
For anyone who hasn’t yet realise, but let’s not be quiet and bashful on such occasions: Culpeper Community Gar-
den has been awarded a national Green Pennant for the fourth year running!! THREE CHEERS for us! I was given 
the honour this of descending upon Bournemouth to collect our prestigious award. The whole experience was a bit of 
an eye- opener for me as I have been cocooned up here in Central London for some considerable years, and have 
become completely accustomed to the multi-cultural world around me. Suddenly after 2 hours on the train, here I 
was on Britain’s sunny southern coast with 500 hundred other people from the four corners of this green and pleas-
ant land. 

To my amazement over 95% of everyone was like myself, white and middle class. Like myself again, over 50% were 
grey or balding men. My immediate guess was that any  uniqueness I might have amongst this assembled throng ( 
believe me 500 people drinking free plonk in a spacious, grandiose Victorian auditorium is a ‘throng’) lay in the fact 
that I was quite possibly one of the few, who had got their hands dirty in honest to goodness earth / soil etc. So this 
was Middle England I had been told about and read about in newspapers. That being said people I met were friendly 
and charming. None more so than the ‘celebrity guest’ Michaela Strachan off the telly (mostly channel 5 animal fare) 
who entertained all present with a witty after dinner speech. The food was good, considering that they had to feed 
the 500. Hotel too, was comfortable and clean, with a view from my bedroom window of the sea, which was only 5 
mins walk away! 

Weather-wise the sun shone, the rain fell (infrequently), and the wind blew, so that on the beach, whipped-up sand 
stung the ankles with the power of one of those blasters they use to remove graffiti etc. I wasn’t going to miss a 
chance like this and arose from my three-star bed at 6 a.m. to take a ceremonial dip in the Channel much to the 
barely suppressed mirth of the night porter who was still on duty at the reception desk as I passed him on my way to 
the beach, towel wrapped around my bathing trunks. 

Day two involved speeches from various sponsoring groups – English Heritage, and the B.T.C.V. stood out particu-
larly for their insights into the value and contribution open public spaces offer the community at large. ‘People live 
longer it seems, studies have shown, if you live in an urban environment near a green space compared to those un-
fortunates who don’t.’ We ended up with yet more food – this time lunch (no alcohol – fruit juice only this time – per-
haps they’d had trouble the night before?). I collected our hard earned pennant, went for another walk down the 
beach and caught a late train back to good old London town!  

DATES FOR YOUR DIARY 

SUNDAY 13th SEPTEMBER 11-2 WORKDAY  
SATURDAY 19TH SEPTEMBER CAPEL MANOR HORTICULTURAL SHOW 
SATURDAY 26TH SEPTEMBER ISLINGTON HORTICULTURAL SHOW King Henry's Walk Gard ens � 
SUNDAY 11th OCTOBER 11- 3  AUTUMN PLANT SALE   
SUNDAY 15TH NOVEMBER 12 -1 CULPEPER COMMUNITY GARDEN AGM  
�

GREEN PENNANT AWARD WINNERS - AUTUMN 2009 
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ON THE GREEN GRAVY TRAIN TO BOURNMOUTH & BACK! By B ill Powell 

CULPEPER AUTUMN PLANT SALE. SUNDAY 11TH OCTOBER 11- 3 
With the first hints of autumn in the air it’s a great time to lift and divide garden plants to make room for spring bulbs and new ac-
quisitions.  Please pot up any spares for the plant sale, there are pots and compost available in the yard. 

And we’ll need your help on the day. Can you spare some time to help set up the sale, to make teas or cakes on the day, help sell 
plants? A list will be put up in the tea hut. Please sign up - the plant sales are great fundraiser for the garden - come and get in-
volved. It will be great to see you there. 

Thank you to Johny, Tina & Cat Mon-
stersmith for these beautiful photos from 
our award winning garden 



 



Nature Notes Late Summer 2009 

The early part of the summer saw the garden full of baby birds – not just the blue tits and great tits that we noted in 
the last newsletter, but also the finches. The greenfinches, which were around the garden all winter and then disap-
peared, popped back with their babies – they obviously remembered where there was a reliable food supply! And it 
has been a wonderful year for goldfinches, with all four stations on the big bird feeder occupied by the pale young-
sters at one point in July. The sparrow flock briefly doubled in size, before the fledglings headed off to pastures new, 
and there was even a lovely fat spotted baby robin hanging out with the baby tits.  

However, as summer goes on the baby birds disperse, and all the birds begin to moult. At this time of year they keep 
a very low profile, as they can’t fly as well, and will be very vulnerable to any of the many cats hanging about. On the 
subject of cats, if you know anyone who owns one of the cats who roam the garden, maybe you could see if they 
would consider getting the cat a collar with a bell on it? It helps to reduce the carnage without adversely affecting the 
cat.  

