
Finally add the mixed dried fruit, peel and grated
lemon zest, and stir in to the mixture.
3. Put half the mixture in to the greased and
lined cake tin. Smooth the top and cover with
the circle of almond paste.
4. Add the rest of the cake mixture and smooth
the top, leaving a slight dip in the centre to allow
the cake to rise.
5. Bake in the pre-heated oven for 1hr 45 mins.

Recipe for Simnel Cake

6. Test by inserting a skewer in the middle - if it
comes out clean, it is ready.

Ingredients

7. Once baked, remove from the oven and set
aside to cool on a wire rack.

For the almond paste
250g/9oz. Caster sugar
250g/9oz ground almonds
2 free range eggs, beaten
1 tsp almond essence

8. Brush the top of the cooled cake with the
apricot jam. Divide the remainder of the
almost paste in half; roll out a circle to cover the
top of the cake with one half, and form 11 small
balls with the other half.

For the cake
175g/6oz. Butter or margarine
175g/6oz. Soft brown sugar
3 free range eggs, beaten
175g/6oz plain flour
Pinch salt
Half tsp ground mixed spice (optional)
350g/12oz. Mixed raisins, currants, sultanas
55g/2oz. Chopped mixed peel
Half lemon, grated zest only
1-2 tbsp. Apricot jam
1 free range egg, beaten for glazing

9. Place the circle of paste on the jam glaze
and set the balls round the edge. Brush the
cake topping with a little beaten egg.
10. Pre-heat the grill to high, place the cake on
to a baking try and grill for 1-2 minutes, or until
the top of the marzipan begins to brown.
Alternatively, lightly heat the cake topping using
a cook’s blow torch, until the marzipan is golden
brown.
HAPPY EASTER, from Sue

Will this come back again next year?
“Will this come back again next year?” was a question I was asked several thousand times in the ten years or
so I ran my business growing and selling plants. The question related to plants, as people sought
reassurance that the plants they wanted to buy were not “one year wonders” but perennials that would come
back year after year.
The time I spent in business was one of the most enjoyable times of my life. I was so glad I had the
opportunity to follow a dream and to do something I had always wanted to do. The business brought many
challenges over the years but also many rewards., and so I thought I might share some of my experiences.
I took one of the hardest decisions ever in June 1998 when I stepped away from stable, secure employment
as a civil servant to set up my business from scratch. Fortunately I already had the land at home to set up a
small plant nursery, so I bought myself a polytunnel, a four wheel drive and large box trailer and took a deep
breath. There was a lot of planning needed, from deciding what plants to stock through to sourcing suppliers
of pots and compost.
The main thing I had to learn was to become more decisive. My time in the civil service stood me in good
stead otherwise - I was well used to dealing with people and the concept of customer service was not new to
me. I needed to find a market for my plants and knew that selling from home would never be a viable
proposition.
Initially I decided to take plants to sell at outdoor events such as agricultural shows. I had no real idea of what
to expect, it was a sharp learning curve. But none of it seemed like work in the sense that the business
involved my love of horticulture and was an extended hobby.
I recognised that, whilst the spring and summer were good times to sell plants, autumn and winter would be
problematic. The first winter saw me dropping flyers around Pontneddfechan advertising my services as a
gardener. Soon I had a regular customer base, and although the work was hard it provided an income in the
leaner months.
I didn’t know then that I would not need to continue to work on people’s gardens for long as fortunately by
2000 the business began to grow. Indeed something totally unexpected and unforeseeable happened in 2001
that was to significantly impact on the business and there would be no going back. More about this next time
as well as some of the more humorous things that happened over the years. Believe me, when you deal with
the public you can expect the unexpected!

Graham Morris

In February, Keith Brown gave us a most inspiring talk on vegetable growing, and his enthusiasm was
catching. Several members had visited his garden at Cilgwyn Lodge previously. Not only were the flower
borders stunning, but the vegetable garden was too - with not a hole to be seen in his greens!
His ten golden rules for successful vegetable growing are:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Grow what you like to eat, and have room for
Don’t sow or plant until the soil warms up
Prepare the soil well and practise crop rotation
Succession sow, to avoid gluts and prolong the season
Sow seeds thinly, and follow guidance on seed packets for sowing depth and distance between rows
Use a reliable seed company and observe “use by” dated on seed packets
Keep the hoe moving between rows to take out weeds and keep the soil aerated
Thin seedlings to required spaces
* Harvest crops as soon as ready - they taste nicer and in some cases it prolongs production
Vegetable gardening can be hard work at times - applying the ‘little and often’ rule, it can become
easily managed and thoroughly rewarding.

***

On the subject of harvesting vegetables as soon as they are ready,
Monty Don, in an edition of Gardeners’ World, said that there was
only one way to cook sweetcorn.
You must put a pan of water on to boil, then go out in the garden
and select your corn on the cob. They don’t come fresher than that!

