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Dark and Frosty


December. This month it’s dark. Even though we have had some lovely sunny days, the sun goes down so early, reminding us that despite our mildish climate we are quite far north – all of the UK is north of the Canadian-US border by several degrees. Some things do thrive in the winter though – my neighbour has his camellia Alba simplex flowering already, and I daresay mine will be starting soon.  The mahonia is in flower and smells delightfully of lily of the valley.





One thing that should also make my garden a good deal lighter is that our magnolia has gone. (I am assured by our local tree-warden that this is quite legitimate.) I haven’t chosen a replacement yet, having been told that a crab-apple would not fill the space well. I want something that has both flowers and fruit – perhaps a rowan? What does anybody think?  It has to be deciduous as otherwise the garden just gets drier and drier. 





I planted up the trough in the front garden, and the cheerful yellow primroses (brighter than the wild sort) and blue violas are heartening. They would be even more so if the slugs or snails were not eating the violas. The trough at the back is so far not suffering in the same way. No idea why!  I am looking at the seed catalogues but there it is the vegetable seeds that get the juices flowing….. My flower garden is filled, but veg. have to be renewed and rotated every year so offer more scope.





We are off to Italy for Christmas, where it won’t be any warmer, but when the sun comes out it seems to do a bit more good – 1,000 miles further South is what makes the difference. However the mountains cast shade over the town from early afternoon in midwinter, however spectacular they look with snowy tops. At least when we come back for New Year we shall be past the winter solstice, and can look forward to coming up slowly out of the winter dark.    TH 


�A Compost Pot Pourri


Pot pourri translates literally as "rotten pot" so it seems an apt title for a medley of contributions from committee and other members on how they go about making garden compost – which, for this purpose means producing a well rotted humus rich soil conditioner or mulch mainly from vegetable garden and kitchen waste.  Potting composts are a separate matter not dealt with here – although sieved garden compost can be an ingredient.  The method, except with wormeries, is basically the same, ie heaping together a quantity of  organic waste in such a way that it heats up to a temperature which destroys most weed seeds and the whole decomposes into a sweet smelling dark brown crumbly material.  This can then be spread over or dug into the soil where it improves texture either by opening up heavy clays or helping free draining sandy soils to retain moisture.  It also, as it further decomposes, provides nutrients to growing plants.  In principle, any old heap of vegetable matter will eventually rot down into that brown crumbly stuff, but if it is large tree branches, it can take a very long time.  We want to speed things up and get usable compost in months, or at least no more than a year.  (Sometimes it can be done even faster – see Joy's piece in the July 2007 newsletter about the municipal composting of the green waste collections.)  Our methods of doing this vary, as do the ways by which we have come to composting.  Be Warned:  it can be an obsessive activity.





The Household God - Alison  


For me, the compost heap was, for as far back as I can remember, a household god of which my father was high priest.  It occupied a prominent position in our small back garden which could, with advantage, have been given to something more ornamental.  It required regular offerings and libations of all the vegetable peelings, tea dregs and like material produced in the house.  Woe betide anyone attempting to dispose of them in any other way – like down the sink or in the dustbin.  The latter was strictly for ashes and the occasional tin can (these days my own contains only plastic).  The compost produced, without benefit of bins or the like, was then transported by wheelbarrow to the allotment garden half a mile along the road.





