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Forget Christmas,
1t3s time to think

about next spring

Cleeve Nursery Tips

with ALAN DOWN

Already | hear moans that one of our
leading supermarkets has holly
topped mince pies on sale and, while
this is certainly earlier than neces-
sary by anyonels standards, you do
need to be early and plan ahead if you
want a great show of daffs next
spring.

If they arenit planted now, daffodils
will not perform!

James Hosking is our main daffodil
supplier and his family have built up
one of the biggest collections of these
fabulous bulbs that you will find any-
where in the world. You see Britain,
and especially Cornwall, is suited to
growing daffodils.

James has taken up the mantle
from his late father Jim, known af-
fectionately as 6Mr Daffodil7 in Corn-
wall, and is growing the oldest and
the newest varieties of this fabulous
herald of spring.

Many of the seventy varieties listed
in James} Fentongollan catalogue
(www.flowerfarm.co.uk) have been
bred in Cornwall and some, such as
the exciting Barbara Fry-bred ones,
are exclusive to Fentongollan.

Of the newer ones, one of my fa-
vourites varieties is 2Cornish
Chuckles3. This I am convinced is
destined to replace the most popular
short multi-headed ?Tete a tetel one
day. Now donit get me wrong, Tete a
tete is a fabulous little garden variety
that settles in and flowers year after
year with the absolute minimum of
attention. Because of its short sturdy
stems, it is well suited to West of
England gardens which tend to be
windy. But 2Cornish Chuckles? does
this too and seems to last longer in
bloom. Both have received the pres-
tigious RHS Award of Garden Merit
which means that they have been
checked carefully by garden experts
and given the highest accolade for
reliable garden performance.

Another, taller, Cornish bred vari-
ety that impresses me is 2Golden An-
niversary3. Now besides being a great
gift idea for a couple celebrating this
landmark, this is one of the very best
golden daffodils you can plant.

Although a little higher, 2Sweet-
ness3 impresses for two reasons; it is
late flowering which extends the
show but it has incredibly strong
perfume. This is another Cornish
bred variety with the RHS Award of
Garden Merit.

Whatever daffodil you go for, make
sure that you plant the bulbs soon and
plant them deeply. As a guide it is
recommended that there is two and a
half the depth of the bulb of soil or
compost above the tip of the bulb.

Thatis measured from the root base to
the top where the flowers and leaves
will start growing. | would say that
this is a minimum, so that is very
deep planting!

Donit worry about getting them in
the soil right side up, they will soon
sort themselves out. Better to plant
too deep than too shallow, | say!

Plant of the Week

We all know how good Japanese
maples look when their leaves turn to
firey yellows, oranges and reds. Re-
gretably, we donit all have the right
conditions to grow them!

Not far behind them for good
autumn colour come some of the Vi-
burnums.

The native Guelder Rose, Vi-
burnum opulus, is easy enough to
grow and there are good forms of this
one that have showy berries too. But |

The fiery red of Viburnum plicatum

was thinking more of that splendid
tough and easy to grow variety Vi-
burnum plicatum. For years | have
had the plicatum variety 2Mariesii3in
my front garden where the soil lies
wet and is mostly heavy clay It
thrives there and looks superb when
in flower in early summer too!

Now if space is at a premium in
your garden and there isnt room for
the wide spreading branches of 2Mar-
iesii3, l would recommend the smaller
growing 2Pink Beautys3. As the name
implies, this one has dainty pink
lacecap blooms spread all along the
tops of each branch and just like
!Mariesiid will change to a gorgeous
coppery red before dropping itls
leaves in winter.

Tips for the weekend

m Make the first sowing of Vaila-
Winter Gem or Rosetta Lettuce now.
This greenhouse variety can be

grown to produce tasty salads right
through the winter if sown regularly
and given a little heat.

m Plant Spring Cabbages in well pre-
pared soil. Space them 30cm (1ft)
apart. Apply a fertiliser that has low
nitrogen content, the nitrogen can be
added in the new year.

m Lift root crops such as carrots and
beetroot and store them in a frost free
place. Bury them in boxes filled with
damp sand and keep them in a cool
building such as the garage. Setting a
mousetrap or two nearby might be a
sensible precaution.

m Liftand store potatoes. They need a
frost free, dark cool place. We have
hessian sacks.

m If you have space in the vegetable
plot, grow some lovely Anemones for
cutting for the house. This traditional
West of England crop is easy to grow
and much undervalued. Look for
large corms; soak them in water
overnight before planting 4-5cm (27)
deep in good soil. Slugs and snails
like them too so take preventative
action. Covering a few with a cloche
will ensure a few really early
blooms!
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m Plant garlic cloves now. Light well
drained soil suit it best so for heavier
soils plant on a ridge of soil that has
had plenty of horticultural grit
added. Split the bulbs into individual
cloves and plant those 20cm (8in)
apart. If you plant them close to
where you plan to sow carrots next
spring, the garlic should reduce the
threat of carrot root fly attack on your
carrots without resorting to sprays.
m Harvest marrows, squashes and
pumpkins before first frosts. Store in
a frost-free shed or garage. Cut them
leaving an inch or two of stem at-
tached.

