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A big thank you!!
We have been voted as having the UK’s Greatest Medium 
Sized Garden Centre Team for the second year running & 

we have again also won the accolade for having the 
Greatest Plant Sales Team in the North of the UK.

The awards are about recognising excellence and teamwork 
in individual garden centre departments. 

We are really proud, especially as it is the second year 
running that we have won, so it’s extra special for us & we 

believe it is the attention to detail and personal service from 
the our staff which has lead to this recognision.

The Greatest Awards mean more to us than other awards. 
Not only are they voted for by our customers, but they also 
recognise team effort. It gives us great satisfaction knowing 
customers recognise the service we offer, and winning it for 
the second year running shows we are consistent. It makes 
us all very proud to be part of a friendly customer focused 

team and proves that a relatively small independent garden 
centre can achieve great things with the right people.

Cameron's Restaurant have also won the award for the Best 
catering team in the UK for the 3rd Year running.

Jason’s Top 10 plants of the month
1. Agapanthus
2. Dahlia
3. Perennial Lobelia
4. Phormium
5. Thunbergia
6. Leucanthemum
7. Celosia
8. Hardy Penstemon
9. Miscanthus
10. Lillies

Become a fan on facebook
and  keep up to date with our latest 

offers and events

We are having a Children's fun day 
on the Wednesday 11th August

Starting from 10am till 5pm
The day will involve plenty of 

activities such as Planting seeds, 
Treasure hunt, Making insect-bees 

homes, Colouring competitions 
& Much more.

Gardening tips this month
•Dead-head roses regularly & spray if needed to protect 
from Pests & diseases.
•Keep Hanging baskets & Containers well watered & fed 
even if we have rainy days as the plants can create a canopy 
over the pot so the water  doesn't reach the soil surface.
•Harvest any vegetable crop as soon as they are ready so 
they don’t lose flavour & tenderness.
•Sow spring cabbage, radish, Turnips, Spinach, salad leaves, 
Pak choi.
•Dead-head summer bedding regularly to prolong flowering.
•Remove pond weeds.
•Hoe & hand weed borders.
•Trim box topiary & hedging.
•Treat lawn weeds.

Spend £20 or over to be entered into our 
free prize draw to win a 

Jaques Croquet set worth £99.99 
Ask in store for full details
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1. What is the popular name for the flowering houseplant Impatiens 
Walleriana?
2. Charles Darwin described this carnivorous plant ‘The most wonderful 
plant in the world’- What is the name of this plant? 
3. The love apple is the original name for what? 
4. The Death Cap is the most poisonous variety of what? 
5. Kumquat is a small Japanese variety of what sort of fruit? 
6. Harry Wheatcroft was a renowned breeder of what? 
7. What is the name of the 3 leafed clover associated with St Patrick ’s 
Day?
8. What general term is given to those trees whose leaves fall in autumn? 
9. What is the name given to the technique of clipping trees and hedges 
into ornamental shapes? 
10. What is another name for the Rowan Tree? 
11. What do Yew, Laburnum Seeds & Mistletoe berries have in common? 
12. Which liquid does a flower produce to attract insects? 
13. How can you tell the age of a tree? 
14. Name the evergreen hedge that has created many a neighbourly 
dispute? 
15. A Hybrid Tea is a type of what plant? 
16. Soil can be Acidic, Alkaline or......?
17. What colour rose is associated with Lancashire?
18. Liquorice, capsicum, eucalyptus and menthol are the main 
ingredients of which well- known edible product first made in Fleetwood, 
Lancashire in the late 19th century?
19.What well known garden ornaments were banned from being shown 
in the famous Chelsea flower show from 1990 and onwards?
20.What is a dibber?

Local Tasty delights
Do you like to step back in time? 

We now stock aŀǿǎƻƴΩǎtraditional 
drinks  & cordials. The company is 

based in Bacup, Lancashire and was 
establisedin 1933 &  through into the 
ǎƛȄǘƛŜǎ ƛǘΩǎ Ƴƻǎǘ ǇƻǇǳƭŀǊ ǘƛǇǇƭŜ ǿŀǎ 
Sarsaparilla. We stock Dandelion & 

burdock, Sarsaparilla, cream Soda, Pink 
lemonade & Ginger Beer all very 

delicious-you choose your favourite!
Another local delight stocked is 

EntwistlesLancashire sauce from 
Ramsbottom. The sauce can be added 
to soups & stews, used as a marinade 

& to flavour stocks etc. 
For a number of years now we have 
sold Uncle Joes Mint balls & Toffees 
made in Wigan, Lancashire. Even to 

this day the sweets are produced in the 
same, careful old way, over gas fires 

and are hand-made.

We want to hear from you!
We have a suggestions box in the garden 

centre for any suggestions you may have to 
help us improve our garden centre & our 

services to you.
We want to hear from you no matter how 

large or small the idea maybe.

Enter our Garden Quiz be in with a 
chance to Win a £5 Birkacre Voucher
Correctly answer all the questions & be in with a chance 

of winning. Hand filled entry forms in at the till or by post 
before the 31st August 2010. 

Answers will be printed in next months newsletter.

Answers
1...................................................
2...................................................
3...................................................
4...................................................
5...................................................
6. ..................................................
7. ..................................................
8. ..................................................
9. ..................................................
10..................................................
11.

12..................................................
13.................................................
14.................................................
15. ................................................
16. ................................................
17. ................................................
18. ................................................
19. ................................................
20. ................................................
Name:............................................
Telephone Number:
......................................................

Lemon Courgette Cake
This is a wonderful, light teatime cake that's not 

too sweet. Excellent way to use up all those 
giant courgettes from the garden! 

Ingredients 
200g (7 oz) grated courgette
150g (5 oz) caster sugar
1 egg
125ml (4 fl oz) vegetable oil
200g (7 oz) plain flour
1/2 teaspoon salt
1/2 teaspoon bicarbonate of soda
1/4 teaspoon baking powder
1 teaspoon ground cinnamon
2 teaspoons lemon zest
Method
ÅPreheat oven to 160 C / Gas mark 3. Grease a 
loaf tin.
ÅIn a bowl, beat together the courgette, sugar, 
egg and oil. In a separate bowl, sift together the 
flour, salt, bicarbonate of soda and baking 
powder; stir in the cinnamon and lemon zest. 
Stir the flour mixture into the courgette mixture 
just until blended. Pour the batter into the 
prepared tin.
ÅBake 45 minutes in the preheated oven until a 
knife inserted in the centre comes out clean. 
Remove from heat and cool about 10 minutes 
before turning out onto a wire rack to cool 
completely.


