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Dear All,
Autumn for me is a time to tidy up, sort out and get ready for winter,
both in out outside of my home.l get many requests from clients to come
and put their garden to bed at this time of the year although | must say
that with our changing client this is a less controlled practise now than it
was in previous decades. So many things are happening in the garden
that are out of sync with what is supposed to happen as plants respond
to the messages given to them by weather patterns.

Bulb planting is also a common request, one | must say | would prefer not
to do. I’'m an impatient soul and because | can’t see the instant result the
task itself offers little reward. | know that if | can embrace the chore the
joy a few months down the line will have been worth the trouble.

Of course, next month East Grinstead will see the first ever food waste
collections something | am delighted about. Not only does this appeal to
my nicely organised way of doing things but the benefits in collecting
food waste and producing energy, is the way forward for every county
and council throughout the UK. If nothing else think of the people who
have to sort through black bin waste at the waste collection centres.
How much better will it be for them not to have to pick through your
two-week-old Sunday lunch! Now there’s an image you can almost smell.
We hope you enjoy our autumn Eco read. For those who love to bake
perhaps you could try out our Soul Cake recipe and if a success bring
them into church to share over coffee on Sunday. Yum, yum.

Best Autumn Wishes Andrew



HALLOWE’EN (ALL HALLOWS EVE), ALL SAINTS
DAY AND ALL SOULS DAY FALL ON 31ST OCTOBER
1ST NOVEMBER AND 2ND NOVEMBER
RESPECTIVELY. ALL HAVE GOOD CHRISTIAN
MEANING ALTHOUGH HALLOWE'EN TODAY HAS A
CULTURAL AND COMMERCIAL LIFE OF ITS OWN.

ALL SAINTS DAY (ALL HALLOWS DAY OR
HALLOWMAS) IS THE DAY AFTER ALL HALLOWS'
EVE A FEAST DAY CELEBRATED ON 1ST NOVEMBER
WHEN WE REMEMBER ALL SAINTS AND MARTYRS
KNOWN AND UNKNOWN.
2ND NOVEMBER IS ALL SOULS DAY WHEN THE
FAITHFUL DEPARTED ARE COMMEMORATED.
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the heating, and enjoy hearty stews. But let's not forget our local wildlife as we
prepare to hunker down ourselves. Here thoughtful ways to help our furry and
feathered friends:

1.Pumpkin Disposal: After Halloween, don't leave your leftover pumpkins out
for wildlife or let them rot, as this can attract rats. Instead, compost them or
put them in your food waste bin. Remember, pumpkins can upset hedgehogs'
digestion, leading to dehydration and threatening their survival.

2.Garden Foliage: Resist the urge to chop back all the dead or dying foliage in
your garden. Leave hollow stems for insects, seedheads for birds, and low-
lying foliage for animals. This provides essential shelter and food sources.

3.Bird Care: Ensure you leave out nuts, seeds, and energy-rich food for the
birds. Keep your bird bath clean with fresh water and prevent ice from
forming by floating a small ball on the surface.

4.Bird and Bat Boxes: Clean out bird boxes for next year's nests or to provide
shelter for our feathered friends when temperatures drop. Consider
installing a bat box. While bats mostly roost in trees, they might use your
box for hibernation. Ensure the box gets some sun during the day, is
drought-proof, damp-proof, and at least 4 meters high.

5.Hedgehogs: Consider building a hedgehog house and leaving a pile of leaves
in a corner of your garden just for them. Hedgehogs and the Hazel
Dormouse like to sleep right through winter (now wouldn’t that be nice!)

By taking these small steps, you can make a big difference for the local wildlife
during the colder months. Enjoy the season and happy autumn celebrations!



Autumn in the garden is the time to review, what do you feel has been successful and given
you pleasure and think about changes and improvements you would like to make.

It is good practise to condition soil year on year but using soil conditioners from a garden
centre is expensive and not so eco-friendly.

The best way is to produce your own compost and leaf mould and use as a mulch in line with
the current thinking of “no dig” growing. The no dig theory is hard for many of us, as
digging has been part of our garden rituals for years. What we need to remember is that
digging releases carbon from the soil and this isn’t good.

How to make compost

First consider what container you are going to use. If you have space use wooden pallets to
build a frame or for ease buy one of the many plastic containers available online or at
garden centres.

The ideal way to create good compost is to separate the carbon containing materials (twigs,
cardboard etc) from the nitrogen containing green plants and then layer these in the
compost bin and complete in one session.

| do mine the lazy way adding suitable material as and when although this will take longer
to mature. | have 2 plastic bins and fill them systematically. When one is full, | start on the
second and when that is full | empty the first and spread it round the garden.

| then empty the second bin into the first and start the cycle again.

Making leaf mould is easier.Either construct a bin with 4 posts and chicken wire, making
sure one side can be opened or if space is short fill black sacks with leaves, loosely tie the
top and puncture holes in the bag to let oxygen in.

Both processes take time, anything up to 2 years, but results will act as a great soil
improver, not so nutritious as compost but still excellent for the garden, and important if
you adopt the “no dig” approach.







How to make Soul Cakes: Set your oven to gas mark 4 (180 degrees C)

Ingredients:

300g Plain Flour

120g Butter or plant-based margarine
120g Caster sugar and some to sprinkle
75g Currants

2 large egg yolks

12 teaspoon (tsp) baking powder

% tsp mixed spice

Ys tsp Ground Ginger

4 Tablespoons of Milk (can be plant based)
Pinch of salt

1.Line two baking sheets and put the oven on to heat

2.Using an electric whisk, cream butter and sugar together for 2 minutes

3.Add yolks and beat well

4.Sieve in half of the flour the spices and the baking powder. Stir well with
a metal spoon.

5.Mix in the milk to loosen the dough.

6.Sieve in the remaining flour add the currents and mix until the dough is
firm.

7.Roll out and cup using a 7 cm cutter, this should make 18 to 20 cakes.

8.Prick with a fork and make a cross on the top with a blunt knife.

9.Bake for 15 minutes and sprinkle some sugar over the hot cakes when you
take them




