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The National Orchard Forum 

NOF WEBSITE

www.nat-orchard-forum.org.uk

Membership is open to both groups (£15 per annum) and individuals (now £6).

A summary of the aims and history of the NOF can be obtained from Linda Blenkinship (see below), as well as a leaflet entitled How to set up a fruit group.

NEWSLETTER EDITOR 
Ann Smith (of the Gloucestershire Orchard Group). The newsletter is published twice per annum. Please send contributions for the NOF winter newsletter by 1 November 2007 to Ann by email to smithcovell@btinternet.com or by post to NOF, 109 Orchard Way, Churchdown, Gloucester, GL3 2AP, telephone 01452 855677

MEMBERSHIP AND SECRETARY 
Linda Blenkinship (of the Northern Fruit Group): Email lindablenkinship@yahoo.co.uk, or 12 Calverley Road, Oulton, Leeds, LS26 8JQ  telephone 0113 2828324.

GAZETTEER OF LOCAL/REGIONAL GROUPS
 Simon Clark (of the Northern Fruit Group) and Linda Blenkinship. The gazetteer is updated and published every two years.  Linda and Simon also produce NOF fliers at intervals throughout the year.

Email  simonclark49@gmail.com
FROM THE LITERATURE

Simon Clark produces uptodate fruit-related abstracts from the literature, available on the NOF website
 WEBMASTER
 Quentin Cleal  quentin.cleal@gmail.com
EDITORIAL

Those of you who listened to BBC Radio 4’s Nature programme on Mon 30 April will have heard Heather Robertson (Natural England), Sue Clifford (Common Ground), the People’s Trust for Endangered Species and Day’s Cottage Apple Juice (Gloucestershire) extol the virtues of old orchards from different and interlinking angles.  You will, of course, already know of these precious gems and their fragility in the planning system.  We include a feature on a recent important conference on the issues surrounding orchards, their unique value and positive ways of moving forward in their protection. Thanks to Debbie Bryce for her valuable work.
NOF cannot be held responsible for accuracy of information in this newsletter.
Polite notice: would groups kindly check the weight and dimensions of any envelopes they send to us (note new guidelines from Royal Mail, who readily impose fines on the receiver of underpaid mail!).  Don’t let us deter groups from sending their very welcome news, though!

Thanks to Linda Blenkinship for her assistance with this newsletter.
[image: image3.wmf]
FEATURE

Article compiled by Ann Smith and Debbie Bryce.  The issues raised below are not necessarily those of NOF nor of any constituent orchard group.  The feature is intended to represent as accurately as possible the talks given and the issues discussed there.
Old Orchards: the Essential Issues

21st May 2007

Pershore College, Worcestershire

Organiser: Debbie Bryce, old orchard conservationist

on behalf of the International Society of Arboriculture (ISA) UK & Ireland

Programme

Dr Paul Read, Landscape and Ecology

Orchard history, features, uses, range, types, cultivar origins and diversity, landscape, etc.

Helen Woodman, Worcestershire Wildlife Trust: 

Orchard Biodiversity Action Plan, Tiddesley Wood orchard reserve and the Noble Chafer beetle, good and bad community involvement

Fabiola Blum, Cambridgeshire Biodivesrity Co-Ordinator

Cambridgeshire Councils’ policy, guidance and strategy on old orchards, Cambourne Community Orchard, Cambridgeshire Phase Two orchard survey, Cambs Orchard BAP

Chris Wedge, Natural England

Losses of orchards, the UK Priority Habitat Review, new Technical Advice Notes for Orchards, Higher Level Stewardship, Orchards and Archaeology

Helen Woodman

Local Wildlife Sites and Engaging Landowners: What is the Local Sites System, how does it operate, landowner liaison, ideas for funding

Dr Dealga O’Callaghan, Landscape Planning Ltd

Orchards and TPOs

Alister Rankine, Treeworks Environmental Practice

Development, planning and protection, Rio, the CroW Act, UK Priority Habitat and PPS9, Section 40 NERC Act 2006; risk assessment, orchard evaluation using the Triple Bottom Line accounting method, case histories and thoughts for future protection, 

Chairpersons: 

Jill Butler and Caroline Davis of the Woodland Trust / Ancient Tree Forum Partnership.
Jill Butler  jillbutler@woodland-trust.org.uk 01488 686440  

Caroline Davis caroline.davis@blueyonder.co.uk

Question & Answer session

Orchard visits:

Tiddesley Wood, near Pershore, managed by Worcestershire Wildlife Trust for Noble Chafer

Lillian’s Orchard, Bredon Hill, managed by Kemerton Conservation Trust

Delegates included:

Arboriculturists, tree consultants and tree officers

Forestry Commission

Chilterns AONB

Pippa Palmer, Mid-Kent Downs Orchard Project (previously National Fruit Collections)

Elizabeth and Tony Gentil (Orchard Doctors for Powys and TLG Orchards)

County Councils
National Orchard Forum
Gloucestershire Orchard Group

Catherine Lloyd of Scotland’s Central Core Network orchard group (see her interesting article under “Groups” in this newsletter)

Anita Burrough (Peoples Trust for Endangered Species)

Ida Fabrizzio (Sustain)

Chris Fairs (Bulmers)

John Edgeley (Senior Fruit lecturer at Pershore College)

Sponsors: 

Small Woods Association

ArborEcology tree consultancy

Mark Hinsley, Arboricultural Consultant

Seminar Introduction (Debbie Bryce):
“Old and traditional orchards are the subject of this seminar, which seeks to raise awareness among a new audience of the features and benefits of old orchards; why they are important and unique, the threats and opportunities, what is being done to conserve and protect them and what more could be done with present policy and legislation.  There are very real problems surrounding the protection of this fast-disappearing natural resource and feature of our landscape and lives, yet they are likely to become UK Priority Habitat in the current review of the UK Biodiversity Action Plan.

“Old orchards seem to cross the boundaries between horticulture, arboriculture, arboriculture, ecology, social welfare, law, policy, public and private sector, government and voluntary sector efforts.  Whether or not this provides an effective level of knowledge among those in a position to protect old orchards, or effective intervention by those bodies with the power to prevent continuing losses, is debateable.

“It is hoped that delegates will go away with a stronger conviction of why old orchards are so important and so at threat, as well as the resources and knowledge to think creatively about their protection.  That may be by retaining them on private land, maximizing them on development sites, initiating better protective policy, law and other measures, or taking a more informed approach to TPOs and orchard management and skills.

“We hope you enjoy the location, speakers, panel debate, orchard produce, displays and above all, the visits to orchards themselves – the best way to see what is special about them!”
The power point presentations, including stunning photographs of orchards and fruit, should be available on the ISA website.  Or email Ann Smith or Debbie Bryce directly.

Dr. Paul Read on Traditional Orchards

Paul discussed all the issues which make orchards important including their history, features, uses, range, types, cultivar origins and diversity, landscape and cultural value. 
Paul is a graduate in botany, now semi-retired, running a small farm and traditional orchard in HLS, in Suffolk. He offers occasional consultancy work, identifying fruit and advising the East of England Apples & Orchards Project, local councils, Suffolk BAP group and the RHS.

Email readhf@aol.com
Helen Woodman, Conservation Operations Manager for Worcestershire Wildlife Trust and cider and perry maker and traditional orchard owner.  Her talk covered:

Worcestershire Orchard Biodiversity Action Plan

Tiddesley Wood orchard reserve and the Noble Chafer beetle

Good and bad community involvement

Local Wildlife Sites and Engaging Landowners

the Local Sites System: what it is, how it operates, landowner liaison and ideas for funding.

Worcestershire Wildlife Trust has an orchard as part of a SSSI and has been successful in introducing fruit into the local market by having a team of volunteers picking for a juice and cider producer, et al.
The Local BAP aims to restore, conserve and expand traditional orchards.

County Wildlife Sites are an important way to raise the status of orchards (without adding protection).

We all know of examples of development disasters for orchards, with grubbing up for new housing.

A good example was given of objection by a single local resident to a council’s careless treatment of a planning application on part of an old orchard site.  This case led to five years of difficulty for the council planners and councillors, developer, his four advisers / consultants, local residents, landowner and DEFRA.  It included use of the Local Government Ombudsman, RTPI professional misconduct complaint, High Court case against DEFRA, and a complaint against the council’s treatment of a dormouse issue accepted by the European Commission.

Helen believes that European funding for orchard projects is important (France and Germany are driving the Common Agricultural Policy).

Partnership between organisations is vital eg. councils, wildlife trusts, orchard groups, community groups, consultants of all types, etc. in order to avoid problems of objection and failure to recognise importance of orchards.

Early addressing of issues surrounding orchards (e.g. protected species likely to be on site, appropriate specialists in species associated with old orchards and fruit cultivars, appropriate restoration and management) is recommended in order to avoid problems.

There should be a two-pronged approach to protecting orchards:

i) Prevent their inclusion in land allocated for development by keeping an eye on Local Development Frameworks and Unitary Development Plans currently being prepared by district and unitary authorities;

ii) Liaise with landowners, educate and engage them, suggest funding such as county council grants and the Landfill Tax Species Biodiversity Scheme. 

Helen Woodman helen@worcestershirewildlifetrust.org  

01905-754919    www.worcswildlifetrust.co.uk
Fabiola Blum, Cambridgeshire Biodiversity Partnership

Fabiola discussed her work with Cambridgeshire and Peterborough councils and East of England Orchards Project (EEAOP) including developing council policy, guidance and strategy on old orchards; Cambourne Community Orchard, a new traditional orchard being created as part of the greenspace requirement for the strategic housing development west of Cambridge; the Cambridgeshire Phase One and Two orchard surveys; and the Cambridgshire Orchard BAP.

The surveys, in collaboration with EEAOP, look at the remaining traditional orchard resource in the county.  The BAP seeks to maintain, restore, expand, educate people about, and increase, biodiversity; promote enjoyment and appreciation of cultural heritage; and conserve genetic biodiversity.  There are about 500 different tree fruit cultivars in the region.  

Phase One surveys were conducted at the roadside, while Phase Two aims to enter orchards to assess biodiversity and habitat.   Phase Three is planned in the longer term, involving detailed surveys with experts identifying varieties and recording by Geographical Information System (GIS).

County Wildlife Sites, including orchards, will be reassessed by 2009 and criteria developed for their designation.  It is hoped that these will be adopted in the Local Development Frameworks of Cambridgeshire district councils.  

Fenland Council has named traditional orchards in its Core Strategy Policies N1 Landscape Character, and N2 Biodiversity, after consultation with Fabiola:

Policy N1: Landscape Character:

"Policies in the Plan will indicate that development proposals in the countryside or on the edge of settlements should respect the character and distinctive qualities of the local landscape by:

* having regard to characteristic building styles and materials and the scale, height, density and grouping of buildings

* preserving important views e.g. of landmark buildings, skylines, roofscapes, or the wider countryside

* retaining and conserving characteristic vegetation, TRADITIONAL ORCHARDS and historic landscape features such as field patterns and hedgerows.

Policy N2: Biodiversity

Policies in the Plan will indicate that development proposals should seek to conserve and enhance the biodiversity values of areas they affect such as trees, hedgerows, woodland and ponds and incorporating such features in landscape schemes wherever possible.

Councils can continue to rely on TPO and Local Nature Reserve legislation.  

Section 106 agreements are encouraged by the council in new planning applications. Section 106 legal agreements enable a council to make it a condition of planning permission for the developer to put back something into the local community; e.g. maintenance or provision of habitat and greenspace.

In conjunction with Fabiola, South Cambs District Council has developed a new Biodiversity Strategy naming traditional orchards.

