
The Friends of Standen Estate is affiliated to NATIONAL TRUST Registered Charity No 205846 

 

In a Nutshell  
 THE NEWSLETTER FROM THE FRIENDS OF STANDEN ESTATE:  

 

 

No 30 January 2016 
 

In this edition of In a Nutshell: 

QUIZ NIGHT SUCCESS 

MEDLAR MAGIC 

GREENHOUSE DELIGHTS 

ABSEILING GARDENERS 

VOLUNTEERING THEN AND NOW 

RESTORATION UPDATE 

AND FINALLY…. 

 

Every one’s a winner! 

Keith and Caroline worked their usual magic on quiz night, with an eclectic set of 

rounds which included TV chefs, royalty and the universe.  14 teams took part, 

making for a very full barn.  They were fairly evenly matched as well, with the 

winning team squeaking in by a mere two points and the two teams in joint third 

place only one more point behind.  Even the winners of the ‘wooden spoon’ scored 

highly, which just goes to show what an erudite lot the Standen staff and 

volunteers are. 

Proceeds from tickets, refreshment and raffles came to just over £400, 

providing a much-needed boost to the greenhouse fund.  Our thanks go once 

again to Keith and Caroline for providing a slickly-organised, fun evening, and a 

firm hand during the scoring.  Thanks also to everyone who helped set up and 

clear or just came along to take part. 

 

Bletty well done! 

NUTS ABOUT STANDEN! 



Hats off to Carolyn, who harvested 7 kilos of medlars from the tree on Goose 

Green this year.  She then made Medlar Jelly - which she sold, raising £38 

which will go towards plants, maybe for the new display on the bank behind the 

tea-room.  If you have your own medlars, or bought some jelly and want to know 

how it was made, the recipe she used is printed below.  Medlar Jelly is bronze-

coloured, and goes well with roast pork, cold meats and cheese.  Carolyn notes 

that although the recipe asks for a mix of firm 

and bletted medlars, good results can also be 

obtained from using just bletted ones.  For 

those not in the know, bletting is a process of 

softening that some fruits need to undergo 

beyond ripening.  The fruit is left until it 

almost starts to decay, allowing the sugars to 

develop and the acidic elements to decrease. 

Ingredients:  

800g bletted medlars 

200g firm medlars 

1.2 litres water 

2 lemons 

sugar 

Details:  

Make sure the medlars are well bletted and remove 

any leaves. Cut each fruit in half and drop into a heavy-based saucepan. Pour 

over the water. Cut the lemon into six pieces and add it to the fruit. Bring to 

the boil then turn the temperature down so that 

the liquid simmers gently. Partially cover with a lid 

and leave to cook for an hour, taking care that the 

liquid doesn’t evaporate, and giving the fruit an 

occasional squash with a wooden spoon. Avoid the 

temptation to stir or mash the fruit which will 

send the finished jelly cloudy. 
 

Pour the fruit and its liquid into a jelly bag 

suspended over a large jug or bowl. Let the juice drip into the jug, giving it the 

occasional squeeze till all the juice has dribbled through. 
 

Put the juice (probably about 750ml) back into a clean saucepan and bring to the 

boil. Add an equal amount of sugar (this is likely to be about 750g or 3 cups) and 

boil for 5 to 10minutes or until setting point has been reached. Pour into clean, 



warm jars and seal. Leave to cool. The jelly will keep, sealed, in a cool, dark 

place, for at least 12 months. 

To blet medlars: 

Medlars appear in farm shops and occasionally farmer’s markets and specialist 

food shops in late autumn. They are usually bought rock hard and have to be 

softened. Pull off any leaves and place the whole fruits on a shallow plate. Don’t 

pile them up. Leave them at cool room temperature till they turn deep brown and 

are soft, almost squashy, to the touch. They are then ready to cook. 

Testing for the setting point: Test the jelly for the setting point by dribbling a 

little jelly on to a chilled saucer, leaving it for a minute and then pushing it with 

your finger. If it wrinkles, it’s done. Allow another few minutes’ boiling if the 

setting point hasn’t been reached and test again. Repeat if necessary. 

 

Pigs seen flying over Standen 

When I became Chair of Friends of 

Standen Estate nearly three years 

ago, I remember Susan Hodgson 

muttering to me at the end of one 

meeting, ‘I don’t know how we are 

going to raise the money for two new 

greenhouses,’ and wondering just 

what I was taking on.  Thanks to a bit 

of wheeler-dealing by James to 

arrange funding when the greenhouses were at their best price, a lot of hard 

work by the committee - matched with great generosity from FoSE members - 

the money needed was acquired.   

Many hours were spent by James, Elaine and other members of the garden team 

in fulfilling the stringent and apparently ever-shifting criteria of the planning 

application.  Once this was done, Ben Wiles undertook a massive operation, 

digging a series of huge holes to take the posts required to keep the site stable.  

