HYTHE PARK WHEELCHAIR TREE TRAIL &
SENSORY GARDEN

INTRODUCTION
This wheelchair accessible tree and sensory garden trail has been
produced by Runnymede Access Liaison Group (RALG). This is the
second accessible trail for people with a range of disabilities; one in the
north and one in the south of Runnymede. Please see the RALG website
to access the other trail at:
https://ralg.org.uk/runnymede-wheelchair-accessible-trails
Hythe Park is the newest park in Runnymede. The park was opened in
June 2009 and has two play areas - one for toddlers and one for older
children, a multi-use ball court and a wet/dry wildlife area. An outdoor gym
was installed in early 2014.
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Friends of Hythe Park is a voluntary community group that helped the
council design the park and now encourages local people to enjoy using it
and take an active interest in its future. They developed the community
garden and orchard. The Friends of Hythe Park have very kindly provided
a tree plan of the orchard for this leaflet.

The Friends of Hythe Park have planted a combination of fruit trees to ensure the fertilisation needs of each tree is met within the orchard, and a
range of flavours, colours, picking and eating or suing times. There will be
apples that can be used as early as August until the end of the following
spring (stored). Disease resistance, ease of pruning and beautiful blossoms were choice factors too. The apples, plums and pears are all varieties produced in Surrey for example:
Duchess’s Favourite – raised around 1800 by Mr Cree, nurseryman of
Addlestone. Named after the Duchess of York who lived nearby. A popular
Victorian garden apple. Widely grown around London and in the Vale of
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Evesham in the 19th Century and in Kent in the early 1900s. Number 17
on the map.
Curtail – first recorded in 1872, the name results from the stalks curling
around the apple like a tail. Number 4 on the map.
George Carpenter – raised in 1902 by George Carpenter, Head Gardener
at West Hall Gardens, Byfleet. Number 28 on the map.
Palmers Rosey – raised in the garden of H I Palmer, Whyteleafe, Surrey.
A conical fruit, with a strong aromatic flavour with a hint to aniseed. Number 9 on the map.
High View Pippin raised in 1911 by F Fitzwater at Ernest Hill, Weybridge.
Received the Royal Horticultural Society Award of Merit in 1928. Number
26 on the map.
Nanny – origin Surrey in 1842. Number 20 on the map.
Quince Tree – Number 30 on the map.

Location
Hythe Park is 0.9 miles from Egham Railway Station. There are 3 buses
an hour from Church Road (TW20 9HZ), which is approximately 5 minutes
from the railway station. The bus stops in Pooley Green Road.

Bus stop in Pooley Green Road
When alighting from the bus, turn left and Rowan Avenue is the first road
on the right. Almost immediately you will see a turning on the right with a
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signpost to Hythe Park. This will take you to the entrance by the community
garden.

If you arrive by car you will access Hythe Park further down Rowan Avenue,
by entering the second road on the right (Field View), turn left at the end of
Field View, and the car park is the second turning on your right. This is a
different entrance point than for people arriving by bus.
If you are arriving from the Staines direction, there is a third entrance to the
park via Wendover Road. This entrance is pedestrian only, but there is on
street parking in Wendover Road.

Wendover Road entrance to park (no car park, road parking only)
The trail starts at the sensory garden. Please see the map below. There
are well graded paths linking all the sections of Hythe Park. You will need
to leave the path to get close to some of the trees once outside the sensory
garden area, but the grass is mown and accessible in dry conditions.
However, the community orchard is rough ground and less accessible.
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The nearest disabled toilet is in the Hythe Centre, 36 Thorpe Road,
Staines-upon-Thames, Egham, TW18 3HD. The quickest route to the
Hythe Centre is to exist at the pedestrian entrance on Wendover Road, turn
right out of the park and as you come out of Wendover Road at the level
crossing, turn right again, and the Hythe Centre is along Rochester Road
approximately 5 minutes away. At the time of writing this leaflet the
disabled toilet in the Hythe Centre is CLOSED to the public due to
COVID 19. The Pop Inn Café, in the Pooley Green Shopping Parade has
a NON-DISABLED toilet facilities. The Pop Inn Café is approximately a 15
minute walk from the bus stop. There are no toilet facilities or refreshments
in Hythe Park. Other disabled toilets are located at Sainsbury’s and Homebase in The Causeway, TW18 3AP, a 5 minute drive away or a 25 minute
walk.
Please take bottled water with you as the tree trail takes around an hour to
complete, or longer at a more leisurely pace. There are benches regularly
spaced around the route for rest stops.
Information about some of the various plants and trees has been provided
from Wikipedia, with pictures to help you identify them.