Similarly, with her help, Huntingdon Council has just produced guidance for its councillors and planners about traditional orchards importance and need for protection.  This is a well informed method for the protection of traditional orchards which goes straight to the people who can put it into action.  Orchard groups may wish to bring the guidance to the attention of their own local councils.  Entitled ‘TRADITIONAL ORCHARDS: A GUIDE TO LOCAL AUTHORITIES’, it will be available later this summer and available on the Cambridgeshire County Council website in due course or from Fabiola directly (see contact details below).  The guidance explains the importance of traditional orchards, the losses and threats (economic change, grubbing up, neglect, use by horses, housing development), the need for surveys and the protective mechanisms available to councillors and planners.  These include incorporating orchards (and other UK Priority Habitat) within the Local Development Frameworks and the Regional Spatial Strategy, assist with surveys, environmental impact assessment, raising awareness of Higher Level Stewardship, local markets, cultural days such as food festivals, Apple Day and Plum Day in conjunction with other groups, community orchards, grant information, new community orchards on new developments, designation of County Wildlife Sites, TPOs on fruit trees and whole orchards, reference to local and national BAPs.  The leaflet encourages councillors and planners to make every effort to exclude traditional orchards from development land allocation.

Fabiola is keen that other groups use not only the information in the leaflet but also the basic design so it should be easy to adjust it for each group’s purposes. She is checking which photos have copyright and cannot be used further; for example, the Cambridgeshire varieties shown but other orchard groups would add their own local varieties.  The Gloucestershire Orchard Group hopes to apply for funding to produce a similar leaflet.  All councils have similar policy on biodiversity, landscape, the historic and natural environments, etc.  (When the guidance becomes available, we will include it in a future NOF newsletter - ed).

Fabiola Blum Cambridgeshire County Council, Box No: ET1001, Castle Court, Castle Hill, Cambridge, CB3 0AP

Telephone: 01223-718573

Email: Fabiola.Blum@cambridgeshire.gov.uk
www.cambridgeshire.gov.uk/biodiversitypartnership
Chris Wedge, Gloucestershire land management team and orchard specialist, Natural England.  
Chris is also on the Gloucestershire Orchard Group committee and member of the Peoples Trust for Endangered Species Noble Chafer BAP steering group committee.

His talk included orchards losses, the UK BAP Priority Habitat review, orchards as wood pasture, Environmental Stewardship schemes (Entry Level and Higher Level) and a brief look at orchards and archaeological associations.  He has just completed detailed Technical Information Notes on Traditional Orchards with input from others with orcharding experience and these will be available later this year (contact Chris).  These will cover all aspects of orchard management, tree health, management of old trees, etc.

Retention of decaying and dead wood is a vital habitat for a large range of species. 

Finally, Chris touched on orchards and archaeology, e.g. ridge and furrow grassland and advised to avoid planting in areas with known artefacts as roots can damage.  Debbie Bryce mentioned that in her experience, orchards can be associated with remains such as an Anglo-Saxon village or 12th century well and ditch, as well as being part of historic settings.

Chris Wedge, Natural England, Room 1:18, Block 3, Govt. Buildings, Burghill Road, Westbury-on-Trym, Bristol  BS10 6NJ 

Tel: 0117 9598644  mob: 077755 93965

email: chris.wedge@naturalengland.org.uk website: www.naturalengland.org.uk
Dr. Dealga O’Callaghan on Orchards and TPOs

Dealga reviewed the following:

1990 Town & Country Planning Act and TPO law, showing that it IS possible to put a TPO on a fruit tree (many local council tree officers are not clear about this).  However, the exception to this is where trees are cultivated for fruit production in the course of a business or trade where the work to the tree is in the interests of the business or trade.

However, old or veteran trees can be eligible for TPO where commercial production has ceased; and fruit trees with amenity value are also eligible for a TPO.  The Act does not define amenity.   The first ever planning case (the ‘Ellis’ case in the 1920s) specifically found that amenity is not defined in the legislation and can be taken to mean anything of pleasure or benefit to the public – including biodiversity reasons (see PPS9 Circular paragraphs 90 and 91).

Dealga explained that fruit trees can be protected under existing law and that it is easier to work with revising what we already have, rather than to create new primary legislation in parliament, which is much more difficult to do (harder to get a hearing etc).  However, one difficulty with existing legislation is that any tree (especially veteran trees) can easily be removed if they are shown to be “dead, dying and dangerous”.  Health and safety issues tend to predominate.  He discussed definitions of veteran trees and trunk diameter requirements for other woodland species (no diameter given for fruit trees so far).  

Veteran criteria (not all are necessary) include:

Girth large for the species concerned, major trunk cavities or progressive hollowing, naturally forming water pools, decay holes (rot holes), physical damage to the trunk, bark loss, large quantity of deadwood in the canopy, sap runs, crevices in the bark/under branches/on the root plate, fungal fruiting bodies, high number of interdependent species, epiphytic plants.  How can we sensibly include fruit trees as veteran trees – relatively easy to do, Dealga suggests.


Orchards potentially could be protected under the Hedgerow Regulations of 1997. The criteria for these Regulations to determine whether a hedgerow is important are: 

archaeological interest

historic interest

landscape interest/value 

wildlife value.  

They should also be at least 30 years old.

He summarized that: orchards have historic, heritage, cultural, biodiversity value, may be associated with old buildings; e.g. listed ones (Listed Buildings & Conservation Areas Act), may have rare, older cultivars, and may be veteran trees.  Therefore, it seems we are part of the way to devising a set of criteria that could be used to classify an orchard as “important”.  He recommended using existing Acts and bringing on board those who enforce these Acts; e.g. the Regional Tree Officer Groups and NATO (National Association of Tree Officers).  Also involving the professional Arboricultural organisations such as ISA UK & Ireland Chapter, the Arboricultural Association and the Institute of Chartered Foresters.  This is all achievable!


Dealga has many years experience as a legal advisor on tree law.

dealga.ocallaghan@landscapeplanning.co.uk  0151 448 2464

Footnote: Hedgerow Regulations will probably be absorbed in Environmental Impact Assessments, says Jill Butler and EIAs carry more weight than the Hedgerow Regs.  The heritage value of orchards will also be a new way forward.

The National Association of Tree Officers (NATO) is a UK based, independent organisation that represents and distributes the views and concerns of Tree Officers nationwide www.nato.org.uk
Alistair Rankine of TreeWork Environmental Practice, Bristol

Alister discussed development, planning and protection, Rio, the CroW Act, UK Priority Habitat and PPS9, Section 40 NERC Act 2006; risk assessment, orchard evaluation using the Triple Bottom Line accounting method, case histories and thoughts for future protection, 

He discussed the Triple Bottom Line accounting method created by David Marshall, accountant, and team, who is involved with the Herefordshire Orchards Community Evaluation Project.  This values orchards not only for their environmental value but also for their social and economic values, thereby resulting in a value for orchards which is double what might have been expected.  

www.treeworks.co.uk
Discussion Forum

The following points were raised:

· Involve and interest English Heritage and other historic environment organisations e.g. Society for the Protection of Ancient Buildings, Victorian Society, Georgian Society, builders specialising in historic buildings, as so many orchard remnants are found in historic building settings.

· Use Local History groups to help achieve our aims in protecting orchards

· Orchard surveys are important (although there is a lack of volunteers and funding).

· Regional Development Agency may put up funding if Triple Bottom Line valuations heighten the value of orchards.  Tim Dixon, delegate from Natural England, told the audience that he felt this approach to orchard valuation is the only way to persuade policy makers and Govt to protect and value orchards.

· Conservation areas – make orchards part of the Village Design Statement/Village Design Guide

· Also Conservation Area appraisal – every Local Planning Authority has to do this, but trees not necessarily included!

· The National Tree Register is potentially useful to fruit trees (e.g. perry pears?)

· The Ancient Tree Forum’s new Register of Trees of Special Interest is a way to register and record historically important trees in the absence of TPOs and can be expected to aid TPO merit (ref. Jill Butler)

Local Development Framework (Local Plan)

The public etc can get involved in the consultation process when district councils discuss how land might be used for development in their Local Development Framework. This consultation process is complex but there are a number of opportunities to comment. Contact your district council for more details.
Debbie is Old Orchards Advisor to the ISA UK & Ireland.  She is also Planning Representative for Essex Amphibian & Reptile Group and an environmental lobbyist in the planning system and local, regional and national government: 01245 231023 debbie.bryce@gmail.com
Advice Leaflet – Planning Issues The Gloucestershire Orchard Group receives many enquiries from the public etc about orchards under threat from development and has therefore produced a general advice leaflet, which individuals and other orchard groups may find useful and can adapt for their own use.  We are grateful to all contributors.  The leaflet is really a working document and therefore, subject to change.  If you would like a copy, please contact Ann Smith (see page 1 of this newsletter for contact details). We regret that GOG cannot become involved in individual planning applications and Tree Preservation Orders (TPO) cases but recommend you contact Debbie who can put you in touch with relevant people in any area of planning, orchards, law, etc.

Common Ground has produced a useful Advice Note (no.21) entitled: Traditional Orchards and the Planning System. They are pioneers in local distinctiveness, community orchards and National Apple Day, among other areas:

www.commonground.org.uk
Common Ground, Gold Hill House, 21 High Street, Shaftesbury, Dorset SP7 8JE 01747-850820

e-mail info@commonground.org.uk and www.england-in-particular.info  Kate O’Farrell is the orchards contact person.  

East of England Apples and Orchards Project group (covering seven counties) has a section on Protection for Orchards & Fruit Trees on their website www.applesandorchards.org.uk including TPOs, Local Nature Reserves and County Wildlife Sites.

An Orchard Group Perspective

Groups are often asked about urgently “saving an orchard or fruit tree from developers or landowners”.  Groups can become overwhelmed by these enquiries and this is one reason why the Gloucestershire Orchard Group has produced its advice sheet.  It is also tempting to rush in, guns blazing and attempting to place a TPO on the site or demand urgent action.  However, this could result in the very action which the enquirer dreads: the trees can be rapidly grubbed up before any wildlife survey can be carried out and all sources of potential graft/bud material lost for ever!  The landowner is usually within their rights to do this.
It therefore seems prudent to tread with caution and instead try approaching the landowner and council, extolling the virtues of orchards by education (e.g. Common Ground leaflets Save Our Orchards and Community Orchards; Triple Bottom Line valuation emphasising economic, environmental and social/cultural value.  Grants are becoming more widely available, which will be enhanced by the UK Priority Habitat status, with the new Environmental Stewardship Scheme and many other sources of funding. Education is the key, with local orchard groups and wildlife organisations playing a key role in raising awareness, providing links to training and stimulating a love for these rare gems.

The Cambridgeshire Guide for Local Authorities which Fabiola Blum is preparing seems an enlightened way forward and other UK orchard groups may wish to consider producing a similar leaflet…

Additional Information provided at the Perhore Conference

Landfill Tax funding for Orchard Creation and Restoration (Species Diversity Scheme) by Rob Rees, Head of Land Management at Hertfordshire County Council 01992 555555

For other landfill operations, see the regulator, Entrust  www.entrust.org.uk
Many County Councils provide grants for orchard-related projects.

Orchard Restoration guidance by Bob Lever, Fenland orchard manager (contact Debbie Bryce for a copy: Debbie.bryce@gmail.com  01245-231023)

The International Society of Arboriculture has a large range of literature for sale, including leaflets on tree care and trees on development sites: www.isa-uki.org 0121 5568302. A publications price list and order form is available.

Debbie plans further seminars around the country for councils, arborists, NGOs and anyone else interested in orchard protection.  Contact her for more information: Debbie.bryce@gmail.com   01245-231023

Building on Gardens (Brownfield Sites) 

“I have received a lot of interest in my ‘garden grabbing’ campaign and Bill and am pleased that people are in agreement with me that this loophole needs to be closed.

“The latest figures I obtained recently from the Government through a Parliamentary Question shows that once again the rate of garden grabbing has risen all across England. Nationally, the figure has now reached 18% of new homes being built on land that was formerly under houses and gardens. The South East region was the worst affected area at 30% followed by the South West at 25%. Within this, individual districts have even higher rates: Wycombe in Buckinghamshire has a rate of 84%, Kingston-upon-Thames in London has 80% and Weymouth & Portland in Dorset has 78% of new homes built on land that was formerly houses and gardens.

“The Government has been consistently opposed to the Bill and objected to its passage last year. The Bill has now been adopted by my colleague Shadow Secretary of State for Communities and Local Government, Caroline Spelman MP, and is listed for its second reading in Parliament on 15 June 2007.