Later, when I lived in flats, I felt guilty every time I put compostable material into the waste bin, so, as soon as I had a house, a compost heap was essential.  By then, bins were available and composting had become a tidier activity.  These days, I keep two bins.  One is the black Rotol cone which was the first Islington council offer of more than 10 years ago, the other is a large approx 1m cube shaped frame with netting sides designed as a cage for leaf mould but adopted for general garden compost by lining it with black plastic and old cardboard boxes.  The cone is very effective and heats up really well so I sometimes see steam rising when I stir it.  It doesn't have one of those little hatches at the bottom for taking the compost out, but that is no disadvantage as, in general, I find it works better for me to make a full binful, stir it quite frequently while I am adding to it (I use a "Garden Claw" tool which I don't find too good for the borders but brilliant for this purpose) then lift off the cone, cover the heap with plastic weighted down with large stones and leave it for a few months to mature.  The cone, repositioned, can then be filled, or partially filled with the top part of the material I have been gathering in the cage.  With luck, the lower contents of the cage will by then be decomposing nicely and can be stirred down and also covered to mature.  There is never any lack of nice wriggling red worms which just appear like magic both in the bins and in any pile of  dead leaves blown into an odd corner.  I put anything and everything of organic origin into the compost, weeds, grass, shredded prunings, vegetable peel, tea bags, tissues, screwed up newspaper, cardboard cartons and boxes, vacuum cleaner contents, feathers from an old pillow, scraps of natural fabrics.  Years ago, some old maize matting went down beautifully.  Currently a worn out Indian carpet (wool pile on what looks like a jute base) is decaying as it keeps the maturing heap warm.  The only things to be avoided are perennial weeds and anything actually or potentially diseased.  As we lived in an area with frequent potato blight, my father used routinely to boil up the potato peelings before composting them.  I do the equivalent by microwaving the potato peelings along with dandelion roots, rose leaves with black spot and any other suspect material.  All that once lived is grist to the mill, though I do get irritated by not always visible plastic laminate on cartons which I find myself picking out of the finished compost.  Do cartons really need to be glossy?  The plastic layer must be contaminating the recycling too.  I do also have a tumbler but I don't use it regularly, only when I have a lot of material at once so that I can fill it in one go.  It is then very quick at producing a coarse textured compost for mulching. 





A Composting Heritage -Tamsin 


If I have a bee in my gardening bonnet it is about compost – the home-made sort. It is my strong contention that the articles in magazines and items in television programmes make it all sound much too difficult. The experts tend to advocate methods and equipment which are out of scale with the needs of a London garden. 





When we moved to our current garden in Highbury my aunt (living in Barnet with a similar sized garden) made me a present of a ‘Rotol’ black  compost bin, which, she said, gave the best results of several she had tried. I have not found any reason to disagree with her and these bins have supplied us with considerable quantities of compost every year. After getting on for 28 years of using this compost the soil in our garden is much improved, and our long-term friend (designer and builder of kitchens turned garden designer and planter) always comments on the quality when she does any little job for us. 





To go back to the reason why in our family compost has been such a feature, my other, elder, aunt was the gardener of her generation in our family. My grandfather, who worked a lot in their garden in his retirement, called her “the head gardener”, and her sisters (my mother and my younger aunt) always regarded her as the horse’s mouth on all things horticultural. And as far as she was concerned, compost was ‘it’.  An early supporter of the organic movement, for her the key element was soil structure provided by the humus in the soil, which could not be substituted by artificial fertilisers where long-term fertility was concerned. Organic did not chiefly mean the absence of pesticides – soil structure was the thing.





So I make a lot of compost.  As long as some attention is paid to the mixture of wet and dry ingredients, there is no need, with the Rotol, for turning or additives to make acceptable compost. The bin needs to stand on the earth, not on a hard surface, and the worms seem to appear from nowhere. If the heap gets too wet, and no dry material is to hand, a little earth or spent compost will help. If there is too much dry stuff, it can be watered. If you occasionally find a dry patch in the heap, just put it into the next heap with some wet kitchen waste. Adding material as and when you get it doesn’t seem to do any harm. The number of bins you want will be governed by the size of your garden and the material available. 





Although the stuff in the bin does heat up, it won’t be hot enough to kill all weed seeds. I don’t, myself, worry too much about annual weeds, because they are easy to hoe up, and are inhibited by dense planting. However, perennial weeds like dandelions and buttercups should either go in the dustbin, or be left out to dry and die before going in the compost. You should also not put any diseased material in – tomatoes that have blight, or geraniums with rust.  When your bin is full, it is easy to remove and then you need to cover the heap with black plastic until you are ready to use it. The speed of decomposition varies with the temperature – perhaps 3 months in high summer, and 6 months or more in winter. When you dig it out there may be some twiggy bits, but they will be fairly soft and can be bashed with a spade for use as mulch and for digging into planting holes. It is an amazing process. 





In Praise of the Tumbler - Sue 


I am the proud owner of a compost tumbler, made by Blackwall Products, originally obtained conveniently by mail order from an internet site ten years or so ago.   They were able to send me a replacement hinge a couple of years ago.   I find it much less trouble than a box system which has to be turned tediously by oneself with a fork.   I get a tumbler-full of compost of varying quality a year.  Probably to get a really good result one needs two tumblers, so that new kitchen vegetable waste can go into the empty tumbler when the new one is full and maturing, but I have not got the space.   I put in some activator about once a year, after emptying out the tumbler, and I always have lots of delicious pink worms.   When I empty the tumbler I put as much as possible around under the shrubs etc, it all eventually disappears, and I return the most recent potato peelings etc and add a bit of activator and some of the worms.   I would buy another tumbler if I moved house. 


