
                   Jubilee June Newsletter!                         
 
And still the favourable weather has 
continued throughout May into June 
although with some much needed 
showers.  
 
They say you should sow in dry weather 
and plant in the rain, and the garden 
team have been making the most of the 
wet weather to plant out many of the 
tender shrubs and perennials which 
form our summer display. 

 

 
 
Queen’s Jubilee 
 
A reminder that we are open on Thursday 2nd June but closed on Friday 3rd 
June.  
 
Don’t forget to take a look at our two ‘Quercus Robur’ Oak trees planted at the 
entrance to our field walk earlier this year to commemorate Her Majesty’s 
Platinum Jubilee.  
 
They might be small now but we hope that from little acorns mighty oaks will 
grow! 
  

In the café… 
 
The jubilee celebrations continue 
into our 16th Century Tithe Barn 
with their very own jubilee cake. 
 
Delicious! 

                
 

 

Don’t forget that our wonderful cafe 
team can prepare a fabulous 
afternoon tea if you have a special 
occasion to celebrate.  
 
Either in our beautiful barn or out in 
the orchard, it's a real treat and as 
English as it comes!   



In the garden… 

Box problems...again! 

Cydalima perspectalis, the box moth, has 
not reached us yet, although it is now 
prevalent across southern England.  

We are monitoring the garden using 
pheromone traps. These attract the adult 
male moth.  

If any arrive, we'll know we have a 
potential problem. 

Plant of the month – Rosa ‘Arthur 
Bell’ 

Frequently asked questions about our 
roses: 

Q. "How do you keep them healthy?"
A. Choose a tough variety, plant in an
airy position with no competing
growth, keep your borders clear of
rotting vegetation, prune with sharp,
clean tools and avoid a humid
atmosphere (difficult in muggy
weather).

Q. "Why don't you deadhead them?"
A. We do, as often as time allows!

Q. "Do you compost the prunings?"
A. No, they go into the council bin.

Q. "Do you feed them?"
A. Yes, with Toprose twice a season, as recommended. They also benefit from
the addition of home-made compost when we plant out tender plants around
them.



Recipe of the month:  
 
Elderflower fizz 
 
This is taken from Roger 
Philips' book "Wild Food". It is 
delicious and mildly alcoholic.  
 
Warning: you must gently 
unscrew the bottle tops to 
release the bubbles every day 
or so as the fizz ferments: 
otherwise the bottles will 
explode! 
 

 
 
Recipe 
 
Dissolve one and a half pounds of white sugar in one pint warm water. Cool. 
 
Add the juice and quartered rind of 1 lemon, 2 tablespoons of cider vinegar, 4 
big heads of elderflowers or 8 little ones (shake off any bugs first)and six  
pints of cold water.  
 
Steep at a cool room temperature for 4 days. Strain into a clean bowl. Discard 
flowers etc and pour liquid into sterilised screw top bottles.  
 
Test for a fizz every two days by gently opening the cap with the cap pointing 
away from you. It should be ready in 6 days. Serve chilled. Do not dilute. 
 
	
	
	
	
	
	
	
Should	you	no	longer	wish	to	receive	communications	from	Bourton	House	Garden	please	let	us	know	
and	we	will	remove	you	from	our	database.   
 