“Ahead of this there is much that can be done to put pressure on the Government and other MPs - several ideas can be found on the website of Garden Organic at www.gardenorganic.org.uk/saveourgardens ”
 GREG CLARK MP email via Joanna Garner  garnerj@parliament.uk
This could benefit fruit trees/small orchards in gardens (ed), although we hope that this won’t mean more building on traditional orchards outside built up areas to compensate!
__________________________________________________________________________________
BOOKS/CD
· The Story of Evesham’s Orchards (2006) by the Vale Landscape Heritage Trust from 70 Pershore Road, Hampton, Evesham, Worcs. WR11 2PQ. £2.   20 pages.  Includes colour and old b&w photos.  http://myweb.tiscali.co.uk/valetrust   See under “Groups” in this newsletter for more information about the Vale Landscape Heritage Trust.
· Why are Leaves Green? A Tree Miscellany (2007) by The Tree Council (Jon Stokes & John White). ISBN 978 0 904853 07 0.

Tree Wardens should receive a free copy. Includes some sections on fruit trees, although no mention is made of local heritage orchard groups.

· Hawthorns and Medlars (2003) by James B. Phipps £17.99 ISBN 13: 978 0 88192 591 3.
Timber Press. Includes 70 wild species and a substantial range of ornamental cultivars and hybrids. 
· Stella Books had the following in stock in Feb 2007:

Stock Number: 989967 24.00 GB pounds

Author: AUTHORNAME not known

THE DEMAND FOR SOUTH AFRICAN DECIDUOUS FRUITS Published by: HMSO

Edition:  1933

Book condition: Very Good

Dustwrapper condition: Card wrap

 Grey card wraps. 70 pages.

 Stock Number: 70971 7.50 GB pounds

Author: Duff, Gail

THE FRUIT AND NUT BOOK

Published by: Sidgwick & Jackson

Edition: 1st ed 1990

Book condition: Fine

Dustwrapper condition: VG

 Recipes.

Stock Number: 576205 30.00 GB pounds

Author: Grubb, Norman H.

CHERRIES

Published by: Crosby Lockwood and Son

Edition: 1st ed  1949

Book condition: Very Good

Dustwrapper condition: Very Good

 12 full-colour plates plus b/w photos. Large format. Part I gives an outline of commerical cherry culture. Part II detailed descriptions of varieties.

 A few light foxspots to edge of textblock. Dustwrapper:  price clipped. A few closed edge-tears.

Stock Number: 576206 30.00 GB pounds

Author: Taylor, H.V.

THE PLUMS OF ENGLAND

Published by: Crosby Lockwood and Son

Edition: 1st ed  1949

Book condition: Very Good

Dustwrapper condition: Very Good

 Green cloth, gilt titles. 32 superb colour plates.

 A very few scattered foxspots. Wrapper price-clipped and a little grubby.

Stella Books, Monmouth Road, Tintern, Monmouthshire NP16 6SE www.stellabooks.com 
Tel: 44(0)1291-689755
CD
· Vintage Fruits – The Classic Descriptions, Sections and Colour Plates of British Cider Apples and Perry Pears (2007) by Richard Wheeler from the Marcher Apple Network. Their magnificent second CD, now available.  www.marcherapple.net  £16 inc p&p.  
This also includes much information from the Long Ashton book Perry Pears (see below).
· The Pomona Herefordiensis - The original Prospectus, Preliminary Observations and all 30 colour plates and associated variety descriptions. 

· The Apple and Pear as Vintage Fruits - All 56 cider apple descriptions, 29 perry pear descriptions, 137 “other” cider apple descriptons and 18 “local” perry pear descriptions. 12 plates from the Herefordshire Pomona are cross linked to the descriptions. 

· Cider Apples and their Characters - All 33 cider apple descriptions. 

· Perry Pears - Several articles including identifying perry pears, the perry pear key, making perry and all 54 perry pear descriptions. 

· Bulmer’s Pomona - The Introduction and all 35 colour plates and associated variety descriptions. 

· Two complete indexes, one each for cider apples and perry pears, showing all variety names and synonyms. 

Footnote: Perry Pears
Vigo Ltd (Devon) are selling the Perry Pears book, (Luckwill & Pollard/Long Ashton), price £25.00 + delivery £2.50

sales@vigoltd.com  Tel: 01404 890262 Fax: 01404 890263
Jim Chapman, Hartpury Trust/Gloucestershire Orchard Group intends publishing an updated perry pear field guide in collaboration with other experts, including all current known varieties (approx. 100) rather than reprinting the 1960s Long Ashton book (which contains about 50).  Jim has Heritage Lottery funding to do this, so watch this space!
WEBSITES

· Treework Environmental Practice www.treeworks.co.uk   Consultancy, which works with major governmental agencies, such as Natural England and English Heritage, the National Trust, Wildlife Trusts and other key environmental organisations to improve the understanding and management of ancient trees. Based in Bristol.
· Collins Environmental Consultancy Ltd www.rebecca-collins.co.uk
A small Gloucestershire (moved to Newent) & Herefordshire based consultancy specialising in protected species, particularly bats (but other species included, including flora).  Gloucestershire Bat Group can recommend this contact.

· Local carbon offsetting facility www.localco2offset.co.uk  John Connell (of Classic Landscapes Ltd, Gloucestershire), is pioneering this (and may even include orchards to do this).  He is looking for two types of sponsor; one to contribute money to offset their emissions and one to provide land suitable for planting (land must be visible to general public).

· Royal Forestry Society    www.rfs.org.uk
Contains a section on nationwide grant schemes. Also pests and diseases.

· Trees Are Good www.treesaregood.com  Quality tree care information for the public.

· Ancient Tree Forum and Woodland Trust www.ancient-tree-forum.org.uk
· Federation of City Farms and Community Gardens www.farmgarden.org.uk
· Grazing Animals Project www.grazinganimalsproject.org.uk
· New Crop Opportunities www.newcrops.co.uk
· Common Ground has set up a Community Orchards discussion group on the Yahoo! Groups Website. http://groups.yahoo.com/group/comm_orchards
The group is for people involved with the establishment and maintenance of Community Orchards, where advice can be sought and experiences shared among members.

If you don't already have a Yahoo! ID you can register free of charge to join the discussion group.

For questions or problems joining, contact Kate O'Farrell, Common Ground at 

www.commonground.org.uk
Common Ground also hold a directory of UK community orchards. 
· Sustain - the alliance for better food and farming - post your orchard food and drink related events on their website calendar  www.sustainweb.org/calendar.php
· People’s Trust for Endangered Species (PTES)  www.ptes.org  Traditional Orchards Project, including noble chafer surveys.
· Chiswick House Kitchen Garden www.kitchengarden.org.uk
· Lancashire Apples through Lancashire County Council www.lancscc.gov.uk
· Walnut Club www.walnutclub.org
· Grafted Walnut Trees www.graftedwalnuts.co.uk Full of useful advice.
· Northern Nut Growers Association www.nutgrowing.org North American site. An international organization made of up hobbyists, scientists, and commercial growers which provides advice on growing nuts such as chestnut, English walnut, black walnut, heartnut, northern pecan, hazelnut, hickory and hican. 
· Apple Luscious Organic Orchards www.appleluscious.com British Columbia, Canada with nursery and very useful links to other North American orchard sites/farmers network.
· Posters, prints, canvases. www.allposters.co.uk Includes a selection of apples, pears etc and a periodic table of fruit and nuts!

NEWS FROM THE GROUPS

WELCOME TO A NEW GROUP:

SOUTH WARWICKSHIRE ORCHARD GROUP (SWOG)
Having met on three occasions this recently formed group is beginning to establish itself in an area a few miles south of Stratford on Avon which was, at one time, part of Worcestershire.

At present around 20 members drawn from most of the local villages are busy defining their main areas of interest and planning for the group's first public appearence at Ilmington Fete on the August Bank Holiday weekend. Following on we hope to arrange an Orchard Walk in October.

Anyone with an interest in fruit orchards or their products is most welcome to join us if you live in the area or have close links to it. As yet we have no website but for more information contact:
David Botterill on 01608 682644 or e-mail davidbotterill1@btinternet.com
“Our thanks to NOF, Common Ground and the Gloucestershire Orchard Group for all their support."

CENTRAL CORE NETWORK, SCOTLAND
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CARSE OF GOWRIE ORCHARD PROJECT 
With at least two-thirds of all traditional orchards being lost in Britain over the past four decades, there is an urgent need to take stock of what is left, the present condition and plans for the future.  In Scotland there were two main areas of commercial orchard planting: the Clyde Valley near Glasgow and the Carse of Gowrie on the north shores of the River Tay.  

Many apple heritage varieties in Scotland originate from this area (Perthshire and Angus), including the Bloody Ploughman, Oslin, Hood’s Supreme, Lass o’Gowrie, and the Tower of Glamis.  In Fife there are some very ancient pear varieties and rare local plum varieties; this may also be the case north of the Tay.   Whereas the Clyde Valley orchards are predominately a product of commercial jam-making in the Victorian era, the Carse of Gowrie orchards started as part of the farms and granges owned by the Medieval abbeys and later contributed to food production for the burgeoning towns and cities in the area, including Perth and Dundee. 

The time is certainly ripe to consider safeguarding the last of our Scottish orchards.  The UKBAP Priority Habitat Review Steering Group is currently considering a new “Traditional Orchards” Habitat Action Plan which would cover the whole of Britain.  In England there are already many Local Biodiversity Action Plans championing traditional orchards.  In Scotland the focus, to date, has been on Community Gardens and Orchards and this is reflected in the draft Tayside “Community Gardens, Orchards and Allotments” Action Plan.  

In 2003, however, the Newburgh Orchard Group, in Fife, undertook a very comprehensive fruit tree survey, discovering many rare plum, pear and apple varieties.  As access to most of the town’s orchards is limited (they are mostly in private gardens), the Group planted a Community Orchard next to the school, and has revitalised the ancient Plum and Apple Fairs which were once so popular.  The achievements of a few enthusiastic people need to be acknowledged: their project has done much to encourage individuals elsewhere in Scotland to look more closely at their orchard heritage.

Immediately opposite Newburgh, on the other side of the River Tay, the proposed Carse of Gowrie Orchard Project – an area stretching along the north of the Tay from Perth to Dundee - would enhance these links with local businesses promoting a wide variety of produce from the orchards.  There is an urgent need to safeguard the existing orchards in the rich Carse farmlands and to make them commercially viable.  The inauguration of CittaSlow Perth and the Perth Slow Food Group will also give an important impetus to the provision of local produce.    Eco-tourism projects, linking with the international ‘Apple Trails of the World’ website,  could include setting up walking trails connecting historic gardens, orchards and food-based businesses of the Carse with local accommodation, eating places and villages.  This, in turn, will link with the NHS’ Healthy Eating projects in the local schools and Carse communities.  The national “Big Little Fruit Campaign” highlights culinary fruits that were once popular in the past; Tayside could lead the campaign in Scotland, possibly via local businesses in the Carse.

Tayside (which consists of Perthshire, Kinross-shire, Dundee City, and Angus) has been renowned for its productive orchards for over 800 years and there is much interest in safeguarding the gene pool of Scottish varieties to preserve and propagate for the future.  Existing orchards composed of mature standard fruit trees make a significant contribution to the local landscape.  A traditional orchard with widely-spaced mature trees surrounded by species-rich grassland and a native hedge or wall can offer some of the best biodiversity ‘hotspots’ available, especially when surrounded by lowland farmland.

A mosaic of grassland habitats will encourage invertebrates, especially beetles, moths and butterflies.  This provides important foraging for bats and a wide variety of birds.  If there is no pesticide use, bumblebees will hibernate in boundary hedges, walls, and grass tussocks and help pollinate the surrounding wildflowers and berried or fruiting trees.   Many orchards on the Carse are surrounded by garden or ‘policy’ walls and these provide additional food and cover for animals, birds and insects, as well as supporting mosses, lichens, ferns and flowering plants.  Reptiles will use walls to bask on.  Pipistrelle bats will roost and hibernate in thickly-grown ivy and mature trees.  Uncultivated corners also provide vital pollen and nectar to butterflies, seed heads for autumn/winter feeding of birds, and shelter for beneficial insects.