 


Keeping Vegetable Waste out of Landfill - Joy  


I first got composting in my own garden about seven years ago when I found a free second hand plastic composter at Camden recycling centre.  In those days, as Islington did not collect garden or kitchen waste, I had to take my garden waste to Camden recycling centre (it’s closer to me than the Islington centre) and throw out kitchen waste.  





I felt fine with taking the garden waste to the recycling centre but became increasingly uneasy about the kitchen waste that was ending up as land fill.  At that time a cottage in Sussex that had once been the home of Virginia Woolf was threatened with demolition to make way for a land fill site. Land fill, the burying in huge holes in the countryside of our household waste, is a problem that has to be addressed by us all. 





I became aware too of all the vegetable & fruit waste from my local corner shop that was going into land fill and resolved to alleviate this and improve my garden soil into the bargain. I now compost all my own vegetable kitchen waste and have over halved my household refuse. I also compost the fruit and veg waste of my local shop.  I have three compost bins – two for kitchen and assorted fruit & vegetable waste and one for leaves for leaf mould.  A result of spreading the home made compost over the garden is that tomato plants spring up all over the place.  They’re quite attractive and can easily be pulled up if they grow in the wrong place.  This summer I had 5 decent sized tomatoes to eat.  Islington collects my garden waste and is in partnership with Thames Water to give Islington Residents discounted compost bins – see enclosed leaflet.





Trial, Error & Success – Judith


I have made compost as long as I have had a garden, which is about 30 years and have tried various kinds of bins and also a wormery.  One of the most important things I have learned along the way is to take very seriously the warnings that food should only be put into a closed container because of rats.  Also, they like to eat cardboard and paper.  So I think that only garden waste should go in bins which are not securely closed.  Even then, rats may nest in dry material.





I used to have an open brick composting bin. This was difficult to aerate, even though it had air holes, and it was awkward to turn the compost in it. As it also had a rats nest, I decided it had to be restricted to garden waste. To keep out the rats, I got two dustbins in which I drilled aeration holes and have used these for food waste.  This was effective and, although the contents did not go down fast enough to avoid rotting and smell, they did eventually produce excellent compost.





These days, I have two large wooden bins with slatted fronts.  So far these are working well for the garden waste.  Shredding speeds it up with woody material. Meanwhile, to avoid the rat problem I have been experimenting with a wormery for food waste.  The one I have is the Wiggly Wigglers tiered wormery.  This has never really worked that well for me. It requires quite a lot of attention and the moisture levels need to be just right. Usually it has been too dry but this summer the worms drowned. WW now offer a rain cover.  We shall see.��I also recently got a bokashi bran system from WW. You put food waste in an airtight container with layers of a special bran which is mixed with micro-organisms (a bit like jogurt), and leave it to ferment. They tell you the resulting stuff has a pleasant pickled sort of smell, but I think it smells disgusting.  I put the fermented material into my new bins where it broke down very quickly, but I found a rat in the remnants.  This may have been after the cardboard there.  I plan to try putting it into the ratproof drilled dustbins with shredded cardboard and see what that produces. You are also supposed to be able to dig it directly into the ground where it should break down quickly. WW say that you can't worm compost it but I have read elsewhere that you can.  I have been getting the special bran by mail order which is a nuisance, especially as I am almost always at work when the post comes so I to have to collect the packet from the PO.  I have now been told of a local shop which stocks it (Growing Life at the bottom of Newington Green Road) so I shall try them for the next supply.  There are also websites which tell you how to prepare your own bran mix using a bottle of starter but I have not tried that yet.  I am going to persevere with the system.� �Micro Food Farm System


Still on the composting theme:  Highbury Builders Collective (HBC) have been funded to run a series of Micro Food Farm demonstration events and will be providing us with a demo at the Spring Plant Sale on Sunday 27 April. � �The MFF System  allows the householder/allotment owner to turn all their organic kitchen waste into high-grade compost using worms. This is then used as a growing medium for a variety of vegetable/herbs/flowers which are grown intensely on a vertical frame occupying a very small footprint. It is a modular system which can be as elaborate as using timers to automatically water your plants, or the simplest modular set-up that allows you to just carbon sink your methane emissions productively.  The system can fit on verandas, walkways & patios but is customisable so you can set-up anywhere where there is enough sunlight.