You follow the accessible tree trail at your own risk.
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Sensory/Community Garden
You should be able to find all the following plants in the sensory garden
area:
Sage
There are wild and cultivated herbs in Hythe Park. Above is a picture of
Sage (the plant at the bottom of the photo). Sage is a perennial, evergreen
subshrub, with woody stems, grayish leaves, and blue to purplish flowers.
It is a member of the mint family, and native to the Mediterranean region.

Russian Sage

Russian Sage is native to the steppes and hills of southwestern and central
Asia. Successful over a wide range of climate and soil conditions, it has
since become popular and widely planted. Several cultivars have been
developed, differing primarily in leaf shape and overall height; 'Blue Spire'
is the most common. This variation has been widely used in gardens and
landscaping.
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The species has a long history of use in traditional medicine in its native
range, where it is employed as a treatment for a variety of ailments. This
has led to the investigation of its phytochemistry. Its flowers can be eaten
in salads or crushed for dye making, and the plant has been considered for
potential use in the phytoremediation of contaminated soil.
Turkish Sage

Turkish Sage is native to Turkey and Syria in south west Asia. Growing to
1m tall, it is an herbaceous perennial with hairy, erect stems.
Curry Plant
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The Curry Plant (the silvery grey thin leaves in the top right corner of the
photo) grows on dry, rocky or sandy ground around the Mediterranean.
The stems are woody at the base and can reach 60cm (24in) or more in
height. The clusters of yellow flowers are produced in summer, they retain
their colour after picking and are used in dried flower arrangements.
Despite its name, it is not used in Curries as it is an aromatic herb and
produces no flavour.
Fennel

Fennel is a flowering plant species in the carrot family. It is a hardy,
perennial herb with yellow flowers and feathery leaves. It is indigenous to
the shores of the Mediterranean but has become widely naturalized in
many parts of the world, especially on dry soils near the seacoast and on
riverbanks.
Lavender is grown commercially for essential oil of lavender. English
lavender yields an oil with sweet overtones, and can be used in balms,
salves, perfumes, cosmetics.

There are also trees planted in the community garden.
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Elderberry or Elderflower Tree

Both the flowers and the berries have a long tradition of culinary use,
primarily for cordial and wine. The purple berries are mildly poisonous in
their raw state. The berries are edible after cooking and may be used to
make jam, jelly and chutney. The flowerheads are used to make
elderflower ‘champagne’ and elderflower cordial.
Gingko Tree

Ginkgo tree and leaves
The Ginkgo tree is also known as the Maidenhair tree. It is often referred
to as the ‘living fossil’ tree, because it existed over 200 million years ago,
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in Europe, Greenland and the United States of America. The Ginkgo is
deciduous.
In front of the community garden is a line of pear trees.
Pear Tree

About 3000 known varieties of pears are grown worldwide. The fruit is
consumed fresh, canned, as juice, and dried. In 2017, world production of
pears was 24 million tons, with China as the main producer.
There is evidence that pears have been used as a food since prehistoric
times. Many traces of it have been found in prehistoric pile dwellings
around Lake Zurich. Pears were cultivated in China as early as 2000 BC.
The Black and White Mulberry
The Black Mulberry is in the community garden and the White Mulberry is
almost opposite along the boundary fence with the houses.
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Black Mulberry