Throughout Britain, including Tayside, there is increased pressure to sell land for development, and many traditional orchards are being grubbed up instead of being incorporated into new greenspace or into the gardens of new properties.   There will be an opportunity in the Carse to celebrate the area’s important orchard heritage by encouraging housing developers to not only safeguard existing trees, but to plant fruit trees in the gardens of new properties, add community or communal orchard areas to their developments, and to sponsor local avenues of fruit trees and school orchards.

It is hoped to set up of a Carse of Gowrie Orchard Forum in due course which will help owners and managers of the commercial orchards to get together and meet local businesses and orchard and biodiversity experts.  There will also be an opportunity to consider eco-tourism “orchard trails” and garden/orchard openings.  

First of all though, a survey of the existing orchards needs to be undertaken this summer and there will be an Orchard Management Seminar/Workshop in mid-October to coincide with the national Apple Day publicity.
Further information about the project is available from Catherine Lloyd, Tayside Biodiversity Partnership, c/o Floor 13, Tayside House, Dundee DD1 3RA. 
e-mail  tayside.biodiversity@ukf.net
Information will also, in due course, appear on the biodiversity website

www.taysidebiodiversity.co.uk
Thanks to Catherine Lloyd.  An exciting project and we will include updates on this in future newsletters.

CUMBRIA FELLS & DALES LEADER+ PROGRAMME

Valuing the landscape; valuing its products

Cumbria has its own unique varieties of apples.  Apple trees were originally planted on farm holdings as part of the need for self-sufficiency. Varieties were chosen that could withstand the colder and wetter climate of the area, but which also had good keeping qualities. These local apples can scarcely be found nowadays, but included such interesting sounding varieties as Forty Shilling, Lemon Square, Wheaten Loaves and the locally famous cooker, Keswick Codlin. Details of where to find old varieties of apple trees and other information on apples can be found on the LEADER+ website at www.fellsanddales.org.uk
To ensure that our local apples are used and not wasted as windfall, LEADER+ have set up Orchard

Link – an organisation that puts orchard owners in touch with local producers to turn unwanted apple crops into delicious juices, jams or jellies! Contact the LEADER+ office on

01768 869533 for more details or kcbentley@tiscali.co.uk
Apple Events in 2007
Sat 6 Oct 2007 Arnside/Silverdale Apple Day, at Briery Bank, Arnside, Cumbria, organised by the AONB office.

8 October Fruit Day, Halecat Nursery, Witherslack.

Apple identification, pressing and local varieties available. 015395 52536

www.halecat.co.uk
14 October Apple Day at Acorn Bank, Temple Sowerby, Penrith. Advice on growing/pruning and cooking apples. Local varieties and identification, apple games. 017683 61893

15-18 October The National Trust at Sizergh (north of Milnthorpe), will be holding an orchard week of displays, information, walks and produce for sale. Seasonal menu available at the Ashbank Cafe. 015395 60951

20-21 October Apple Weekend, Beetham Nusery, Milnthorpe. Apple tasting, identification and games. Apple tree cultivation, care and advice. 015395 63630

20-21 October Fruits of the Forest, Grizedale Visitor Centre.  A weekend to celebrate the products of trees, woods and forests. The Grizedale longest-peel competition and other apple games and events. 01229 860010 grizedale@forestry.gsi.gov.uk
22-28 October The Brantwood Apple Affair. Apple events throughout the week at Brantwood.

015394 41396 www.brantwood.org.uk
Orchard Link & The Community Apple Press events

21 April Damson Day, Lyth Valley

1-3 June Holker Festival

13 Sept Westmorland County Agricultural Show
Details from dick.palmer@tiscali.co.uk
Apple Producers

Cock Robin Cider

Apple juice, cider and perry.

Robin Barton, The Beeches, Kingside Hill, Wigton, CA7 4PN.

robin@cockrobin.org   www.cockrobin/cider.co.uk
The Apple Orchard Juice Company Ltd

Apple juices sourced from Cumbrian orchards.

The Lodge, Burton Road, Natland, Kendal, LA9 7XX   01539 722276.

www.theappleorchardjuicecompany.co.uk
Footnote:   The Northern Fruit Group will be heavily involved at several of the above events. Phil Rainford is the Northern Fruit Group’s N.W. representative. p.f.rain@btinternet.com
EAST OF ENGLAND APPLES & ORCHARD PROJECT (EEAOP)

Veteran fruit tree search begins - Great Britain is of importance because of the large number of veteran trees that survive here.  A veteran tree is defined as, “a tree that is of interest biologically, culturally or aesthetically because of its age, size and condition”.  Seedling fruit trees, growing directly from pips or stones, without the lifespan restrictions exerted by a particular rootstock, can live for many years.  For example, the original Bramley’s Seedling tree, which evolved from a pip sown in a Nottinghamshire garden in about 1805, is still alive today.  Varieties grafted on to wild pear and crab apple stocks can also be long lived.  In Suffolk the oldest fruit tree in the village of Monks Eleigh is a Blenheim Orange apple tree growing in the courtyard of Manor Farm.  It is reputed to have been planted in 1852, the year the Duke of Wellington died.

EEAOP would like to hear about any other notable (local to them), veteran fruit trees, particularly ones with an interesting story to tell.

Wonderful Apple Days in 2006 - the Project’s busiest year yet.

Visitor numbers were excellent at the 15 venues attended, and where they could be counted totalled over 17,000.

The first Plum Day in the region was held in September at Heath Fruit Farm, in Bluntisham, Cambs., and attracted considerable interest.

For 2007 EEAOP will be changing their events strategy to make their Apple Day teams more effective.  They plan to focus on the bigger venues, making sure they don’t split their expert identification teams into two.  However they will be happy to provide leaflets and displays to other event organisers where possible.

Fruit trees for the future - Tree sales is another area where EEAOP have had their best year yet.  They started the season with over 3,000 trees and by Spring had sold two- thirds of them.   Norfolk was again the best selling county, due in part to grant aid from Norfolk C.C., coupled with the enthusiasm of the council’s environment team in promoting the Project.  Sales are also building in areas where they are not so well established.  In Bedfordshire, a large urban community scheme is developing at Marsh Farm, Luton, with 150 trees planted this year, and more planned for future years.  Trees have gone to schools in Essex , Norfolk and Hertfordshire; to community sites in Cambridgeshire, Essex, Suffolk and Bedfordshire; to three holiday parks in Norfolk; to a sheltered housing scheme and a prison.  In February a selection of varieties raised by Seabrook and Sons of Boreham, in Essex, were sent to France as part of a town twinning scheme. 

Standard fruit trees - for the first time this year trees of local varieties on larger rootstocks have been available to order for traditional orchard schemes.

Problems with pear propagation - some varieties are incompatible with the Quince rootstock.  EEAOP’s grower is now double grafting all their incompatible pears, by inserting a small amount of a compatible variety between the Quince rootstock and the incompatible variety.  Initially stocks may be limited but the varieties available will be: Laxton’s Early Market, Beacon, Gansel’s Bergamot, Suffolk Thorn and Johnny Mount Pear.

Researching old varieties - In NOF news 8 we reported on EEAOP’s policy of requesting graft wood from any unusual unidentified fruits brought to Apple Days, particularly if the provenance suggests that they might be a bit special.  February saw another two dozen trees added to the plot.  This year they believe that they have re-discovered the Essex culinary apple Waltham Abbey Seedling, which arose in 1810 and which was, until the mid 1900s, a reasonably common sight in East Anglian orchards and gardens.  Samples from a century old tree in Saffron Walden and another tree growing near Norwich both match the detailed historical descriptions.  In time it is hoped to re-introduce this old variety. 

Wassailing orchards has always been a mainly West Country cider orchard tradition, but renewed interest in this custom has led to its revival in at least three orchards in the region, including Kenninghall, Norfolk, Sawbridgeworth, Hertfordshire and at the Brandy Wharf Cider Centre, Lincolnshire.

EEAOP continues to work to help limit the decline of the East’s traditional orchards, and among their successes is a four hectare apple, plum, pear and cherry orchard in Walsoken, Norfolk, which had been without management for approximately 30yrs.  It is to be restored and maintained as a new addition to an existing Countryside Stewardship agreement.  Restoration has begun by clearing scrub which was enveloping early 20th century plantings of Bramleys.  To benefit bullfinches and tree sparrows, other areas of mature bramble, elder, blackthorn and hawthorn, which are not prejudicing the survival of viable fruit trees, will be retained to maintain a mosaic of scrub habitat within the orchard.  The site’s dessert apples will be identified later in the season.  The orchard has already revealed one major surprise.  It still retains rows of soft fruit between the trees, a Fenland orcharding tradition of ‘intercropping’ that disappeared locally decades ago.  Experts will be invited to examine the gooseberry, raspberry, blackberry, red and blackcurrant plantings to check for any rarities.

Essex orchards survey - since 1990 the orchards of Essex have been disappearing at a greater rate than those in any other county in the region.  At the invitation of the county’s Biodiversity Officer, EEAOP has begun to investigate this alarming statistic in more detail.  Over the next few months their volunteers will be out and about assessing the current distribution and condition of all the orchards left in the county, and the data will be analysed to create a detailed Phase One orchard survey report. 

Helping county Habitat Action Plans  EEAOP has been helping both Bedfordshire and Lincolnshire County Councils in finalising their new Habitat Action Plans for orchards.  Each county has its own distinctive orchard style, and it is important that these characteristics are recognised and valued as locally special landscape features, for example Lincolnshire’s pear orchards and the North Chiltern damson orchards of Bedfordshire.

EEAOP has also helped to ensure that traditional orchards have been included in the new Local Development Framework document of King’s Lynn and West Norfolk Borough Council.  This document will soon replace the Borough’s Local Development Plan and it is hoped that these orchards, which lie mainly in the Marshland parishes between Wisbech and King’s Lynn, will receive much better protection from inappropriate development.

Great Shelford Community Orchard This new project started about 18months ago with help from the local Green Belt Project Officer, and with input from the Wildlife Trust, with the full support of the Parish Council, which owns the land.  Fourteen local families each selected and paid for a different local variety apple tree, and the project also received funding from South Cambs D.C. Wildlife Enhancement Scheme.

This is a successful community venture with all of the families looking after their own trees.

Researching old Bedfordshire & Lincolnshire orchards & varieties

Farr’s Nursery, Luton was a family run business founded in the 1800s. The precise history of this site remains unclear, but after Farr’s relocated it came into the ownership of the Borough Council, to be used mainly as allotments as the land around became developed for housing.  Today it is a series of connected public green spaces.  Old pear, apple and plum trees cover the site, survivors from the former allotment plots.  These trees include old Bedfordshire raised varieties such as Hambling’s Seedling and Laxton’s Epicure, as well as quite a few ‘unknowns’ which will need further study.  An interesting feature of the site is a formal garden area known as ‘Bide-a-While Park’, where a geometric orchard of half standard apples and an old espaliered apple walk can be found amongst formal flower beds and pathways.  Apparently, this garden was gifted to the Borough by the Farrs.  In the undergrowth nearby is what appears to be the remains of a large heated greenhouse structure, which is possibly part of the old nursery complex.
West Torrington orchards

Project researchers have been involved in investigating two related orchard sites in West Torrington near Wragby in Lincolnshire.  The link between the sites was Rowson Bros., a family run nursery business founded in the mid 1800s.  The first orchard site visited, called ‘The Gardens’ was the base for the business until it closed in the 1970s.  It was from here in 1883 that Rowson’s sent a large number of apple samples to the RHS Apple & Pear Congress at Chiswick, in London.  This event was organised to assess the diversity and quality of the UK’s fruit cultivars, and to try and bring some order to their naming.  By examining the records of the fruits exhibited by Rowson’s there were found to be twelve named apple varieties that are now considered as ‘lost’. Unfortunately, all of the surviving old apple trees were found to be common varieties.  The current owners have fully restored the Rowson’s old farmhouse home and are gradually replanting the once extensive adjacent nursery orchard.