Gardens to visit by Bus and Train 


Winter visits need good refreshment facilities and enough to see besides plants.  Both gardens below meet these needs.�Nymans Garden, Handcross, lies along one of the highest ridges of the Sussex Weald with wonderful views over the countryside towards the South Downs. The design is both theatrical with its scattered, romantic ruins of the old house, and fun with playful yew and box topiary (look for a tortoise, chickens, lions and a duck). In winter the garden of 35 acres has drifts of crocus and snowdrops, and clusters of daphne, witchchazel and winter flowering camellias. Later there are crowds of daffodils, magnificent magnolias and rhododendrons. You can also ramble along the marked routes in the 275 acres of woodland, with its historic lakes and seasonal wildflowers. There is a restaurant near the entrance, which serves homemade food often from local produce.   �Tel. 01444.405250 www.nationaltrust.org.uk/nymans�Open Jan weekends only 11- 4, £3.60; then open Wed -Sun: 2nd  February to 16th Mar 10-4, £3.60; 19th Mar to 2nd Nov, 10-5, £7.20. NT & RHS members free on production of card.    �Haywards Heath station to Handcross. 271 bus stop is far side of car park (which is in front of station), in Perrymount Road and opposite Budgen's. Mon - Sat 11.07,13.07,15.12. �Handcross to Haywards Heath. 271 stop is in same road as Nyman's and to right of its entrance, almost opposite Red Lion pub. Mon-Sat 14.29, 16.25 (last one). Single £2.90, return £4.60�Crawley station to Handcross. 273 bus stop D on right side of bus station which is in front of rail station. 11.15 Mon - Fri, 13.15 Mon - Sat. Single £2.10, return £3.40�Handcross to Crawley 273 bus stop in Truggers Road. Go right out of Nymans until see Red Lion. Cross to it, turn left and over A23. Mon - Fri 13.40, 17.22; Mon - Sat 15.35, 18.40�Metrobus 01293.449191. For suitable train times to catch buses, 08457.484950.�Syon Park  Brentford,  has 200 acres of Capability Brown designed landscape of which 40 acres are garden.  There is a lake, attracting many wild birds, and an extensive collection of rare trees.  I have only been there in the summer when it has wildflower meadows and huge herbaceous and shrub borders to see but I have included it now because, for those with a Freedom Pass it can provide a completely free day out as entry to the garden is free to all comers until 19 March when the house (which has some of the best of Robert Adam's interior design work) reopens to visitors.  Winter opening times are 10.30am – 4.00pm every day, then, from April to October, it is 10.30am – 5.00pm.  After 19 March, entry to the garden only remains free for RHS individual members on production of card and is £4.00/£2.50 concessions for the rest.  There is a further charge for the house which opens Wednesdays, Thursdays, Sundays and Bank Holiday Mondays only. The centrepiece of the park is the Great Conservatory built 1826 for ornamental and fruiting plants. Sadly for gardeners, it now contains nothing much in the way of plants as it is used in season for the weddings which are an important part of Syon's business these days.  More information from 020 8560 0882 or www.syonpark.co.uk but, be warned, the website when I looked at it had not been updated for 2008 and some of the information on it conflicts with the (correct) information in the RHS Members' Handbook.�Light refreshments in the refectory which is accessed through the good, but rather expensive, Wyevale garden centre in the park, open daily.�London Overground (North London) line from Highbury & Islington station (8",23",38",53" weekdays, 5" & 35" Sundays) to Gunnersbury station then Stop A for bus 237 or 267 to Syon House. Daily every 10 minutes, journey 25". At bus stop see block of flats in front, go right along alley to reach Syon House entrance.  Bus ticket £4 return. Freedom pass works on these buses and on LO rail


 


A reminder too about Benington Lordship, near Stevenage which I wrote about in January 2007 (access in library section of Islington Gardeners website).  It has a particularly good late winter display of snowdrops, crocus and hellebores and opens in February specially for this.  Further information at www.beningtonlordship.co.uk and  01438 869228.  There are some free days for RHS members.