White Mulberry

The White Mulberry leaves are much bigger than the Black Mulberry
Black Mulberry was imported to Britain in the 17th century in the hope that
it would be useful in the cultivation of silkworms. Black, red, and white
mulberries are widespread in Southern Europe, the Middle East, northern
Africa, and the Indian subcontinent.
The White Mulberry is a fast-growing, small to medium-sized Mulberry Tree
which grows to 10-20m (33-66ft) tall. It is generally a short-lived tree with
a lifespan comparable to that of humans, although there are some
specimens known to be over 250 years old. The species is native to
northern China and India. Cultivation of White Mulberry for silkworms
began over four thousand years ago in China. In 2002, 6,260km2 of land
were devoted to the species in China.
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White Mulberry leaves are the preferred feedstock for silkworms and are
also cut for food for livestock (cattle, goats, etc.) in areas where dry
seasons restrict the availability of ground vegetation. The leaves are
prepared as tea in Korea. The fruit is also eaten, often dried or made into
wine.
Either side of the White Mulberry is the Medlar Tree and Fig Tree.
Medlar Tree

The fruit has been cultivated since Roman times, and is unusual in being
available in winter, and in being eaten when bletted. The fruit is bletted
after picking in October or November when still hard by putting the fruit in
a single layer with the stalks upright, covered by a layer of sand and kept
in a cool and airy place. The stalks are dipped in a strong salt solution
before the process to prevent mould and rotting. After 3 weeks the fruit will
have bletted ie the skin will be wrinkled, brown and soft. The fruit is eaten
raw and in a range of dishes eg an additional ingredient to tarts such as
bakewell tart. The fruit can also be used to produce Medlar jelly but the
fruit has to be bletted before using the same process as making apple jelly.
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Medlar Fruit
Fig Tree

The Fig tree is Native to the Middle East and western Asia, it has been
sought out and cultivated since ancient times and is now widely grown
throughout the world, both for its fruit and as an ornamental plant. Figs
are grown commercially in Italy, Turkey, Algeria, Greece, Portugal, and
Spain. Figs are used in desserts in the United Kingdom.
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To the left of the gate into the community orchard is a small Spindle
tree.
Spindle Tree

Common Spindle is a species of flowering plant in the family Celastraceae,
native to much of Europe, where it inhabits the edges of forest, hedges and
gentle slopes, tending to thrive on nutrient-rich, chalky and salt-poor soils.
It is a deciduous shrub or small tree.
If you go back onto the path and turn right so you are walking away
from the community garden, you will find a Filbert tree growing on
your right.
Filbert or Purple Hazelnut
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The Filbert is a species of Hazel native to southeastern Europe and
southwestern Asia, from the Balkans to Ordu in Turkey. The nuts are pink
in colour. The Filbert nut is edible and is very similar to the Hazelnut
(Cobnut). Its main use in the United States is as large filler (along with
peanuts as small filler) in most containers of mixed nuts. Filberts are
sometimes grown in orchards for the nuts, but much less often than the
Common Hazel.
If you continue walking along you will see the older children’s play
area, and on your right, in the tall grass at the back of the play area
you will find a Monkey Puzzle tree.
Monkey Puzzle Tree or Chilean Pine

The Monkey Puzzle is sometimes called a living fossil. It is also the
national tree of Chile. Its conservation status was changed to endangered
in 2013 due to the dwindling population caused by logging, forest fires and
grazing. Its native habitat is the lower slopes of the Chilean and Argentinian
south-central Andes, typically above 1,000m (3,300ft).

Re-join the path, ahead the path splits into two separate paths, please
take the path to your right. You will find a clump of trees (please see
the photograph below) that includes a Redwood tree and a Service
tree.