The second site called ‘The Old Nurseries’, consists of a four acre mixed orchard containing more than 400 fruit trees planted by successive generations of the Rowson family.  Many of the fruits have been identified but further study is needed before every tree is named.  For the past 23yrs the present owners have managed the site organically, and their careful custodianship has meant that this historic collection has survived largely intact. 

Wisbech’s unique orchards The orcharding tradition around Wisbech was always of a horticultural nature.  Even the oldest orchards were not generally grazed.  A wide range of soft fruits, flowers and vegetables were grown under the trees and this practice influenced the appearance of traditional orchards of the area.  There was no need to train tall-stemmed standard trees if there were no sheep in the orchards, so a very distinctive tree shape was developed.  The trunks were stopped at a low level, and the branches trained in long, tall, curving arcs.  Bramley’s Seedling has long been the mainstay of culinary apple production here, and grafted on to crab rootstock were capable of tremendous growth, so great efforts were made to train them into a ‘weeping’ form to restrict growth and promote fruit bud formation.  The result was a very distinctive local tree shape - not unlike a giant umbrella!

Cambridgeshire traditional orchards survey - Phase Two

The results of the Phase One survey were reported in NOF News 8. The sites were surveyed from outside their boundaries.  A proportion of these sites are the subject of  the more in-depth Phase Two survey started last year, which aims to get surveyors into the traditional orchards to record and measure the vital statistics of the orchard habitats and their potential value for wildlife.  With the help of Dr Heather Robertson at English Nature (now Natural England) a survey form was drawn up which records details of the trees themselves, their condition, measurements and presence of any associated epiphytes (ivy, mosses, lichens, mistletoe, fungi etc.), the ground layer, boundary hedges and other habitats.  Fruit samples will be taken in season for identification by EEAOP.  The value and richness of orchards for their biodiversity value is increasingly being recognised.  The results from previous recent  studies by English Nature puts traditional orchards on a par with our best ancient woodland sites.

The return of the travelling press Uniquely, Brian Reid of Tring, Hertfordshire, is now reinstating the tradition of the travelling press, but with a modern twist.  You can now arrange for his company, ‘The Travelling Apple Press’ to turn up at your orchard or vineyard and, using an updated pressing appliance, produce up to 2,000 bottles of juice in a day.  This can then be sold on at the ‘farm gate’, or taken to Farmer’s Markets and local shops.  Orchard owners need to book up as soon as possible.  If the harvest fails they are happy to have a day off.  

They can be contacted on 01442   823240 or by email at BSReid@aol.com
Membership - since the last newsletter membership has grown by nearly 30%, to a record 468 members.

Thanks to Clare Stimson (newsletter editor) and Martin Skipper (Chairman)

info@applesandorchards.org.uk      www.applesandorchards.org.uk  

Tel: 01328   838403

FRIENDS OF RIVERS NURSERY ORCHARD, HERTFORDSHIRE

Our year started with a very successful Wassail of the trees, blessing them with cider from the orchard made by one of our regular volunteers.   Around 50 people also enjoyed drinking our first harvest of apple juice around the warmth of a blazing bonfire.  Pruning of the apple trees was then the next task with experienced hands as well as learners among our number.  We were also fortunate to be donated 30 apple and pear trees and although a little late for planting they were watered well for a few weeks and now after plenty of rain are looking quite healthy.  We  now have an archivist among our volunteers so that all the information we are receiving can be preserved in an easily accessible manner.  The annual May Fayre in the town saw our volunteers with archive information, plus apple juice, cards, and bags for sale.  Contact has recently been made with one of the last managers of Rivers Nursery where he worked from 1973 - 1982 and he has written an interesting article for our next newsletter.  
www.riversnurseryorchard Hazel Mead 01279 724503 e-mail david.hazel@virgin.net
 
 

GLOUCESTERSHIRE ORCHARD GROUP

GOG offers a subsidized rolling programme of pruning, grafting and budding with Dave Kaspar in Brookthorpe, Gloucester, home to the museum orchard.  A free fruit identification workshop is provided each autumn at Pershore College, with Richard Toft. A blossom visit is usually arranged in the spring. Also, the Ancient Tree Forum and Peoples Trust for Endangered Species visited an orchard in Flaxley, along the River Severn, in March (veteran trees yielded noble chafer beetle). Summer 2007 events also include Plum Day in August, Habitat visit to a member’s orchard (plenty of veteran trees) and a communal juicing/social event in September (thanks to David Frith).  Perry Pear Day will again take place at the Malvern Autumn Show, in collaboration with the Three Counties Cider & Perry Association, Project Perry & the Slow Food Movement, with Jim Chapman’s novel displays of the fascinating history and fruit displays. The latter is a chance to identify the public’s perry pears by comparisons with almost the entire range of perry pears in existence: Sat 29 & Sun 30 September 2007.
At the AGM in February, chairman Dave Kaspar gave an in situ pruning demonstration by bringing fruit tree branches in a pot.  County fruit researcher Charles Martell gave an update on the nomenclature of Gloucestershire apples (see below), Jim Chapman gave an overview of the history of perry pears and producer Tom Oliver presented a talk on perry making, followed by much enjoyable sampling by the audience! Juliet Bailey carried out a “blind” apple tasting test (the results are on the GOG website).
Charles Martell Varietal Research Update
The total of Gloucestershire apples in existence is now 102.  Eden has a newly 'discovered' sister seedling the Fon's Spring (dessert) - previously believed to be merely a synonym for the Eden.  Sheeps Nose of Oldbury (general purpose), Rose of Ciren (dessert) - produced by Jefferies Nurseries of Siddington, Cirencester. Probably arose early 1900s. Wheeler's Russet held in the NCCPG Gloucestershire Apple Collection and in the National Fruit Collection at Brogdale has now been agreed to be false. However a much more likely contender for the name Wheelers Russet has been found growing in Gloucestershire and is now on trial at Brogdale to try to verify its true identity. In the meantime it is recorded as Wheelers Russet of Gloucestershire. A culinary variety which seems not to have been heard of since 1884 has come to light in South Gloucestershire - Duke of Bedford.  (Text copyright and updated by Charles since AGM, March 2007).

The full Apples of Gloucestershire List has been added to the GOG website.
Additional Affiliated Training is offered by a range of organizations and GOG is pleased to advertise these:

· South Gloucestershire Council pruning, wassailing etc (with Mr. Fruit, Graham White of Winterbourne Project, Bristol) – Contact Sally Pattison 01454 862215 for more info.

· Stroud Valleys Project run occasional courses – Contact Nadine Smykatz-Kloss 01453 753358 for more info.

· Sue Gibson (Slimbridge) Growing and Training Fruit in Small Spaces 01453 890820

· Horfield Organic Community Orchard, Bristol/Pauline Markovits (Federation of City Farms and Community Gardens/Community Orchard Training Event May 2007).
Cheltenham Science Festival
6-10 June  Includes “Science of Cider” Talk & cider tastings on Thur 7 June at the Town Hall with Serena Marks and David Sheppy (Sheppy’s Cider).  Over 18s only!  Box Office 01242 227979.

Perry Pear Centre at Hartpury 
GOG committee member Jim Chapman is delighted to announce that he has secured the following funding:

Heritage Lottery Fund £234,000

RDA Gloucestershire Rural Renaissance £99,415

Gloucestershire Environmental Trust £20,337

Defra approx £40,000 (paid for capital items over the stewardship period) + 10 year higher level stewardship agreement annual payments (also covers wetland and grassland)

This will enable the development of a Perry Centre and heritage collection of perry pears at Hartpury and help countywide projects to develop, including Geographical Information System orchard surveys, further training in perry and cider making, orchard talks, fruit identification and, importantly, a marketing strategy. Education through schools is also an important objective. GOG, and possibly other organizations, will be liaising with Jim shortly to see how his Gloucestershire Orchards for All can link in with GOG’s existing expertise and aims. Jim is currently seeking further funding to enable an Orchards Officer to oversee much of the county-wide outreach. We will keep you uptodate!
Ann Smith, Gloucestershire Orchard Group secretary smithcovell@btinternet.com
01452 855677

LETTER FROM SOUTH GLOUCESTERSHIRE 

Graham White (aka Mr. Fruit) has sent us this report and would like to thank South Gloucestershire Council, in particular, for their support.  He writes: “They are putting substantial resources into Community Orchards (CO) locally, eg supporting the new CO at Wickwar and Bradley Stoke, rescuing and replanting Frampton Magnum plums at Frampton Cotterell CO, heavily supporting the autumn 2006 Orchard Harvest event at Winterbourne Medieval Barn and including orchards in the county Biodiversity Action Plan.  I can highly commend the dedication of the Councils officers to the cause and especially the way they roll up their sleeves and help at pruning sessions, Apple Day events etc.
Last autumn, a Winterbourne Local Agenda 21 Forum discussed issues of getting people reconnected with their local produce. The SCG speaker told of how they are working hard to get local fruit and veg into school canteens and meals-on-wheels service.  Mr Fruit reintroduced the gathered to their own variety of plum and its versatility.  The Winterbourn Medieval Barn’s first ever Apple event drew masses of locals; the children loved the apple press and tasting their own produce (thanks here to Rob Watkins’ supervision of Lodge Farm Trees). GOG’s news poster display was also up and read.  This winter Frampton CO hosted an orchard clear up session, pruning workshop and wassail (I mulled up some of Keith Goverd’s blended apple juice served from his 3-handled cider mug!).  We look forward to more this year and closer links with new fruit friends further down in Bristol.”

Graham White, Mr. Fruit, Fruit Tree Care, Coalpit Heath, Bristol mrfruit@btinternet.com
01454 778065/Mob 07894 165026

COTSWOLD ORCHARDS
Bath & North East Somerset council and South Gloucestershire council are working together to develop a Cotswold Orchard project. The aim will be to secure funding from the Cotswold AONB Board's sustainability grant. 

Volunteers will be asked to get involved, researching historical and current orchards, local tree varieties and traditional recipes. It is hoped that the funds will allow for existing publicly accessible orchards to be revived, or if small pieces of land can be found, new trees could be planted. There will also be small numbers of local fruit trees for school grounds. 

It is hoped that Orchard management training courses and Wassailing events can also be run to involve and enthuse local people in the fascinating history and lore associated with orchards. 

To get involved, contact: 

Sally Pattison – South Gloucestershire 01454 862215, Jane Briggs - B&NES 01225 477579

South Gloucestershire Council

South Gloucestershire Council have recently produced a Biodiversity Action Plan for the district. The document sets out priorities for wildlife and aims to coordinate activity across individuals, farmers, organisations, the council etc…

The document has priority habitats and species; with Orchards as a named priority. 

The Biodiversity officer has been working to ensure all known community orchards have a ‘friends group’ and a management plan. Some of the tiny orchards planted upon pockets of open space had been forgotten and neglected, with fruit going to waste because no-one realised they were allowed to collect it. These spaces will now have a brighter future with management and new planting planned for the autumn. 

It is hoped that work can continue on propagating the Frampton plum/Winterbourne Magnum – name still subject to local nepotism. There has been a huge interest in the local fruit variety and Sally has been inundated with requests for the trees.

The next South Gloucestershire Apple Day is set again for Winterbourne Medieval Barn Sunday 7th October. Last year there were many demonstrations and displays as well as apple themed and art work and poems from local schools. 
Community Orchards (mostly small sites):

Cock Road ridge, Kingswood (reserve has a Friends Group) 

Grimsbury Farm, Kingswood (part of the Tree Life Centre run by adults with learning difficulties) 

Thornbury, has a new tentative Friends Group as part of ‘Sustainable Thornbury- Grow Your Own’ group 

Frampton Cotterell, has a set of local people and the local school, but not an official Friends Group 

Oldbury Power Station, no Friends Group (fruit would have to be checked for radioactivity!)
Bradley Stoke (Patchway Common), has a Friends Group as part of wider conservation team 

Willsbridge Mill, Avon Wildlife Trust education centre 

Old Station, Mangotsfield (along the Bristol- Bath cycle track) no friends group       

We have plans to plant new orchards (very mini ones) at Winterbourne Medieval Barn, Bradley Stoke Three Brookes reserve, and to extend the Frampton site this winter.

