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The National Orchard Forum is 
a voluntary umbrella 
organization which represents 
the 20-30 heritage orchard 
groups, exchanging relevant 
information between them and 
which helps to set up orchard 
groups in parts of the UK where 
none may exist. 
 
We hope that orchard groups 
will kindly include the above 
statement in every issue of their 
own newsletters, together with 
the website (left). 
 
 
Electronic versions of all the NOF 
newsletters are available from Ann, for 
easy mailing to orchard groups and their 
members.  The contents of back copies 
are listed on the NOF website.  
 
 
NOF cannot be held responsible for 
accuracy of information in this 
newsletter. 
 
 
Thanks to Linda Blenkinship for her 
assistance with this newsletter. 
 
 
NOF newsletters are printed by HB 
Digital Printing Ltd, Innsworth, 
Gloucester  hbprintsales@aol.com 
We are grateful to this company for their 
support. 
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www.nat-orchard-forum.org.uk 
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SLOW FOOD UK – HERITAGE ORCHARD CAMPAIGN 
 
One campaign incorporating many UK projects. 
Educating…..Planting…..Restoring…..Documenting…..Heritage Orchards…..Community 
Orchards…..School Gardens…..In Your Community 
Example: 
Slow Food UK initiative to plant four heritage apple trees per year in designated local community 
orchard. Slow Food convivia to act as a catalyst to unite the community for the need to:  
 
•Protect our food heritage of apples by planting heritage trees  
•Preserve and support community orchards  
•Engage the local community in the importance of the sustainability of the orchard  
•Educate school children in the seasonal availability of UK produce  
•Preserve biodiversity within the community orchard  
•Engage the community in the conservation and environmental benefits of a community orchard  
 
This project looks at using areas that have already been created. Slow Food will work towards the 
sustainability of the orchard and the heritage of our food through engaging the local community in a 
series of 4 events:  
 
1. The Launch “Planting for a better Future” - November 2008 
2. Spring awakening engaging local school children – May 2009 
3. Harvest engaging local school children - October 2009 
4. Review Day “Planning for the future” engaging the parents of local school children and involving 
local media to raise awareness  
 
We will be using the following project as a template to encourage conviva to hold events in their 
community orchards and focus on their local varieties. 
 
A Lost Hero – Thomas Laxton by Sue Miller, Slow Food Bedford Convivum 
Leader 
We believe that everyone has a fundamental right to pleasure and consequently the responsibility to 
protect the heritage of food, tradition and culture that make this pleasure possible. Our movement is 
founded upon this concept of eco-gastronomy – recognition of the strong connections between the 
planet and the plate. Slow food is a non profit organisation that was founded in 1989 to counteract fast 
food and fast life, the disappearance of local food traditions, peoples dwindling interest in the food they 
eat, where it comes from and how it tastes.  
 
In the last century, 300,000 edible plant varieties have become extinct. We have come to rely on a tiny 
set of species to sustain us with fewer than 30 crop varieties providing 95% of the world’s food intake. 
Slow Food Bedford’s main aim is to “Bring People Together” and work in the following areas to help 
producers and co-producers, protect our food heritage, embrace the cultures of our area and educate the 
future generation to a brighter more sustainable future. We do this by holding fun food events. A 
typical Slow Food event brings together local ingredients and celebrates our food culture supporting 
local producers. We believe that we should have fun while learning about our food culture and this is 
true at any age. “This is England” is an example of one of our menus where we are giving people the 
chance to sample forgotten varieties and methods of cooking. All profits from these events go towards 
our SFB Project 2008 our heritage Hero – Thomas Laxton. 
 
Bedford’s Thomas Laxton had been hailed by some as the greatest Horticulturalist of the Victorian era. 
So why is it that Bedfordians have just allowed his name to disappear? Thomas moved to Bedford in 
1885 and opened up his first shop selling seeds and plants. Thomas was also engaged at that time on 
hybridisation work for Darwin. William and Edward, his sons, took over the business in 1888 and 
changed the name to The Laxton Brothers who were responsible for crossing some of the best 
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varieties of apples, pears, plums and small fruits of their era. At the Tollgate Nurseries in Bedford 
Edward and William grew apple trees, pear trees, roses and many varieties of potatoes, peas and 
strawberries. Thomas’s grandson Ted Laxton helped in their business until he was tragically killed 
during an air raid over Bedford in the Second World War.  Edward was so distraught at losing his son 
who had produced so many new varieties that he carried on working tirelessly into his 80s in the 
nursery to keep Ted’s work going. Edward could be seen riding around the orchard daily on his bike. 
Edward was given an MBE by the Queen for outstanding achievement of work and service to the 
community. When he passed away his other grandson John took over. The Orchards by this time had 
been overworked and labour was in short supply so eventually the nursery and shop had to close in 
1957. It had been reported in the local paper that “the nurseries had been an asset to the town, which 
should be left undisturbed to form a Green Wedge between the proposed Putnoe Estate and the town 
centre but this never happened. After reading about their history and what they had achieved I was 
determined to come up with a project that would educate children about The Laxton Family and how 
Thomas was a Heritage Hero and how we must never forget the notoriety he brought to Bedford and 
his legacy of wonderful tasting apples. 
 