m Plantwinter onion sets and banana

Start planting banana shallots

shallots for the first crops of next
summer.

m Remove yellowing leaves from the
bases of cabbages, cauliflowers,
sprouts etc. Sprouts and purple
sprouting may need some extra sup-
port by staking now.

m Plant strawberry runners3
(plants). Take care to get the planting
depth right! The crown of the plant
should be half in and half out of the
soil after the soil settles. Try some in
grow-bags too.

m Sow more Land Cress, Mizuna and
Lamb?3s Lettuce for winter salads.

m Autumn  fruiting  raspberries
should be ready to pick and are so
easy to grow! Pot grown canes now in
and so much easier to establish!

m Get compost containers ready for
the autumn clean up.

Construct extra or perhaps pur-
chase new ones before the leaves start
to fall.

Shredders are very useful and can
turn most trimmings and modest
prunings into useful mulching ma-
terial. Pick up one of our 2How to3
leaflets on producing garden com-
post.

Ask Alan

QUESTION

Is there a self climbing plant that has
leaves and colour all the year round
that would be suitable to cover a 1m
high wall in a conservation area? |
would like to make the sparred wall
blend in with hedges and trees

B Price

ANSWER

You do not say whether the surround-
ing shrubs and trees are natives and
in a conservation area | guess that
they might be. In which case green
ivy would seem the obvious choice
and would be very good for wildlife
too. If you are less concerned about
that aspect then you could consider
Trachelospermum jasminoides or
Hydrangea seamanii (if sunny). If
shaded you are back to the ivies but
might consider Euonymus fortunei
varieties which will eventually climb
if planted close to the wall. | have a
variegated one on the shady side of
my house that has slowly got to 12-15ft
over 25 years! For a short wall it
would take considerably less time.

Clockwise from main
picture: James Hosking
walks in one of his famous
daffodil fields in Cornwall;
a bunch of his sought-
after daffs;
trachelospermum, one of
the solutions to Alanis
climbing conundrum in
2Ask Alan3; 2Cornish
Chuckless potted; a
trachelospermum showing
its climbing prowess

A real drop in temperatures this
week has emphasised that this is the
time to be gathering in, and I3ve been
looking around at what else remains
to harvest and store.

It3s easy to overlook the small
things, in favour of the big crops;
pumpkins, potatoes and so on, and
this week Bve needed to remind
myself to notice my favourite herbs.

Sage, oregano and mint are three
herbs that grow so well in the garden
that | know | really take them for
granted. Parsley and tarragon are
also favourites that | use so much |
can forget there will be a time when
they wonst be there for me, and that
that time is coming soon!

So, BIl be cutting the last lot of
thyme, and the others I3ve already
mentioned, and hanging them to dry
in the kitchen, leaving them there for
a week or two to dry properly, before
storing them for use through the
winter. Similarly, seeds from herbs
like fennel, coriander and mustard,
need harvesting and drying well,
before storing. Our early sown cori-
ander was as quick to bolt as ever, but
has produced a fair crop of the fa-
miliar round seed that I3m looking
forward to using in the kitchen.

Lastweek | mentioned blight on the
tomatoes, and this, coupled with the
drop in temperature, has meant lots
of green tomato harvesting this week.
Many of the good fruits will ripen
once brought indoors, indeed, this
tends to be our best way to ripen them
through the summer, picking a few
every day, so that they ripen suc-
cessionally and give a steady supply.

A sudden glut of unripe tomatoes
doesnit have to mean green tomato
chutney. You can make them into a
salsa, and freeze batches, or even
sauces and ketchups that can freeze if
you are not confident about bottling.
Someone told me last week that their
green tomato chutney from last year
is still sitting in the kitchen cup-
board, so that they canit face making
any more.

I think this is such a pity, not least
because it represents such a waste of
effort, from the raising and growing
of the plant, to the making of the
chutney, just for it to be unappre-
ciated at the last.

The trick is to make a chutney that
you know youldre going to enjoy,
which means adjusting recipes to suit
you, just as we do in our everyday
cooking. For us, this usually means
spicing them up, often going over the
top with chillies, and never allowing
the predominant flavour to be vin-
egar.

Green tomato chutney is a great
one to be experimental with, because
therels no real flavour to ruin in the
firstplace, and | like to turn mine into
a relish, with turmeric to colour it
and lots of garlic too. Email me at
Fiona.Sanderson @mac.com if youid
like the recipe.

I may have a green tomato jam
recipe to pass on, too, if | have time to
try it this week.
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