Sally Pattison Sally.Pattison@southglos.gov.uk 
South Glos Council, Kinsgwood Civic centre 01454 862215

 

KENTISH COBNUTS ASSOCIATION

The Medway Valley Countryside Partnership has made funds available for Landscape Enhancement Grant projects such as plat restoration and other old orchards.
A pruning workshop was held in January.

Meg Game attended the recent Leader+ Sustaining England’s Orchards project, lead by Sustain, and is pleased to see that cobnut plats are to be included in the forthcoming good practice guide to the management of old orchards.  In addition, cobnuts were mentioned at Debbie Bryce’s Pershore meeting with the ISA Arboriculture conference, so it is good to know that not just apples, pears, plums and damsons are talked about.

KCA and plats were visited by members of the Northern Nut Growers Association (North America).  Much information and ideas were exchanged. The NNGA is 100 years old.

The National Fruit Show will be held on 17 and 18 October 2007, at the Kent County Showground, Detling.  The KCA has been invited to participate in the Taste of Autumn Fair immediately afterwards at the RHS Wisley (19-22 October).  Not only are nuts exhibited, tasted and sold, but the group answers many enquiries from the public and growers and provide leaflets and display boards.
Publicity continues to increase; for example, Ready Steady Cook & BBC’s South-East Inside Out on television and articles in the press. KCA had a stand at both the 200th Anniversary and 400th Anniversary of the Worshipful Company of Fruiterers.
Marketing: the larger growers did generally well last season, with the supermarkets taking more volume than previous years, and selling to ASDA, Morrisons & Waitrose.

The Cobweb 2007 (KCA newsletter) includes an interesting article on Edward Bunyard and The Anatomy of Dessert (1929), Kentish nurseryman.  This was based on the Friends of Brogdale’s magazine Fruit News (winter 2006), an article written by Edward Wilson and Joan Morgan. 
Thanks to Meg Game meg@megame.freeserve.co.uk
www.kentishcobnutsassociation.co.uk    info@kentishcobnutsassociation
Alexander W J Hunt (Secretary), Apple Trees, Comp Lane, St Mary’s Platt, Sevenoaks, Kent TN15 8NR  0207 408 1010 Mon-Fri    home: 01732 882734 weekends  awjhunt@cluttons.com
MARCHER APPLE NETWORK

Of great importance to MAN is that they now have their own plot of land on which to establish an orchard. Through the generosity of Dr Margaret A.V. Gill, their benefactor, they have been able to purchase outright 5.6 acres of land in Wales.  The orchard will be named the Paramor Orchard in celebration of the Paramor family.  A tree planting ceremony is planned for the autumn.  The site is in the village of Cwmdu, on the A479, between Talgarth and Crickhowell, Powys.

The new CD, ‘Vintage Fruit, Cider Apples & Perry Pears’ (£16 inc p&p) was launched in May at Weston’s Cider, Much Marcle, Herefordshire.  This is the culmination of more than two years work and a worthy successor to the first CD publication, ‘The Herefordshire Pomona’.

An order form can be downloaded from the MAN website (see end contact details) or by sending a cheque payable to Marcher Apple Network - with details inc. phone no. to The Membership Secretary, MAN, Brook House, Hopesay, Craven Arms, Shropshire, SY7  8HD

Orchard help wanted - There have been some offers of help gratefully received, but MAN are repeating their plea for more members to take an active part in orchard maintenance.  They would like to establish groups of volunteers willing to look after the trees in their local MAN Museum orchard.  A very enjoyable day can be spent meeting other members whilst helping to maintain these very special varieties of apples.  There are jobs for all ages.  Contact Sheila Leitch on 01497  847354

Welsh Marches Pomona - Last Spring Margaret Gill made beautiful watercolour paintings of the blossom of 18 apples.  Botanical drawings and paintings of 24 fruit, undertaken during the Autumn, faithfully capture the character of rare local varieties such as Bridstow Wasp, Marged Nicolas, Sweeney Nonpareil and Tillington Court. MAN are grateful to Dr Emma-Jane Allen, Scientific Curator of the National Fruit Collections at Brogdale, for generously supplying samples of several scarce varieties.  Research continues.

GLASU - The Orchard Doctors have completed their Information Leaflets for the Perllanau Project, which are now available in bilingual form.  The information is also included in PDF format on the Glasu and MAN websites.  The Orchard Doctors can be contacted for more information by email theorcharddoctor@tiscali.co.uk  

Or Tel. 01270  780828.

For more information on the Perllanau Powys Project, contact Sally on 01982  552224

or email sally.shiels@powys.gov.uk  Glasu will be organising training courses as part of their ‘Orchards in Powys’ programme.

Forthcoming events can be viewed on the MAN website www.marcherapple.net 

 but below is a small selection:

Sat/Sun. 29th/30th Sept. Autumn Show at Three Counties Showground, Malvern, (new last year was a substantial display of pear varieties).
Sun 7th Oct. MAN’s Annual Apple Show - provisionally booked at The Baskerville Hall Hotel, Clyro. 

Sat/Sun. 13th/14th Oct. ‘The Big Apple’. For further details of talks, demonstrations etc phone Jackie Denman, Tel: 01531  670544

Sat/Sun 20th/21st Oct. Cidermaking festival at the Cider Museum, Ryelands St., Hereford.  Tel: 01432  354207

October - Apple Day events countrywide. For programme send sae to Common Ground, Gold Hill House, 21 High St, Shaftesbury, Dorset, SP7  8JE

Tel: 01747  850820
Sat 1st Dec MAN AGM at The Cider Museum, Hereford: note this change of venue and time of year.  

Thanks to Sheila Leitch (Network Co-ordinator) Wye View, Glasbury-on-Wye, Powys, via Hereford, HR3  5NU.   Tel:  01497   847354

NORTHERN FRUIT GROUP

The NFG practical hands-on learning facilities, as reported in the last newsletter have been relocated from RHS Harlow Carr. 

At Harewood House NFG is establishing a demonstration fruit garden, located inside the large walled garden, which already has a number of not ancient but established apple trees.  Much of the stock from Harlow Carr has been moved to this site with so far just one of the vines not surviving.  One pear also looked to be struggling, the very dry Spring not helping no doubt, but now appears to be making satisfactory growth. The walled garden is open to the public, and so it is planned that it will be available for the enjoyment and education of both NFG members and visitors. 

The Huddersfield Allotment Site will work on traditional allotment fruit growing, trying a variety of labour saving devices.  Prior to the formal move, a budding workshop was held on the site last year with some of the allotment holders taking part.  At present the effect of weed control fabric around budded rootstocks is being assessed.  The cordon fruit trees from Harlow Carr have been moved to this site.  Work has started on Hexthorpe Allotments, Doncaster, where ideas for growing fruit in confined spaces will be demonstrated.  The site will be used as a nursery for the propagation of Yorkshire varieties so that they can be available for the Yorkshire Schools Scheme, for which more mentors are required to meet increasing demand.  It will also aim to show how fruit can be grown in a domestic setting.  All sites will provide teaching facilities for NFG members.  The programmes are intended to respond to local needs of the site, and also requests for training opportunities from a range of sources.  

NFG will continue its involvement with Helmsley Walled Garden.

Information sought on bullaces.  An NFG member is researching the bullace (Prunus insititia), a wild plum native to Europe and Asia Minor.  It is closely related to damsons and mirabelles, which are possibly improved selections of it.  It is sometimes found growing wild in the hedgerows and usually has small blue-black fruit (black bullace), though there is a rarer yellow form (shepherd’s bullace).  In Britain it has been collected from the countryside and occasionally grown in monastery, farm and village orchards for hundreds of years.  It is usually used in cooking although, unlike sloes, it is sweet enough to be eaten raw.  Charcoal remains of bullaces have been dated to the Iron Age (Norfolk), Roman (Silchester) and Anglo-Saxon (Yorkshire) periods.  The St Julien plum rootstocks are thought to be derived from it.

If anyone has information on tradition, folk-lore, old names etc. connected with the bullace or knows about the whereabouts of old trees in orchards or hedges, would they please contact Janet Cole, Holt Farm, Wigan Lane, Coppull, Chorley, Lancs. PR7  4BN or email: j.d.cole@breathe.com
Ed. - Debbie Hearn, Food Writer, has a particular interest in these fruits -see website

www.biglittlefruit.co.uk
Apple identification Course repeated this year  - The ever increasing interest in fruit growing, and in the identification of varieties means that the existing small group of identifiers is grossly overworked during the autumn apple and pear season.  Many of the identifiers are elderly and the object of this course is to encourage new blood to have a go at what many people find a daunting activity.  The course (running during June & July), covers the basic skills of identification in the hope that participants will build on what they learn, to become effective identifiers, the experts of the future!

NFG will be covering the usual Apple Day events and Shows

Harrogate Spring Flower Show, Great Yorkshire Show, Leeds Flower Show, Bingley Show, Harrogate Autumn Show, Yorkshire Sculpture Park Apple Feastival, and Thwaite Mills Museum Apple Day (Leeds).

Ampleforth Abbey is the venue for this years’ annual ‘outside’ visit.

The orchard has 2,000 apple trees of 45 cultivars in the main orchard, started 60years ago, and also remnants of the original orchard planted by the first monks at Ampleforth in 1802.

NCCPG - National Plant Collections - currently there are seven tree fruit collections with NPC status.  In the Yorkshire region, the old pear collection at Cannon Hall, Barnsley and the Victorian vine collection at Helmsley Walled Garden are under consideration for NPC status.

From the journals

Pear sucker - This pest is becoming very prevalent in areas with a high density of pear orchards; it is worst in Kent and some areas of E. Anglia.  Infestation results in damaged fruit and honey-dew covered, mould blackened branches.  ‘Tracer’, derived from fermentation of naturally-occurring soil organisms is effective, but high volume spraying is necessary to get adequate coverage.  Anthocorid predators are important for damage limitation and it is essential to encourage a healthy population of trees.

(Fruit Grower, March 07).

Tall apple trees - A Kent grower is increasing yield by growing his apple trees taller.   They are still on dwarfing stocks, close planted in a single-row system and trained up tall stakes to 2m high.

(Fruit grower, Jan 07)

In Chile and N. Zealand, where light levels tend to be higher than in the UK, tall centre-leader trees up tp 5m are being grown.  NZ is said to be having problems with pruning and picking at this height.

(Fruit Grower Feb 07)

Fruit trees on own roots  - Work by Hugh Ermin (Ex Brogdale) and the nursery ‘Cool Temperate’ has shown that own-root fruit trees tend to be healthier and produce better fruit (in flavour, size and keeping qualities) than grafted trees.  The main advantage of grafting is to restrict tree size but this can be done by other means: after planting, grass up to the trunk; reduce nitrogen applications; no irrigation except in prolonged drought; prune only in summer; tie down all 1 and 2 year old branches to the horizontal to increase fruit bud formation and induce earlier cropping.  Once cropping starts, growth will slow anyway, so feed and water can be given as normal.  ‘Cool Temperate’ hope to offer own-root apples, pears and plums within 2 years.

