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here that needs lifting.” Phil admitted to growing too much
parsley having overestimated what the chefs might need. “I
will cut back on it next year. Some is grown in the
polytunnel too to ensure that it remains in good condition
since it is often used as a garnish. The polytunnel helps to
lengthen the season. If we get any really bad frosts,
the outdoor sowings will get hit first.
“Here we have celeriac; the chefs do like

this crop and it has done well this year. I
think we’ve had the right amount of
water of late and we dug lots of manure
into the soil and we are reaping some of
the benefits of that. I have a local
supplier of manure and will be treating
the cut flower borders in the autumn,
too. I think it is well worth doing.
“The climbing and runner beans are all

coming along well. We spend quite a long
time each day in the summer harvesting. We
have to keep picking the beans and cutting the
courgettes – we grow ‘Defender’ (green) and ‘Jemmer’
(yellow). They are getting ideal conditions at the moment
with sun and rain as are the pumpkins ‘Jack-O-Lantern’.”

Undercover cropping
The polytunnels are used to grow herbs and tomatoes
during the summer. Also inside were chives, which
obviously loved the steamy environment, quickly recovering
after a recent trim by the chefs. Phil told me: “We have basil

on the potager, but this is where I can give it the best
attention in terms of watering and feeding. We

also have four varieties of sweet peas – they
are there for housekeeping to use in
arrangements around the hotel. Also
cucumbers – just four plants of
‘Passandra’ are enough at this time of
year to keep the kitchens supplied.”
The tomatoes consisted of mini yellow

plum tom ‘Ildi’ and red cherry ‘Sweet
Million’ among others. “They are a little

late, but it has been a late season this year
(2013). I’ll keep the volume the same next

year but we will extend this and give head chef
Nick (see below) more varieties next year. They are not

too much trouble and represent quite a saving for the
kitchen. Tending to them is a good rainy day job.”

The herb garden
Mrs Forecast’s herb garden still lies at the heart of the plot
although some has been lost to the new hotel expansion.
“The first section is called the mint walk,” said Phil. “We
have about eight varieties of mint here and then we have a
selection of mainly perennial herbs and some flowers such
as nasturtiums. A wet, cold winter in 2012/13 meant that
lots of thyme and lavender died and are having to be
replanted. Half of the veg plot sat in water for some time
and some flowers too, such as delphiniums were lost.”
The wonderful old greenhouse is unheated and needs

work, but is a great feature of the garden and Phil is
hopeful will be restored once the hotel restorations have
been competed. It is still used for propagation thanks to
frost protection from a propagator and fan heater.

The poTager
“The potager also took some damage in the wet winter, but
is now restored. This is our latest generation of lettuce and
is where I grow much of the dill. It is pretty dry in summer
and not very fertile so lends itself quite well to the basils,
bronze fennel and thyme. It is also home to some
handsome orach which Phil hopes to establish here and
which is a useful bolt resistant alternative to spinach. Once
the basils start to flower they are harvested and passed to
Nick for a delicious pesto sauce and the borage is also
popular with Nick for its edible blooms.”

ABOVE: The main
vegetable plot – not a large
area, but still supplying
useful quantities of veg to
the hotel kitchens.

ABOVE RIGHT: These
‘Detroit’ beetroot were
destined for pickling.

BELOW: Cucumbers, sweet
peas and herbs thrive in
the protection of the
polytunnel.

BELOW RIGHT: The cool
spring had set tomato
ripening back a few weeks.
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