What has been wonderful this summer, in spite of the wet weather, has been the amazing array of insects that have 
visited the garden. On one sunny morning, I was lucky enough to see two of the gardens’ most interesting insects. I 
noticed a wasp carrying something, which on closer inspection turned out to be a spider. This was a Spider-Hunting 
Wasp, which hunts for spiders, paralyses them, digs a burrow and then drags the spider in. She then lays a single 
egg on the spider, covers in the burrow, and leaves. When the egg hatches, the baby wasp has nice fresh (live) meat 

for its first meal. These wasps prefer sandy soil, so it may be that they are using the roof 
garden as a nesting site. This was a first sighting for me, so I was very excited about it. 
Then as I sat down to get my breath back, a small bee headed past with a roll of leaves 
held underneath like a little bomb. This was a Leaf Cutter Bee), which cuts semi-circles 
out of rose leaves, rolls them up, and uses them to line her nest, which is usually in a plant 
stem or piece of wood.  I had always associated leaf-cutting insects with the tropics. so 
was very exciting to see them here in the UK.  

The pond attracted a number of dragonflies, and I was lucky enough to have close en-
counters with two of them. The first was a Common Darter, a small red dragonfly, which 
perched on my arm for twenty minutes. I was able to have a very close look at this insect. 

It has huge eyes which take up practically all of its head, like two glass helmets. Each eye has seventy-two thousand 
separate lenses, mostly towards the top of the eye – dragonflies hunt by attacking from underneath. Their front two 
legs are covered in inward curving hairs, and the mouthparts fold back into the head until needed to catch prey. 
Then, the mouthparts are exploded out using air forced out of the diaphragm, so a dragonfly is not something to look 
forward to! Fortunately, the one on my arm seemed to view me as a convenient perch rather than dinner, so it would 
clatter away to try and catch something, and then land again.  

The second dragonfly was perched in a mahonia bush, just waiting until the weather brightened up. It was a Migrant 
Hawker, a species which used to be very rare in the UK but is now an established breeding species, which is steadily 
moving north and west. It is mainly blue and brown, and has a yellow ‘golf tee’ marking on its back. A few days ear-
lier there were several Migrant Hawkers about, so hopefully they will have bred and laid their eggs in the pond. The 
young can take up to two years to develop, living in the mud on the bottom of the pond, and they are voracious 
predators, even taking the odd tadpole! 

Finally, autumn heralds the arrival en masse of the wasps. In the 
spring, a wasps’ nest is full of baby wasps, which secrete a sugary liq-
uid as food for the youngsters. During this time, the wasps concentrate 
on catching other insects and caterpillars to feed the babies. Now, 
however, the nest is starting to break up, with new queens and males 
emerging, and the workers are no longer getting their sugar, and are 
starving. They also need to find enough sugar to feed the queen, who 
will be the only one of them to survive the winter. So, they start looking 
for windfall apples, ice cream, beer and all the other things that make a 
late summer picnic such a mixed blessing. The flapping of hands and 
screaming in an Islington beer garden as a hungry wasp approaches 
are as much a sign of impending autumn as the leaves falling from the 
plane trees! 

           

����������	
����
�����������������

��������	
����
�

Spider Hunting Wasp (Courtesy of Krister Hall) 



Ladies and Gentlemen of all ages turned up on 
time on a lovely sunny evening for a 70s theme 
– Summer Solstice Cocktail Party.  Even a cou-
ple of family’s children helped with bottling up 
and filling baskets of light snacks, peanuts, 
crisps and of course lemon, limes and our ol-
ives.  A good time was had by garden mem-
bers.  The cocktails were even done to a “very 
old special” hand written cocktail recipe I was 
told by a member’s aunt. 
 
Thanks to Zabbie for making the cocktails for 
us and of course supplying the music machine 
of which the 70s records and cassette tapes 
were playing, yes you’ve guessed it pop pick-
ers 70s music! 
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A big thank you to Andie and Fah-
mida for providing a great week of 
summer art workshops - ‘Adverts for 
Nature’.  If you wander around the 
garden and look very carefully you 
may spot the results of the work-
shop (painted wooden pictures and 
signs) dotted amongst the under-
growth, they will become more obvi-
ous as  the  leaves begin to fall ... 
 
Knitting is back on after a summer 
break - Thursday 4:15 - 6pm - 
adults and children welcome, no 
cost.  Beginners welcome.  We're 
making a seaside theme blankets, 
made of individual squares.  So 
come along and choose a square to 
knit, or design your own, learn how 
to knit if you've never done it before, 
or bring along your own project.   
 
Culpeper policies have all been re-
viewed and updated please take 
some time to look at them - they 
can be found in a file in the tea hut. 
Copies are available on request.   
 