(The Organic Way no 184, Summer 06)

Thanks to Diana Davis (NFG)  Tel:  01937  590292   

ORCHARDS LIVE (N. DEVON)

Secretary Jane Schofield is writing a very informative advice book on orchards.  Topics include: orchard planning, planting, pruning, restoration, wildlife, some information on orchard groups around the country, with ten recommended varieties from each. Her aim is to keep the cover price of the book as low as possible (certainly under £10), and she hopes to be able to supply it at a discounted price to orchard groups nationwide for re-sale. Jane wants to encourage and promote local orchards and fruit, and also to make existing orchards as environmentally rich as possible. Do contact her if you are interested in supplying information.  All sources will be acknowledged.
Jane Schofield jane@blackdog.ukf.net  Lewdon Farm, Black Dog, Crediton, Devon, EX17 4QQ  01884 861181
SHROPSHIRE APPLE TRUST
Apple Day at the Green Wood Centre, Ironbridge Gorge on Sat 13 October 2007 10am-5pm.  A wide range of events for all the family, including communal juicing on the 1 ton apple press. 01568 780886 for more information.
www.shropshireapple.co.uk or Marcher Apple Network www.marcherapple.net
SOMERSET COUNTY COUNCIL COUNTRYSIDE GROUP

At the recent Norton Cider Growers Association AGM, concerns were expressed at the loss of 800 acres of apples in contract (Matthew Clarke contract).  However, potentially, UK farm shop sales now exceed  £2 billion per year and it is felt that there is scope for further increasing cider sales. Initiatives include: improving its quality, persuading farm shops to give it more prominence and boosting marketing skills.  Dobunnis farm is offering training in farm shop development, adding value, appropriate marketing and ideas for diversification. For more information, contact Ian Gibson of Cider Farm Lakes on 01278 751593 or iegibson@aol.com
For cider making courses information, contact Peter Mitchell on 01386 552324 or 
info@mitchell-fd.co.uk
Somerset Workspace is a scheme to convert redundant farm buildings and return them to economic use.  Corinne Matthews, Rural Projects Officer, 01823 355051 or visit 

www.somerset.gov.uk/somerset/culturecommunity/ed/rural/workspace/
Rich’s Cider Farm is a family run business, having produced cider for over 50 years.  It has 50 acres of traditional orchards and apples are also sourced from 50 other farms. New plantings are continuing. It is based at Mill Farm, Watchfield, Highbridge, Somerset and also sells apple juice, local cheese etc with crafts and museum. There is also a new restaurant.www.richscider.co.uk 01278 783651 (ask for Jan). A great day out! Another producer with farm shop is Hecks at Middleleigh, with 18 varieties of apple juice, 20 varieties of cider and 5 of perry.  They sell the most single variety cider, perry and apple juice in the country; CAMRA have suggested the world, too!
Apple postcards and DVDs for sale: showing orchards through the seasons, Somerset apple Triptych, paintings from pupils from local schools with artist-in-residence Kate Lynch.  £1.00 for a set of 3.  DVD £5.00.  Contact Lynn Crosier on 01823 355698.
Orchard photographic competition: send in your best seasonal orchard photos (unreturnable), with short captions (max. 20 words)! Prize: a 10 year old bottle of Burrow Hill Cider brandy. Closing date 1 August 2007. Send to: Rose Wicks, Environmental Regeneration, Somerset County Council, County Hall, Taunton TA1 4DY.
The Royal Bath & West Show (30 May-2 June) will again have a special area devoted to cider, orchards and apple-related products.  The Countryside Team will be present, promoting Somerset’s orchards and giving advice to landowners.  A DVD is available which explores the ups and downs of cider-making and orchard growing in Somerset and Northern France.
Tree planting Project Officer in South Somerset for free advice: Barbara Collier 01935 462022 
Email barbara.collier@southsomerset.gov.uk (Thursdays and Fridays only).

Agriculture Development Officers also offer free advice for farm businesses at the following councils:

Sedgemoor District, Taunton Deane Borough, South Somerset District and West Somerset District.  Contact Phil Stone (below) for details.

Phil Stone, Somerset County Council prstone@somerset.gov.uk    01823-355617

TIDNOR WOOD ORCHARD TRUST

Signed copies of Jonathan Latimer’s superb cider apple posters are still for sale, price £9.99 (plus £2.99 p&p).  Every group should own one!

www.tidnorwood.org.uk
WESTMORLAND DAMSON ASSOCIATION

Annual Damson Day was held on Saturday 21 April at the usual venue, Low Farm, Lyth. Buildings have been modernized for this purpose and there is a possibility of developing one further into a Damson Centre, which is an exciting prospect.


The production of damsons in syrup will be discontinued after Christmas, unless individuals feel strongly to the contrary.  This decision was taken because it interferes with the more popular damson jam and it is becoming more difficult to obtain reasonably priced and attractive bulbous jars with a handle.  Damsons in port wine may be started up if there is a demand.
Destoning damsons: Much of the characteristic damson flavour comes from the stones and these should be retained as long as possible when cooking and during the production of damson products eg. jam and gin.  It is said that, like apricots, the stones contain the vitamin B17.  However, stones often need to be removed.  The Westmorland Damson has a “cling stone”, which means that, unlike fruit such as the Victoria Plum or olives where the stone can readily be pushed out, the stone clings to the flesh even when the damson is very ripe.  Some manufacturers of chutney, damsons in syrup etc, laboriously slit each damson and remove the stone manually.  Commercial plum destoners solve the problem by mechanically rubbing the fruit to a coarse pulp, using the pulp and retaining the unwanted stones in a drumlike sieve.  The WDA is experimenting with a mechanical destoner and, if successful, may hire out machines to similar growers.  Watch this space!  Incidentally, the only British bird capable of cracking a damson stone is the hawfinch.  A few have been seen in the Lyth Valley.
The group is still considering installing its own local cold store.  The demand for frozen damsons, although small, is increasing. There are problems, however, to be considered, such as freezer breakdown, power cuts and the necessity for insulated packages for postal delivery.  

Perhaps other groups/individuals with experience can advise? (ed)

Brodgale Horticultural Trust now own rare mature Blue Violet damson trees as part of the National Fruit Tree Collection.

Global warming:  damson trees appear tolerant of wetter conditions (eg wetter winters) unless they stand in still water almost permanently around their roots.  However, it is the dry springs and summers that present the greatest dangers. Mulching can be vital.
Organic damsons: a WDA member is establishing an organic damson orchard. Prices for organic damsons are considerably higher.

The WDA is forging links with the People’s Trust for Endangered Species, particularly with regard to the rare noble chafer beetle.  www.ptes  An article, with photographs, appears in the spring 2007 WDA newsletter.
A damson orchard workshop was held in March near Kendal and was well attended.  This included planting, maintenance and grant advice.  The National Trust provided damson suckers and the orchard.

A free leaflet entitled “Damson Valleys” (Lyth & Winster valleys) can be obtained from the WDA or downloaded from the LEADER+ website at www.fellsanddales.org.uk  Information on the fantastic range of damson products for sale can be obtained in leaflet form from the WDA.
The WDA’s main point of contact is Bill Clifford bill.clifford@virgin.net
Website www.lythdamsons.org.uk  Also see www.fellsanddales.org.uk
WORCESTER ORCHARD WORKERS
Worcester Orchard Workers (WOW) have spent the winter delivering training events on a range of subjects to enable people to practice good orcharding techniques out in their own gardens, small holdings and community orchards. We ran day courses on pruning young trees, restoring neglected orchards and on grafting your own fruit trees. All courses were well attended and proved the wealth of interest there is out there in the subject. We are very grateful to a grant from Awards for All which enabled us to offer these courses as free events. From feed back received it seems virtually all the grafted trees are getting away well. This coming autumn/winter we hope to run an even more expansive range of training as well as celebrating our own apple day at Worcester Woods Country Park on 7 October.
Wade Muggleton 01905 766491 or wmuggleton@worcestershire.gov.uk
VALE LANDSCAPE HERITAGE TRUST
We are a local charitable trust established in 1999 to protect the Vale of Evesham’s distinctive landscape and wildlife features. The Trust is particularly interested in traditional orchards and unimproved grasslands – hay meadows, flood meadows and pastures – but also woodlands, ponds and hedges.  The beauty and biodiversity of the Vale have been damaged by intensive horticulture, combined with the loss of elm trees through Dutch Elm Disease and the grubbing up of orchards as they became uneconomic.  To protect nature and improve the landscape, the Trust buys or leases land and institutes suitable management plans which will protect landscape features and increase biodiversity.

Although only a few years old, the Trust now owns, and is restoring, flood meadows at Fladbury, Littleton and Lower Moor, a woodland at Bishampton and an old orchard at Cleeve Prior, as well as managing a Community Orchard at Hampton which it leases under the Evesham Custom.  Several local people have also promised to bequeath land to the Trust.

Our trustees are all local residents and we benefit from specialist advice from local supporters as well as the efforts of volunteers willing to do practical work on the sites.  If you would like to know more or offer help, please contact:

Andy Davies (Trust Manager) 01789 778570 or 07727 241135

Vale Landscape Heritage Trust, Field Barn, Evesham Road, Cleeve Prior, Evesham, Worcestershire WR11 8JX. (see Book Section of this NOF newsletter for their latest publication).
New website  http://myweb.tiscali.co.uk/valetrust
TIPS FROM THE GROUPS

PEOPLES TRUST FOR ENDANGERED SPECIES – New Leaflet on Traditional Orchards
Anita Burrough of PTES has just published an excellent colourful 8-paged A5 leaflet entitled “Traditional Orchards – a guide to wildlife and management” which groups may wish to circulate.  Sections include: wildlife in your orchard (an overview of fungi, lichens, mistletoe, plants, insects, birds, mammals), simple steps for biodiversity (retain dead and decaying wood, especially standing dead wood, plant young trees, hedges and edges, graze or cut for hay, windfall), noble chafer beetle, fruit identification and useful information (links to Natural England, other orchard groups etc).
www.ptes.org  020 7498 4533

This leaflet could be used in conjunction with the Cambridgeshire leaflet by Fabiola Blum (see Feature article section above) for local councils, community groups, schools, landowners and gardeners etc.  Saves reinventing the wheel! (ed)

NEWS ITEMS

COMMON GROUND: A REMINDER
Dear Apple Day organiser,
You may find it hard to believe, but this year (21 October) will be the 18th Apple Day. ​ Apple Day has come of age! We are hoping that Apple Day this year will be the best ever.

Thank you very much for coming on this journey with us. Owing to failing memories and many of our archive boxes being in store, please could you remind us if you have organised an Apple Day every year since 1991, and we will make special mention of you in our media briefings.

This year we will be:


- making a special effort to promote Apple Day and the reasons for it

- producing an updated and larger version of the Apple Source Book, to be published by Hodder & Stoughton in October in time for Apple Day. It will contain arguments for orchard conservation, a county gazetteer of varieties, information on the particularity of apple varieties and their uses, Community Orchards, Apple Day, wassailing, blossom and blossom routes, lists of orcharding courses, specialist nurseries, suppliers of fruit, small scale apple juice and cider making and so on.  It will also include some new recipes specifying particular apples by Raymond Blanc, Hugh Fearnley-Whittingstall, Rose Prince, Nigel Slater Delia Smith and many others.

- making links with art galleries and museums that hold paintings/artworks of apples and orchards

- producing a Community Orchards Manual

- continuing our campaign to save old orchards and plant new ones.

With best wishes, and thanks again from us all at Common Ground,

Sue Clifford & Angela King   Common Ground, Gold Hill House, 21 High Street, Shaftesbury, Dorset SP7 8JE UK +44(0)1747 850820 
www.england-in-particular.info - the website of the book of the place
www.commonground.org.uk - archive and arts
BIGLITTLE FRUIT CAMPAIGN
The Big Little Fruit Campaign starts its year by urging the media to look beyond rhubarb, think outside the strawberry box and push the seasonal envelope: In other words, to focus on British culinary fruit! 

Yorkshire rhubarb is rightly celebrated in due season, as are strawberries and seasonal veg such as asparagus and Jersey Royal potatoes, but many British culinary fruits go unregarded. 

These last, Big Little Fruit Campaign highlights wherever possible: culinary fruits that were BIG in our past, but that now occupy only a LITTLE place in our diets. 

Would you know a myrobalan from a mirabelle? Can you say why ‘bullace’ sounds rude, but isn’t? And have you ever put a tummelberry in your tum? All three fruits need to be revived and celebrated, along with numerous others that the cooks of the past valued but are no longer grown, or that simply go unharvested in the hedgerows and pick-your-own farms of the UK.

2007 will see the Big Little Fruit message reaching the public in various ways, as campaign founder Debbie Hearn cooks, talks and tastes her way around food festivals and other events. 