Forgotten Corners and Wildlife Gardening


Last autumn we funded the purchase of one thousand wild daffodils (narcissus pseudonarcissus) and wildflower seed for the Friends of Petherton Road to plant in the long strip of trees and grass in the middle of the road.   These have now all been planted, and everybody is hoping for a good display in the spring, following the snowdrops and violets which were planted at the start of 2007. We would welcome more members coming forward with plans for planting up Forgotten Corners around the Borough, and if you have any ideas please contact Sue Lees on 7272 3646 or Susan@lees.org.uk.





The RSPB is beavering away at finding out what is happening to London’s sparrows, and at the recent RSPB members’ day Dr Will Peach, Senior Research Biologist reported on their latest study currently running in Greater London.   They have been providing mealworms throughout the breeding season (May – July) and have found that this doubles the number of young birds emerging from nests.   Unfortunately this success with chicks has not yet translated into more breeding sparrows the following spring, and the RSPB is now feeding seeds all year at its target colonies to see if this helps.   The RSPB message to gardeners is that we should be tolerant of aphids and annual weeds in order to help the sparrow chicks, plant honeysuckle, and keep our cats belled.   It would also appear that we should brace ourselves and provide live mealworms (available from the RSPB and other birdfeed suppliers) in order to stop chicks starving in the nests and to keep sparrows in our gardens.   For full details of Dr. Peach’s report, please see the Library page of the IG website.  SL





Islington Gardening for Wildlife Group 


If you care about your local wildlife would you like to join a new wildlife-friendly gardening group?  This would be an informal (and free) opportunity for like-minded people to get together occasionally and share ideas, beneficial plants, make a few trips to wildlife-friendly gardens in London, or whatever takes our fancy.   


If you are interested, please email: Susan@lees.org.uk





King Henry's Walk Garden


After almost three years of planning and hard work, King Henry's Walk Garden is now open. This spring will see a sustained programme of planting being carried out, and a series of workshops will be led by Caroline Foley, author of Practical Allotment Gardening. The garden is open to the public between 12pm and 4pm on Saturday afternoons. See www.khwgarden.org.uk  for details.





Potty!


I have long had the suspicion that plastic carrier bags get together in the cupboard under my stairs and breed.  Despite my resistance to "helpful" cashiers who are busily putting my purchases into a new bag even as I proffer my rucksack or other reusable bag, they still accumulate.  But bags are relatively easy to get rid of.  A few are biodegradable, some supermarkets have bins to collect them for recycling and one local greengrocer is pleased to take them to reuse.  





Plastic plant pots are a different matter.  True, they are not thrust upon me with quite the same frequency as plastic bags.  But, when I buy a plant, I don't have the option to take my own pot like I can take my own bag.  I reuse some myself for plants raised for IG sales.  Other than that, they just accumulate.  Some are, in principle, recyclable (= have a numbered recycle triangle on them), yet, like most plastics, they are not being collected for recycling.  None which I have encountered are biodegradable (more on that later).  And I haven't yet met anyone who wants to take more than the very occasional half dozen off my hands. 


 


A couple of months ago, an audience member raised the plastic pot mountain issue on Gardeners' Question Time and the team suggested the pots be offered on Freecycle*.  I thought when I heard it that the response was a bit of a cop out but decided to have a go.   And at about the same time an IG member sent me a copy of the sceptical letter on the subject which she had written to GQT.  Well, GQT Team, I have to report that, in three months of offering my pots, no-one but no-one but no-one has taken me up on the offer.  So, as a bunch of garden gurus with influence, how about putting that influence behind getting the mountain reduced?  If anyone is unaware of the scale of the problem worldwide, consider the experience of Missouri Botanical Garden in the US which, with a programme for collecting garden plastic waste through garden centres and directly, took in more than 300 tons of plastic pots last year.  And when they first started the programme in 1998, enough plastic pots were brought to their parking lot to form a heap 80 feet long and 20 feet high.  Sounds like it would just about fill the whole of Islington's recycling centre floor to ceiling! 





Suggestion No. 1 – biodegradable pots.  Why don't they make biodegradable pots so that we can just put the plant out in the garden complete with its pot?  Well, actually, they do.  A few years ago there used to be pots made of peat, nowadays they make them of coir.  Very handy for setting out in a tray at home to raise your runner beans, but too fragile when damp for shuffling around on the shelves at the garden centre.  So, can't they make something a bit tougher?  Yes they can.  A bit of googling and I found the Vipot, made of wheat husks and similar vegetable cellulose, looking just like a plastic pot and advertised as stable until crushed after which it will biodegrade in about 18 months.  Problem:  at 15p for 9cm size and 27p for 13cm (1lt) it is much too expensive for general commercial use when the plastic alternative is a fraction of that price.  Until it becomes much cheaper or legislation forces its use, economics rule it out.  Another biodegradable pot which may be cheaper is made in China from bamboo pulp and apparently degrades in 6 months once wet on the outside but, as far as I could tell, it is so far available only in Australia.