Capel Manor Harvest Festival. (Sat 
19th Sept)  We will have a stall at 
this annual harvest festival which 
the Federation of City Farms and 
Community Gardens puts on in En-
field.  Details are up in the tea hut - 
if you want to come and give a hand 
on the stall let us know and en-
trance is free. 
 
Islington Horticultural Show (26th 
September) at  King Henry’s Walk - 
there’s a poster up on the tea hut 
noticeboard.  Take a look at the 
categories and lets have some en-
tries from Culpeper - we did very 
well last year taking home first prize 
for Tallest Sunflower (Sylvana) and 
Best House Plant (Minelle).   

Autumn is here and winter soon follows but there is a special pleasure for 
gardeners in waiting and watching for the emergence of the first spring 
flowers.  September is the time for anticipating spring by buying and plant-
ing bulbs.  Selecting them early means a wider choice as some of the 
most beautiful and popular sell out quickly. 

Daffodils and crocus can be planted straight away.  Miniature daffodils, 
like the widely available tete-a-tete, look lovely and do not take up much 
room on a small plot.  Tulips should not be planted until November, but 
stored in a cool, dark place to avoid tulip fire disease.  It is important, if 
bulbs are to flourish, to plant at the correct depth - deeper than you might 
think.  A rough rule of thumb is 4 times the height of the bulb - about 20cm 
- 8 ins for tulips and daffodils. 

Garlic is, of course, a bulb and members with vegetable plots might like to 
plant some in November for an early crop next year.  Split the heads into 
separate cloves and make sure they are well covered with soil or the birds 
will get them.   They will sprout quickly but are tough and should survive 
the winter and get away to a good start next spring. 
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Thought it would be good to interview some of our volunteers so that we can 
all see the people who give up some of their free time to help maintain our gar-
den. 

Richard Jarvis has been volunteering at Culpeper for the last 6 months.  Rich-
ard is an adult with learning difficulties.  He was initially put in contact with us 
by Islington Disability in Action.  Richard wanted to volunteer as he was look-
ing for work experience.  Richard has worked as a gardener and has trained 
with Harrington Gardeners Scheme and Capel Manor.  He as an NVQ in Horti-
culture (level 1 & 2).  When he started at Culpeper he was hoping to improve 
his plant knowledge whilst looking for work.  As Richard says: 

“It is very hard for people like me who have difficulties reading and speaking 
on the phone to find work”. 

Richard is very physically able and has been a great help working on the com-
post, weeding, tidying beds and potting up plants for our plant sale.  He has 
really enjoyed the sociability and company of the volunteer sessions at 
Culpeper and gets real pleasure from tidying up the garden.  So if you have 
any gardening jobs and want a very capable and experienced gardener please 
contact the garden workers and we will put you in touch with Richard.  
VOLUNTEER SESSIONS RUN ON MONDAYS 2-4 AND FRIDAYS 10-
12 AND ON THE SECOND SUNDAY OF EVERY MONTH. 
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Culpeper Annual Pensioners Cream Tea is always a tribute to the generosity of the garden’s members and volun-
teers. Many dozen of you  turned the garden into a hive of activity as you arrived bearing freshly baked scones,  
dropped off raffle prizes, hulled punnet after punnet of strawberries (kindly  donated by ‘Strawberry Dave’ from the 
market), lugged and erected  tables and chairs to seat ninety on the lawn, folded napkins, whipped cream etc.  Tick-
ets had been in great demand and by kick off at 3pm the lawn was packed. We had a lucky break in the rain, and 
‘Charlie Chaplin’ turned up unexpectedly to welcome the guests. Strawberries, cream, scones and lashing of tea 
later everyone enjoyed and joined in with the musical entertainment and then were delighted by the huge range and 
what seemed limitless numbers of raffle prizes!  What a worthwhile and brilliant collective effort once again from eve-
ryone.  Thank you. 
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EPP Gardening Club have been sowing seeds and taking cuttings for themselves to take home and also for the next 
plant sale.  This is also part of the growing food in containers project which EPP members are very keen on this year.    
People are welcome to join the session which runs on Wednesdays between 12 and 2. 
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On Sunday June 14th Culpeper, as it has for the past few years, took part in the London Gardens Open Day.  Be-
cause of the publicity this event receives we had many visitors from outside Islington and some local people who had 
not been to the Garden Before. 