2007 launch 12.30 pm Sunday 27 May

Join Debbie Hearn to taste a selection of fruit-based products at Food at The Fringe, Victoria Park, Newbury (part of the Newbury Fringe Festival www.newburyfringefestival.org ) 

Fresh fruit tastes will be offered at the Ludlow Marches and Abergavenny Food Festivals later in the season. The Big Little Fruit website gives details of further events: www.biglittlefruit.co.uk
More…

The Big Little Fruit Campaign was founded in 2005 by Debbie Hearn, a passionate advocate of fresh, seasonal British foods. As a food writer, Debbie specialises in fruit and she judged the Tastiest Apple at the National Fruit Show in 2006. She is a member of the Guild of Food Writers.

You can read about her long-term vision for the future of British culinary fruit at the Big Little Fruit website, but first notice these pats on the back for those who are already doing good things:

· Fruit farms such as Boyce’s at Manstree in Devon, which has a wide range of cane fruits, and specialist producers such as The Somerset Cider Brandy Company, which makes high-quality products from the fruits that flourish at Burrow Hill.

· Farmers’ markets whose local sourcing policies provide real commercial opportunities for small-scale fruit farmers and food producers whose products contain culinary fruits.

· Waitrose, whose Cooks’ Ingredients range offers seasonal fruits selected for their cooking properties, including the late-season pear, ‘Glou Morceau’.

· The media: They have a crucial role to play in highlighting areas of our food culture that the Great British public would otherwise miss. And that’s not rhubarb!

Debbie Hearn: 34 Greenacres, Woolton Hill, Newbury, Berkshire RG20 9TA.   01635 255383. Email: debbie.hearn@spudbash.co.uk   www.spudbash.co.uk    www.biglittlefruit.co.uk
LEADER + SUSTAINING ENGLAND’S ORCHARDS

UK LEADER+  COOPERATION PROJECT 
A useful meeting was held by Sustain at Natural England’s Office, Ledbury on 11 July 2007, followed by a visit to the cider apple orchard at Tidnor Wood Orchard Trust, near Hereford with Henry May. Ida Fabrizio and Kath Dalmeny (Sustain) led the meeting, which was kindly hosted by James Petts of Natural England.
The aim was to further develop the Good Practice Guide on traditional orchards.  If local orchard groups would like to contribute, please contact Ida, below.  Talks also included Dan Keech on highly successful traditional orchard initiatives in Germany and an update on the range of Leader + orchard schemes throughout the UK.  It is vital that these groups continue to work with existing local orchard groups, so do get in touch.  Leader + Orchard schemes cover the following areas:

Cumbria Fells and Dales

Teignbridge

Mid Kent Downs

North West Devon

Herefordshire

Powys, Wales.
Delegates at Ledbury also included representatives from:

Common Ground, National Orchard Forum, PTES, Debbie Bryce (orchard lobbyist) , Common Players (travelling roadshow “Cider with Roadies”), Kentish Cobnuts Association, Marcher Apple Network, Big Apple Association , Tidnor Wood, Orchards Live, Gloucestershire Orchard Group, Jonathan Briggs (mistletoe expert),  CAMRA (includes cider & perry), Bulmer Foundation and the Soil Association. 
Sustain: the alliance for better food and farming

94 White Lion Street, London N1 9PF   Tel:  020 7837 1228  Fax: 020 7837 1141

Email: ida@sustainweb.org  Web: www.sustainweb.org
POLYPHENOL GRANT IN UK

A start-up company developing functional food ingredients from ancient apple varieties boasting higher concentrations of polyphenols than green tea and cocoa has been awarded a £243,000 grant from the UK government to fund development work with the Institute of Food Research. Coressence, which has already launched one polyphenol-rich natural fructose syrup for use in smoothies, yoghurts, cereals and soft gel supplements, has been granted one patent and has filed three more to cover its selection methodology and extraction processes, said chief executive Richard Wood. “We’re focusing on identifying new fruit varieties containing high levels of flavan-3-ol polyphenols, which are known to deliver a strong cardiovascular benefit. The project will also provide materials to be used in the EU FLAVO project that measures arterial stiffness, platelet activity and other biomarkers of vascular inflammation.”
Taken from Food Ingredients (March/April 2007).  Thanks to Charles Martell.
FROM THE TREE COUNCILThis year sees the 20th anniversary of the Great Storm and the Tree Council is therefore including a series of campaigns & events:
Tree Care Campaign: Trees Matter – Cherish Them (March to September)
Walk in the Woods: Trees Matter – Enjoy Them (May)
Seed Gathering Season: Trees Matter – Make the Most of Them (September – October)

National Tree Week: Trees Matter – Plant Them (November – December) 

The Tree Council is also offering small grants for wildflower meadows, bluebell planting and native tree planting.

www.treecouncil.org.uk
Tree Wardens have been notified of a two day Woodland Trust Community Woodland Network conference at Stoke Rochford Hall, nr Grantham, Lincolnshire. www.stokerochfordhall.co.uk
BIODYNAMIC TRAINING AT EMERSON COLLEGE, EAST SUSSEX

Biodynamic farming started in 1925/26.  It is the oldest organised form of agriculture. Half of the training is theory and half practical. Students learn the main agricultural skills, such as tractor driving and maintenance, but also fruit grafting, sowing and transplanting.

www.emerson.org.uk
BEES SUFFER FURTHER DECLINE 
It is not just varroa mite which bees are susceptible to, but a worrying “Colony Collapse Disorder”, which has not “officially” arrived in the UK yet, but has wiped out vast numbers of bees in the US, Canada, Brazil, India and Europe.  It is not certain what exactly is causing the disease, but it may be a toxin or weakened immune system from a number of disease organisms.  Research continues.
Taken from The Guardian Wed 27 June 2007.
EQUIPMENT
· Henchman Ladders and other equipment have been used successfully by Head Gardner, Chris Hitchcock, at Painswick Rococo Gardens, Gloucestershire.  www.henchman.co.uk  Often you can view these at the Malvern Spring Show.  The company is based at Badminton, Gloucestershire.

· Anti-bird netting: Tenax (UK) Ltd  www.tenax.co.uk    01978 664667.
Can be manufactured to your requirements.

BOXES/CRATES WANTED

Wooden boxes or apple crates, known as bushel boxes. These generally have the name of the farm or wholesale fruit market on the sides and a deposit in £sd printed on the ends. They measure 54cm in length, 36cm width by 28cm high and have handle slots cut into either end and wire reinforcement to support the base. I am looking for a regular supply of these items.  My contact details are telephone 01691 656152, fax 01691 680340, e-mail martinhibbitt@btinternet.com  I can pick up.
Thank you.  Martin Hibbitt
LOOKING FOR WORK
I am seeking a career in cider production, conservation and promotion, and would like to enquire whether there is a suitable vacancy. I graduated from Leeds University with a First Class Honours BSc degree in Geography; I now have specialist skills, knowledge and experience, and a committed conservationist approach, and I believe I have much to offer.  Throughout my undergraduate degree I gained a thorough knowledge of sustainable development and biodiversity, whilst undertaking several pieces of fieldwork and research, most notably a 10,000 word study on appropriate management techniques of a semi-natural woodland for enhancing biodiversity.  As a result, my research, methodological, analytical and evaluating skills are well developed. In my work with the Ross-on-Wye Cider and Perry Co., I have been involved in every single aspect of cider production and sales, as well as orchard management. I have gained an intimate knowledge of cider and perry fruit, its processing, care and eventual sales.  These attributes, in conjunction with practical skills of orchard management, and familiarity of tourism and promotion, have given me a holistic outlook on the cider industry.  This knowledge of cider production, together with a background as a conservationist, gives me a unique advantage in understanding the importance of standard orchards for enhancing biodiversity, as a rural economy and ultimately ensuring the sustainable future of the British countryside.  I also have experience with GIS software.
Gabriel Cook stinkingbishop@hotmail.com 01531 890483/07770 321878 (Dymock, Gloucestershire).
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LETTER FROM AMERICA - THE HOME ORCHARD SOCIETY
On Saturday, the 10th of March, 2007, The Home Orchard Society (HOS) held its annual Scion Wood and Cutting Exchange in Portland Oregon USA.  This annual event is the largest public event for the HOS, with 275 people paying to get in this year.  Members of HOS get in at a slight discount but the public is also welcomed. All non-members attending the event are offered free admission if they join HOS for $25 a year.  This year were able to only get a small mention in the local paper’s home and garden section a few days before the event but still got a healthy turn out.

The event has used an exhibit hall at a local fair ground in years past but for the second year in a row the venue was the lunch room of a local middle school.  It’s mostly set up the day before with gathered cuttings being brought in from a number of sources.  Some are from the national pear collection (about an hour’s drive south in Corvallis, Oregon) but most are from other hobbyists that share their cuttings.  The scions are organized first by plant type (pear, apple, quince, plums, cherries…) and then each specific cultivar is set out in alphabetical order in a two gallon bucket with a label attached to the bucket.  All scions types are logged into a data basis for a yearly record of what was available. A few plant owners bring in cuttings during the course of the day which may be added if the computer shows that cultivar is not already present.

The sale also has several other parts.  The largest being the scion and cuttings but there are also orchard related items for sale.  Mason bees and supplies are offered for sale and generally sell out.  There were approximately 800 empty paper bee tubes sold in addition to several hundred tubes filled with bees last year and ready for people take home this year.  Various types and sizes of rootstocks are sold as well.  Over 500 individual pieces of rootstock were sold during the day.   HOS also sold some books that HOS gets a discount on when they buy them in bulk.  In an adjacent room, three people worked on grafting trees for folks who wanted that done for them.  This is set up as a demonstration for who ever wants to see while their own or other trees where grafted.  For $3 you can get a tree grafted up as well as a lesson on how to do it.  Over the course of the day the three grafters grafted up 170 trees for folks while they waited, watched and learned from experienced grafters.  They also sold quite a number of kits for folks to try grafting at home.  Kits included a few grafting rubbers, some grafting sealant, cotton swabs for applying sealant and tags to be written on for later identification of the trees.  There are also tables and areas set up for orchard related vendors.  This year’s vendors included companies selling integrated pest management products (pheromone traps and lures), short nylon stocking (for covering apples and pears to prevent coddling moth and apple maggot damage) and a local nursery that specializes in temperate weather plants that produce edible fruits (figs, kiwis, apples, pears, pawpaws, quince and many others).  There was also an area for people to pick up grafted trees they had ordered from the HOS during the winter.

By the end of the day there were 501 cultivars of apples, 147 European pears, 21 Asian pears, 51 plums, 13 cherries as well as a host of other cuttings from things such as peaches, apricots, medlars, grapes, figs, kiwis, persimmon, jujubes, mountain ash and even a cold weather almond.  In total there were 815 distinct cultivars available for the taking.

Chris Horn (international member of NOF) agent_strangelove@hotmail.com
RECIPE
Cherry Vodka
A delicious drink made using the same method as Sloe Gin.

Ingredients:

11b cherries, 1 pint vodka, approx. 6oz sugar, depending on the sourness of the cherry chosen (sour varieties will give more depth of flavour) and personal preference.
Method:

Wash cherries and remove stalks.  Leave whole, pricking skin in several places with a sharp object. Place in a preserving jar, layering them with sugar and seal.  

Leave jar in a cool dark place, turning it every few days until the sugar has all dissolved.  Then leave for a further three months. Strain off the liquid to remove any solids and bottle it.

You can use the cherry vodka to make a type of kirsch: place a teaspoonful in the bottom of a wineglass and top up with still or sparkling white wine. 

Thanks to the East of England Apples & Orchards Project (newsletter 6, autumn 2006).

SNIPPETS
· It takes 40-50 leaves to produce a fruit!  (thanks to Dave Kaspar)

· Canker treatment in apples and pears: Boil up dock leaves in a little water (infusion with 1 kg leaves to 5 litres water).  Liquidize and apply as paste to trees! (thanks to Pauline Markovits of Horfield Organic Community Orchard, Bristol, taken from the website of an organic orchard in Roncheville, Normandy).
· Think “vertical” as well as “horizontal” with your log piles: stag beetle larvae prefer tree stumps or other wood left vertically, slightly buried in damp soil in a shady area, taking upto 5 years to develop (People’s Trust for Endangered Species) Ed.

· Install a nest box in your orchard: a pair of parent blue tits can apparently collect 9000 codlin moth caterpillars in a season!
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