ON THE TOWPATH
I have been going to the monthly Local History talks in Neath Library on a Saturday morning, and was particularly
interested this month because the subject was the Neath & Tennant Canals. Some of the slides showed the canal
in its heyday, then there were pictures of the work that has been carried out in restoring some sections, and how it
looks today, and very beautiful it is too.
Unfortunately, the bit that I walk daily with my dog is not yet one of the renovated parts. It runs alongside the
B4242 from Glynneath towards Resolven. From the turning to Aberpergwm Church down as far as the colliery, it
is very overgrown. Trees are growing in the canal where the water should be, and in some places Japanese
Knotweed has taken hold. It would be easy to feel that we are the poor relations up this end of the valley, but the
area is very rich in wildlife.
It is amazing the different birds you see on this section. Because I walk there on a daily basis, you seem to see
something different each time. At present there is just a small stream running through the mud, but I have seen
grey wagtails there hunting for insects. Sometimes a heron will surprise you by flying off with its slow wing beats,
and legs trailing behind it. A couple of days ago a nuthatch flew up from the mud. Nuthatches use mud to plaster
up the entrance to their nesting holes so maybe that was what it was up to.

Last autumn was the only time I can recall seeing something similar two days following. There is a large yew tree
beside the canal, which had a particularly heavy crop of berries. For those two days there was a feeding frenzy
going on, with blackbirds and missel thrushes - no thought of saving the berries for a rainy day, or a hard winter.
On the third day there was not a bird or a berry to be seen.
Today I spotted a long tailed tit, and if you see one you know there will be some
more because they ‘hunt in packs’. By standing still for a few moments I could see
there were six of them flitting amongst the branches of a pussy willow tree.
I have not seen a kingfisher there for a while, but you never know, perhaps tomorrow.
Margaret,
Sunday 22nd March.

For no particular reason, other than to make
you smile, Sue has found you this favourite
which her mother used to recite to her, and
the poem by Pam Ayres.
There was an old woman of Clyde
Who ate an apple and died.
The apple fermented inside the lamented
And made cider inside her inside.
Pat Stenlake has sent us this verse which
her father in law quoted every spring.
The grass is green, Spring is ris
I wonder where the birdies is.
The birdie’s on the wing,
But that’s absurd
‘cos the wing is on the bird.
I think there are several versions of this, but
this is the one that he says they used to
sing in Cornwall when they cleaned out the
winter debris from the drainage ditches.

Allotment Rustler
I like to see allotments for the architecture’s grand,
The sheds and huts, the water butts, the sweetness of the land.
But no! As night is falling, the shamelessness! The folly!
Some lowlife has flashed a knife, and made off with your cauli!
That damned allotment rustler, he has come to do us wrong!
We’ll lash him with a leaky hose! We’ll prick him with a prong!
He’ll never prowl these parts again, or steal another cauli,
Then round our plants we’ll do a dance and crack a bottle o’ Bolly!
Pam Ayres

If you have anything you would particularly like to see in the
newsletter, please let us know.
Better still, if you would like to write a short article for the next
edition, we would be delighted to receive it. We are always
looking for ideas. Our email addresses are:
Margaret:
Sue:

margaretjcurtis@gmail.com
dste4321@gmail.com

SOUND AS A POUND

THE LAMB &
FLAG
GLYNNEATH

DISCOUNT STORE,
PET & GARDEN SUPPLIES,
BEDDING PLANTS

Tel: 01639 721995
Weekly food offers:
OAP Menu
Tuesday & Thursday
12 - 3 pm

Stephanie Williams
38 High Street, Glynneath
Tel: 01639 722444

GLYNNEATH & CWMGWRACH
HISTORICAL SOCIETY
Meetings are held in Glynneath Training Centre
on the first Wednesday of the month,
beginning at 7 pm.

6th May:

We are moving round the corner from
56 High Street, Glynneath
Tel: 07502 542835

EXCELLENT SELECTION
OF GREETINGS CARDS

1st April:

ROY’S FRUIT & VEG.

NEATH,
UNPUBLISHED MATERIAL
Mr Roy Evans
GUIDED TOUR OF NEATH ABBEY
Meet at the Abbey at 2 pm.

For more details, have a look at the website:
www.glynneathhistory.co.uk

As well as fruit and veg.
We stock plants,
Compost and manure.

IT SOCIAL CLUB
Glynneath Training Centre,
with Richard Angove, Tuesdays: 1 - 2.30 pm
Helping you email and stay connected online
No set syllabus, but instead requests for information
welcomed and your questions answered.
You can bring your own device or use the Centre’s
computers.
For more information telephone the Training Centre:
01639 721772
Email: glynneathtc@gmail.com
Richard’s email: richlinux00@gmail.com

If you need to get in touch with the committee members
you are very welcome to do so.
Bill Crew, Chairman...............................
Keith Edwards, Vice Chairman .............
Olwyn Hazelton, Treasurer ...................
Sylv Laker, Secretary ............................
John Laker, Trips Organiser ..................
Graham Morris, Programme Secretary..
Margaret Curtis, Newsletter ..................
Sue Stevens, Newsletter .......................
David Stevens
Ann Davies
Pat Dryden
Pat Stenlake
Carol Williams
Elaine Parry

01639 721724
01639 720745
01639 722291
01639 721234
01639 721234
01639 722105
01639 720518
01639 701831

NEWS IN BRIEF
Gardeners World is back on Friday evenings on
BBC2.
Evening Post: There is an excellent gardening article in
the weekend supplement on Saturdays.
It’s written by Joseph Atkin, the Head Gardener at
Aberglasney.
National Botanic Garden of Wales:
You can sign up for their free newsletter, giving you up
to date information on their special events, by going on
to their website:
www.gardenofwales.org.uk

You get
more than
one card at
Christmas so why not
now?

See you in St Fagan’s on the 18th April,
and at the meeting about Kew Gardens on
the 24th.
Margaret & Sue