Once the concrete base was finally down, he asked to be left alone while he 

undertook the construction, although a few intrepid volunteers were on hand to 

assist at times. 

Finally, at the end of November, the job was done. Propagator Elaine, who had 

probably despaired of ever being able to ‘move in’, claimed to have seen flying 

pigs, but that didn’t stop her shifting plants into their new home before she had 

even begun the shopping list for the requisite ‘furniture’.  Once this is all 

organised, and the plants currently crammed into the old greenhouse are 

established in their new home, work can begin on transforming the old 



greenhouse into a new visitor attraction, with hothouse fruits like peaches and 

figs growing alongside items propagated for the kitchen garden. 

 

Aerial gardening 

For those of us who have spent hours on our 

hands and knees weeding the bed alongside 

the drive, count yourselves lucky that we 

were at least working in a horizontal plane.   

James and Darielle 

were caught on 

camera recently 

working in the 

vertical, abseiling down the rock face 

below the viewing platforms;  

amazingly, Darielle was smiling as she 

went over the top.  

                                  

It must have taken some guts to lower 

yourself over the edge of such a long drop.  

Now I know why Darielle had us put so much 

mulch down on the bed below.   

 

 

 

 

It’s a good 

job James 

was around to 

show how it was done, (or was he just hanging 

there waiting for her to demonstrate the 

correct technique?)  They do look quite small 

against the immensity of the rock face, though. 



Spot the difference 

The picture below shows a group of National Trust volunteers at Leith Hill in 

around 1910.  Presumably they worked in the open countryside as Leith Hill Place 

wasn’t acquired by the Trust until 1944.  Most of them hardly seem dressed for 

scrub-bashing.  If anyone can shed light on what they might have been doing, 

please let me know. 

 

 

 

 

 

 

 

 

 

 
 

 

We thought it might be fun to try and recreate the picture just over 100 years 

later – at Standen of course, rather than Leith Hill.  Note the change in gender 

balance! 

 

 

 

 

 

 

 

 



Garden Changes 

Standen’s garden revival is so much part of 

our everyday life now that it’s easy to 

forget all the changes and improvements 

which have taken place over the last three 

years.  So maybe it’s time to take stock and 

remind ourselves. 

The scars left in the various lawns from 

the trenches dug in a very wet winter have 

gone now, but doesn’t the sloping lawn look 

bare without the Lime trees?  The Cherry 

trees at the end of the drive have 

established, and are embellished by all the 

bulbs which greet visitors as they turn in 

during the spring.   

The drive itself has changed massively.  A 

few years ago, an on-line blog likened coming 

down the drive to travelling through a 

green cathedral, with trees arching 

overhead.  Below was a tangle of bracken 

and brambles, and walls in a very poor 

state. Clearing it was done by contractors, 

staff and volunteers, and for a while it all 

looked very bare.  Now the planting is 

filling out making a perfect foil for the 

rocks, which, cleared of their self-seeded 

trees reflect the colours of the house. 

The Tenants’ Garden, overgrown and 

unloved, has morphed into a neat and 

productive area of the Kitchen Garden, 

an area which attracted so many visitors 

this year that the grass needs to rest 

and recover.  The chickens feel like a 

feature which has always been there, 

although they only arrived just over a 

year ago. 

The Quarry Garden is another area which 

had become very overgrown with the passage of time.  The pond looked quite 



small until volunteers began clearing all 

the plants which had insinuated 

themselves into the rocks around the 

edge.  It actually looked big enough after-

wards for the Beale children to sail their 

boats in. 

The Bamboo/Rosery Garden has seen 

some 

of 

the biggest changes, with the pond 

emerging from its ten-year hibernation 

below the bamboos, and being given both a 

watertight lining and a smart new wall, built 

to match the one along the bottom of the 

iris 

bed.  

No 

longer do visitors have to slide down the 

precipitous slope between some rather 

unlovely pampas grass; now they can 

descend the newly-built steps.  Indeed, the 

whole area has an air of elegance. 

The heathers on the top terrace, which 

caused so much angst earlier in the year, 

are now bulking up and weed-free under 

their protective coating of mulch, and 

promise to give a spectacular display in 

years to come.  In the same part of the 

garden, the Rock Top Walk looks very 

different to how it was just over a year 

ago. 

The sandstone walls which now grace so 

many areas of the garden are a tribute to 

the team which has built them 

painstakingly, arguing the position of each 

stone to ensure aesthetic perfection. 



Graham seems to have lost the rest of the 

team in this picture, but that doesn’t stop 

him giving the stones a final, careful brush.  

Standards of wall-building at Standen are 

high. 

 

 

 

 

And finally… 

December’s FoSE prize draw winner was Nancy Watkins. She received a bottle 

of wine, which we hope she enjoyed drinking at Christmas.  Whether it is the 

lure of a prize or Roy’s persuasive personality, FoSE membership now stands at 

133 people.  A record to be proud of. 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

Pam Griffiths        January 2016 