Suggestion No. 2 – recycling.  They tell us this can't be done in the UK because there is not a large enough critical mass of the same kind of plastic to justify its collection and transportation to a recycling plant and because plant pots are made of a lot of different kinds of plastic and because they are often dirty.  I was sceptical about this at first and wondered whether they are trying hard enough.  After all, most of the pots in my pile these days have a numbered recycling triangle and in every case I have found it is 5-PP (= polypropylene).  That is the same as a lot of jogurt pots, the big bucket the emulsion paint came in, the box from the local Chinese takeaway, the soft margarine carton and even some plastic packets.  In fact, as it looks to be pretty much standard for a large proportion of opaque short life semi rigid plastic containers, the critical mass and regular supply are surely there.  In fact, there is probably a lot more PP than of the 1-PET (transparent drinks bottles) and 2-HDPE (opaque  and semi opaque milk, shampoo etc. bottles), which are being collected for recycling, combined.  But, that is before the economics of recycling come in.  The main distinctions between PET/HDPE and PP are that the former are of fairly uniform shape, generally relatively clean when collected and (PET especially) most are of quite uniform colour. PP by contrast comes in every size and shape and every colour from white to black and has frequently been used for products which cannot readily be cleaned off it.  These things make the difference between economic (= costs no more than using new taking into account landfill tax along with collection and reprocessing costs and resale value of the recycled product) and uneconomic recycling. Critically, the reprocessing needs to be able to produce an acceptable and saleable product.  To date, this has not been achieved with PP except in an experiment which collected only 10 litre white food containers used in catering and reprocessed them into same size containers for paint and suchlike. 





Suggestion No. 3 – systematic reuse of used pots.  Likely to be harder than it sounds but probably the best route.  After all, a pot which is used again has been recycled with no need for reprocessing.  A few garden centres do take pots back, but these tend to be the, increasingly infrequent, ones which are also plant nurseries.  One thing which prevents more general reuse is, we are told, the very wide range of pot sizes and shapes.  With a lot of mechanized equipment in use by the factory type operations which produce most of the bedding and similar plants we buy, it would need a major standardisation of pot sizes and shapes to be feasible.  The other restraint is the, perfectly justifiable, fear of nurseries about the transmission of plant diseases.  These are real problems but, bearing in mind that polypropylene (often labelled as microwavable when used for food containers) will take some quite high temperatures and, with Jeyes Fluid or similar should be capable of cleaning for reuse, recycling in this way should not be impossible.  Clearly, it requires a strong will for it within the horticulture and horticultural supplies industries and perhaps some government action, especially on standardisation of pot shapes and sizes.  However, the problems here look far less insoluble than those of trying to reprocess our huge quantities of very miscellaneous polypropylene.  Wouldn't it be lovely if we could take our empty pots to any garden centre when we go to buy plants, they could store them temporarily in compact piles because standard sizes fit neatly inside one another and the nursery vans could take them back when they make their next delivery?  It needs quite a lot of pressure to get us going in that direction.  The problem of landfill waste in general and plastic waste in particular has moved and is moving higher up the political agenda.  But, as this is one where the industry itself should be capable of substantially reducing its problem, additional pressure needs to come from gardening organisations, like RHS, and the well known radio and television garden gurus as well as us concerned individual gardeners who have sheds full of pots because they can't bear the idea of their going to landfill, but particularly because they always thought these were not single use items.  





In the meantime, you can cut down on the number of plastic plant pots you acquire by growing more of your annuals from seed in reused pots and growing more perennials and shrubs so that you do not need to replace plants each year.  And of course, when you buy a plant at IG's spring sale (Sunday 27 April 2008), you can be sure the pot it comes in, even if not biodegradable, has been reused at least once already.  Put the sale date in your diary and use up a few of your pots collection to raise some plants for us too. 





*Freecycle:  an internet based scheme where you can offer/ask for usable goods, including furniture and electricals which would otherwise be thrown out and go to landfill.  It operates through local groups and is very active in Islington which has 4 groups.  Find your nearest by googling "freecycle".  