Sarah and Kirstie ran a very successful plant stall and Ahmet gave a 
fascinating talk on growing food in containers.  One of the herb, salad 
and vegetable boxes he demonstrated was raffled along with a beauti-
ful flower painting donated by Rosie.    Several members brought food 
for Paula’s refreshment stall in the Resource building which did a roar-
ing trade including fresh fruit juices and ice cream.  People were in-
trigued by the homemade bread spread with cream cheese flavoured 
with  herbs from the garden and decorated with flowers.  This was in-
spired by a talk Caroline gave earlier in the year on edible flowers.  It is 
amazing how many flowers can be eaten and they certainly make sal-
ads and sandwiches more attractive and interesting but be sure to 
check very carefully  that they are safe to eat because some garden 
flowers are poisonous. 
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In the garden last week I noticed a Sage bush in late flower, so thought it timely to write a little about this useful 
herb.  Sage is a member of the mint family and there are more than 700 varieties, from Purple Sage, with its deep satis-
fying purple leaves (thought by some herbalists to be more powerful medicinally than common Sage) right through to 
the hardy tangerine-scented Sage which has bright-red flowers that can continue right into the winter. 

Sage is a shrubby evergreen that grows wild in southern Europe, the Mediterranean and North Africa.  It was spread by 
the Romans who brought it with them to the lands they conquered. It prefers a dry alkaline soil, ideally in  sandy or 
rocky terrain although John Gerard, the famous herbalist, recorded that he was growing Sage in his garden in Holborn 
in 1597. It is best propagated by cutting in autumn after flowering and can also be grown from seed in 
spring.  Caterpillars are very fond of the leaves and it is said that planting Rue amongst Sage keeps away toads - 
should you need to! 

Sage has drying, aromatic, stimulating and bitter qualities and is thought to slow aging and enhance memory, especially 
in the elderly, hence the word Sage for a wise person.  The Latin name for Sage, Salvia, comes from the word Salvere 
meaning to save. It was drunk with vinegar during times of plague and and Pliny, and other Roman writers, thought it 
cured snakebites. Culpeper, the herbalist of Culpeper’s Herbal fame, stated that  ‘Sage is excellent to use to help the 
memory, it warms and quickens the senses’ and a Latin proverb translates: ‘How can a man die when Sage grows in his 
garden?’  It was traditionally planted around graves, especially in Hampshire where Samuel Pepys commented that it 
was customary to sow graves with the plant in this area.  The Chinese valued the herb so highly that when the British 
and the Dutch started to import tea from China, the Chinese would trade three cases of tea for one of dried English 
Sage. Mrs Grieve in her ‘Modern Herbal’ of 1931 relates the traditional use of sage in the English countryside in tea, 
wine, to flavour cheese, in sandwiches and as a tobacco. 

The tea made from Sage is a powerful remedy for any inflammation in the mouth, throat and tonsils.  These most com-
monly occur as inflamed and bleeding gums (gingivitis), mouth ulcers and tonsillitis.  Used as a gargle the volatile oils in 
Sage tea both soothe mucous membranes and are antiseptic.  The fresh leaves can be rubbed on teeth to clean and 
whiten them and strengthen gums (from Lotions and Potions published by the Women's Institute).  Excess wind and 
spasms can be banished from the stomach with strong sage tea, as can excess sweating.  Two hours after drinking the 
tea perspiration is reduced and can last several days, according to John Lust inThe Herb Book.  Sage is also very effec-
tive at reducing breast milk production so is useful when weaning but must be avoided during pregnancy although small 
amounts used in cooking are fine.  Lastly Sage tea can be used as a hair wash to combat dandruff and restore colour to 
greying hair. 

Recipes: 

A Gargle for a Sore Throat - Put two teaspoonfuls of chopped leaves in half a litre of 
water.  Boil and let stand covered for 15 minutes.  Gargle deeply with the hot tea for 5 
to 10 minutes (or as long as possible) three times a day.  (David Hoffman: The Holistic 
Herbal) 

Tea/Infusion - Use 20 g of leaves for every 50 mls of water.  Let stand for 10 minutes 
or according to taste. 

Sage Sauce - Take 6 large Sage leaves, 2 onions, 1 teaspoonful of flour, one tea-
spoonful of vinegar, butter the size of a walnut, salt, pepper, and half a pint of good 
brown gravy.  Scorch the sage leaves and chop them with the onions to a mince-
meat.  Put them in a stewing pan with the butter, sprinkle in the flour, cover close and 
steam 10 minutes.  Then add the vinegar, gravy and seasoning and simmer for half an hour.  (From Walsh's Manual of 
Domestic Economy 1857). 

  

Put Your Safety First 

As we increase the membership and public use of the garden it becomes a safer place for all, so please help spread 
the word about Culpeper. Unfortunately there is always a risk of anti-social or threatening behaviour taking place in 
the garden in which case always put your own safety first. In an emergency we are lucky to be able to contact Isling-
ton Parks Patrol, who from our experience, are able to respond and reach the garden very quickly. Their contact de-
tails are available from The Tea Hut. Also please report any problems to The Community Police from the Barnsbury 
Safer Neighbourhood Team (0207 421 0328 / 07920 233 797) and the garden workers (0207 833 3951/ garden-
worker@gmail.com). 
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