16

Redwood Tree/Great Sequoia Wellingtonia(sequoiadendron giganteum)

There is a Redwood tree in Hythe Park grown from a seed planted by Dave
Pope. Can you spot it in the above photograph? The Redwood is just
beginning to grow beyond the tree clump canopy and is over 6m tall (20
feet high). It takes 20 years for a tree to start fruiting. There are male and
female Redwood trees.
Redwoods are most common in the coastal forests of Northern California
and is the largest tree species in the world. These trees can live for
thousands of years. This is an endangered subfamily due to habitat losses
from fire ecology suppression, logging and air pollution.
Wild Service Tree
The Wild Service tree is one of the most valuable hardwoods in Europe.
The wood is fine-grained, very dense and has good bending strength. It
was used in the past to make screws for winepresses, billiard cue sticks,
musical instruments, and turnery. Today, it is usually only used for decorative veneers.
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The fruits are eaten by many birds and a few mammals, making the tree
ecologically important and appreciated by hunters. The fruit, sometimes
called "chequers", are edible and taste like dates, although they are now
rarely collected for food. They are usually too astringent to eat until they
are over-ripe and bletted. They were traditionally known as an herbal remedy for colic; the tree's Latin name, torminalis means "good for colic". Before the introduction of hops, the fruit were used to flavour beer, which may
be related to the ancient symbol of a pub being the chequer-board. Alternatively, the name "chequers" may have been derived from the spotted
pattern of the fruit, though some suggest it comes from the pattern of the
bark on old trees.

Wild Service tree leaves
Continue along the path and you will arrive at a large expanse of
green, at the back is a large Walnut tree.
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Walnut Tree

There are at least three Walnut trees in Hythe Park. Walnut trees were
introduced in Britain by the Romans for their nuts. Walnut was originally
grown in the UK for its nuts. Later it was grown for its timber, which is fine
with a decorative, wavy grain. The leaves have also been used as tanning
agents and hair dyes.
Turn left and you soon will see a row of Cherry trees and a gate and
car parking spaces. Before the start of the row of Cherry trees you
will see a large area of brambles on your right. In front of the
brambles you will find wild herbs growing in the grass.
Herbs Growing Naturally in the Park

Wild Mint
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Wild Mint is shown towards the bottom of the above picture with pink
flowers. Mentha arvensis, also known as the Corn Mint, Field Mint, or Wild
Mint. It is native to the temperate regions of Europe and western and
central Asia, east to the Himalaya and eastern Siberia, and North America.
The leaves are edible, raw, or cooked. Having a quite strong minty flavour
with a slight bitterness, they are used as a flavouring in salads or cooked
foods. An herb tea can be made from the fresh or dried leaves.
Wild Majoram
Wild Majoram is shown from the bottom left to the middle of the photo
below, again growing amongst the brambles and long grass.

Marjoram is indigenous to Cyprus, Turkey, Mediterranean, Western Asia,
Arabian Peninsula and the Levant, and was known to the Greeks and
Romans as a symbol of happiness. It may have spread to the British Isles
during the Middle Ages.
Wild Mallow
Many species are edible as leaf vegetables and commonly foraged in the
West. In Turkey it is used as vegetable in various forms such as stuffing
the leaves with bulgur or rice or using the boiled leaves as side dish. In
China it is grown on a limited commercial scale as an herbal infusion.
The leaves need to be young for a salad but not so for soups and stews or
they can be deep fried and puff up like prawn crackers. The flowers can
be used in salads where they will impart no flavour but add a splash of
colour.
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Feverfew
Feverfew is a flowering plant in the daisy family, the leaves are light
yellowish green and are pungently scented. It is a traditional medicinal
herb that was used commonly to prevent migraine headaches. It is native
to the Balkan Peninsula but is now widespread across Europe. Another
common name for Feverfew is Bachelor’s Buttons. Feverfew in the park
tends to come up in a different place, rather than the same place every
year. It was last seen under the Cypress tree last year.

THIS IS THE END OF THE TRAIL
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If you arrived by bus, the return bus stop is in Pooley Green Road,
approximately 5minutes walk from the bus stop you arrived at, on the other
side of the road. As shown in the photo below:
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