Events for Gardeners January to March


Ecology Centre Events


These events are all free unless stated otherwise.  More details in Islington Greenspace and Leisure Events Booklet available from the Ecology Centre 191 Drayton Park N5  tel 7354 5162 or on the Islington Council website (enter "Greenspace diary" in the search box to find it).  For event bookings ring 7527 7262.  The current edition of the diary goes up to 28 February.  Most attractive sounding event in the period is a ramble along the New River Walk on 21 February 1.30-2.30pm to learn about natural features along the New Rover.  Call the ranger on 07825 098457 for details of the meeting place.  The next edition is due in March.  Look out for a new series (hopefully) of the excellent botany evening talks.  Look out also on the council website for a repeat of the 2007 bird watch webcam experiment which allowed viewers to watch a nest box at the Ecology Centre in which blue tits laid eggs and hatched young .


Composting Workshop


Islington council recycling people (those who produce Composting Times) organise composting workshops and have offered us a workshop to ourselves on Saturday 17 March 11.00am – 12.30pm.  Places available on a first come first served basis (max 20).  Contact Jean Hughes,  0207 527 5157  email jean.hughes@islington.gov.uk.  Jean can also arrange to put you on the mailing list for CompostingTimes.


Lectures/Seminars 


Islington Gardeners Spring Lecture:  see separate leaflet


For details of current lectures by NCCPG, Garden History Society, RHS and the London Parks & Gardens Trust visit their websites or call for details.  They can be found on:


London Parks & Gardens Trust:  www.londongardenstrust.org.uk tel 7839 3969. Monthly Monday lectures at Georgian Group Rooms, 6 Fitzroy Square.  They also do guided walks and  diy walks leaflets.


RHS:  www.rhs.org.uk tel 08456 121253 or see insert in The Garden magazine.  Highlights include a walk "Hamamelis and scented winter shrubs" led by Colin Crosbie at Wisley (19 January 10.30am  £8 members, £15.50 non-members and an Orchid Fiesta all day on 19 & 20 January at the Wisley Plant Centre, entry free (and orchids for sale) and a lecture entitled "Creating drama in the winter garden" by Adrian Bloom on 15 January at Lawrence Hall (bookings 0845 612 1253 £4 members, £5 non-members).


Garden History Society:  70 Cowcross Street, London EC1M 6EJ, tel  7490 2974,  www.gardenhistorysociety.org


NCCPG: www.nccpg.com tel 01483 211465. 


De Beauvoir Gardeners Lectures (in the crypt of St Peter's Church, De Beauvoir Road, 


5 February:  Erica Hunningher, "Publishing the Great and the Good - Encounters with Beth Chatto, Christopher Lloyd, Anthony Noel and Rosemary Verey"


4 March:  Patricia Clarke, "Winter Gardens"


1 April: David Bevan, "Wild Flowers in the Garden" 


All at 8pm, The Crypt, St. Peter's Church, De Beauvoir Rd, London N1 


IG members concession price £2, other non-members of DBG £3.


Birkbeck Garden History Group:  lecture by Tim Richardson entitled "Joseph Addison and the Whig Garden Project" 2 April at the Swedenborg Institute, 20-21 Bloomsbury Way, WC1, 6.30pm (time to be confirmed with Ruth Brownlow 7607 5256 or(ruth.brownlow@gmail.com) ).


Community Gardening Day


There will be a 'Community Gardening Day' at St Josephs Primary School, Highgate Hill, London, N19 5NE on Saturday 29 March, 10am-12:30pm.  The morning will be comprised of gardening activities to enhance the school garden environment. Hot/Cold drinks and snacks provided. Volunteers welcomed to come and help with various jobs - yet to be arranged.  The organiser is Sophia Ioannou of Plant Environment, an environmentalist/horticultural tutor who has set up and run gardening/environmental projects in three schools in Islington including Pooles Park Primary School who have won the Islington in Bloom Schools Award two years running.


Garden Visits


Jenny Raworth's Garden Days 2008 visits to very special gardens in May, June, July & September.  Details: 8892 3713  www.raworthgarden.com  jenny@jraworth.freeserve.co.uk 








Next Newsletter – early April – last date for copy 20th March to Alison Barlow, 1 Bingham Street N1 2QQ or alisonbarlow47@aol.com
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