
November 2022 Newsletter 
 
Well all good things must come to an end - and so, for now, it’s time to say goodbye to all of our 
lovely visitors and focus on packing away the garden for the Winter months. 
 
After a very hot Summer, we have enjoyed a wonderful Autumn, with the mild weather meaning 
many of our plants are still flowering beautifully - and the good weather meant many of you visiting 
and enjoying the garden perhaps later than usual.  We hope you have enjoyed seeing the garden 
throughout the seasons, and we are already looking forward very much to seeing you next year.  
Make a note in your diaries - we will be back for you on TUESDAY 4TH APRIL 2023 
 

As Carolyn closes our lovely Tithe Barn tea rooms for winter at the end of September, this year, 
with the good weather In October, the team decided to trial a small "pop up" café to offer some 
refreshment for visitors to enjoy in the Barn (or actually, on some days, out in the Orchard, so nice 
was the weather) with tea and coffee and a selection of cakes, homemade by Jacky and Sandra.  
The competitive nature of both ladies led to some excellent, and different, cakes and bakes.  Don't 
worry, the full café will once again be open in 2023!  
 

            

 
 

 

 

                                         
 
 
 
 



Gardeners’ Corner 
 
Visitors often ask us if we work in the winter and what we do! 
 
We certainly do not slow down. 
 
This year as the weather was so mild we’ve left all the containers and all the tender plants in situ 

until we close. Now we have the job of emptying containers and lifting all the abutilons, 
cestrums, cannas, dahlias, ensetes (bananas), succulents and any other stock plants we require.  

 
We pot up everything we keep (quite a lot of plants) and store them in the polytunnel (frost free) or 
glasshouse (a bit warmer). The dahlias are stored frost free in trays in the top of our shed. The 
cannas are divided, potted up and kept dry and frost free until the spring, when they start shooting. 
The succulents are potted in a gritty compost and treated with Nemasys - a biological control of 
nematodes to control vine weevil. Vine weevils eat the roots of plants especially those in pots and 
are particularly partial to aeoniums. They can cause real problems if not controlled. 
 
We’ll then work through the borders cutting down, shredding, dividing clumps of plants, replanting 
and of course planting the tulip bulbs. There are also leaves to rake up. 

 

                     
 

 

         

 
 



 

Glenn’s claim to fame…. 
 

In the early 1900’s Glenn’s great great grandfather, John Butler, from Stotter in 
Lincolnshire was given some potato tubers named Fellside Hero, by another 
potato merchant. At that time there had been no interest in this potato.  
 
John also bought the entire seed stock, which he increased to 50 acres. This 
coincided with the Coronation of King Edward V11 in 1902. It is claimed that John 
Butler wrote to Buckingham Palace for permission to name this potato after the 
monarch, and a reply was received granting royal assent. So, the King Edward 
potato was introduced, which is ever popular and one of the oldest cultivars still 
grown. 
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Christmas Ideas 
 
Once again, we will be offering our popular gift vouchers for next year.  If you’re 
stuck for ideas for Christmas presents how about one of our gift vouchers 
 

 

 

• Entry for two to Bourton House Garden £18 
 

• Entry for two with a cream tea £34 
 

• Entry for two with full afternoon tea £50 
 

 
 
 
 
… or how about a membership for the 2023 season? Our ‘Friends’ cards cost £27 per person and 
offer unlimited access to the garden as well as other treats such as a private opening for our 
Friends with fizz and a tour and we periodically email our friends to offer up plants from our plant 
divisions!  Email Jools at info@bourtonhouse.com if you would like more information. 
 
 
 
 
 
One of the most popular cakes at our "pop up" café in October was the carrot cake traybake with 
cream cheese and orange frosting, so here is the recipe for you: 
 
 
 
200ml veg oil 
200g light brown sugar 
3large eggs 
200g plain flour 
1 tsp bicarbonate of soda 
1 tsp baking powder 
2 tsp ground cinnamon 
1/2 tsp ground cloves 
Zest 1/2 orange 
200g peeled and coarsely grated carrots 
 
Cream cheese frosting 
100g soft butter 
Zest 1 orange 
300g icing sugar 
125g full fat soft cheese  
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Preheat oven 180’C / Fan 160’C /Gas mark 4 
Line 20cm x 30cm x 5cm deep tray with baking paper 
Whisk oil, sugar and eggs until smooth 
Sift over the flour, bicarb, baking powder, cinnamon and cloves then add orange zest and pinch of 
salt. 
Whisk until combined then fold in the carrots. 
Pour into the tray and smooth out. 
Bake 30-40 mins until golden, risen and a knife comes out clean when inserted in the middle. 
Leave to cool. 
For the frosting - beat butter and zest with an electric whisk until soft and creamy. Beat in the icing 
sugar until the consistency of breadcrumbs then add the soft cheese and beat until light and fluffy. 
Spread over the cooled cake and enjoy. 
 
 
 
 

 

   
 

 
 
That’s all from us for this year. Thank you once again for your continued support of Bourton House 
Garden.  The whole team have really enjoyed meeting many of you personally during your visits 
and have appreciated your company this year.  We will look forward to seeing you all again in 
2023. 
 
Should you no longer wish to receive communications from Bourton House Garden please let us know and we will 
remove you from our database. 