SFB Project 2008 - “Bringing Together the Next Generation”. Slow Food Bedford had been looking 
for a project that would benefit local primary school children and educate them in the seasons, our 
Heritage Hero Thomas Laxton and the real taste of food. I discovered The Park Wood Community 
Orchard through my niece, Terri Gipson who was completing a course on Botanical Art and was using 
the Orchard as part of her project. The orchard is managed by The Bedford Borough Council – Green 
Space Officer and Patrick Eeles from “Friends of the Park Wood Community Orchard”. Patrick is a 
senior member of the community who now finds it hard to maintain the trees, as he is the only 
volunteer left who looks after them. I had the idea that it would be great to use the orchard as an open 
classroom for local school children. The Park Wood community Orchard contained 231 trees 
including two of all the old Laxton varieties. This would be the perfect place to educate local children 
on the value of a community orchard, the importance of our Heritage Hero Thomas Laxton and to set 
the seed in the children’s mind of the importance of ensuring that the sustainability of the orchard for 
their future children. The Orchard had been originally planted on disused allotments so we were lucky 
to be able to obtain an allotment plot next to the orchard. I approached our local Shuttleworth 
Horticultural College to see if they had some willing students to manage the allotment so we could use 
seasonal produce for the children for the events. This gave the students real hands on experience of 
growing heritage vegetable and fruit varieties and involved another generation in understanding the 
difficulties and skills required in growing crops. All the seeds were purchased from Thomas Etty a 
heritage seed merchant, in order to maintain the sustainability in the area of traditional varieties. The 
college agreed.  I then approached their second year students to see if they would help with the pruning 
and maintenance of the orchard, which they did. The scene was set to run four events Spring, Summer, 
Autumn and Winter to highlight the different seasons in the Orchard.  
  
Slow Food Bedford held their first Project 2008 event on the 8th May and second on 1st July. Brickhill 
Lower School and Edith Cavell were the first two schools to benefit from the funds raised. Funded 
entirely by membership money and funds raised from events. The day’s events commenced at Slow 
Food Bedford’s allotment adjacent to The Parkwood Community Orchard. It started with the children 
looking at new potatoes growing in the allotment. They were able to compare the difference between 
new potatoes and old. They were able to harvest the potatoes and vegetables growing in the allotment. 
They looked at the cooking methods with an emphasis on why it is important to cook the vegetables 
correctly to maintain the full vitamin content and taste. A local environmental group illustrated the 
importance of recycling and creating a compost bin in your back garden from your own vegetable 
peelings.  
 
We followed this up with a look at seasonal fruit from around the world and why it is important to the 
country to buy their seasonal produce. It is important that when seasonal fruit such as apples are not 
available in the UK we purchase from countries that typically grow apples and are in season. We want 
the children to look where their parents are buying fruit from even if it is purchased in a supermarket. 
We went on to look at local produce seeds and seasonal British produce. The children were then treated 
to a BBQ of local handmade sausages from Davidjon Traditional Butchers of Stanley Street, which 
included Hertfordshire Wild Boar and Apple. The new potatoes that had been studied earlier were 
cooked by the children and they then prepared a special herb butter using local butter and herbs from 
the allotment. This was followed by a fruit salad using fruits from around the world, which included the 
prized Sicilian blood red oranges with ice cream using the famous Madagascan vanilla pod.  
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The Park Wood Community Orchard proved to be a beautiful classroom for the children as the trees 
were in blossom, they were able to look through magnifying glasses to study the blossom in depth. 
From the 231 trees planted in the orchard by the Borough Council there are two of all The Laxton 
varieties providing a living history book for the children to see, touch, smell and feel. The children 
were fascinated with the trees. Emerging from behind a Laxton tree came Matt from The Wooden Hill 
Theatre Group dressed as Thomas Laxton from the 1860s. Matt in the character of Thomas Laxton 
talked to the children about how Thomas Laxton came to Bedford and the how his business grew 
within the town. How his family planted and sold Laxton Apple trees and what eventually caused the 
business to fold. Patrick Eeles from Friends of the Parkwood Community Orchard was then 
interviewed by Thomas Laxton who asked him how his trees found their way to The Park Wood 
Community Orchard and what he was doing to look after them. Bedford Trust for Conservation 
Volunteers talked about the importance of nature within an orchard and helped by The Green Space 
Officer from Bedford Borough Council and Bedford Park Rangers led a mini beast hunt in the orchard. 
The children built a new log stack for the next event, which will be monitored to see if the insects that 
are so important to the orchard have increased on our next visit. The children were able to take home a 
Heritage Hero pack which gave their parents information on how to buy local produce and how 
to cook the produce the children had seen that day in the allotment. The pack contained the history of 
our local food heritage, how to recycle effectively and a map of other community orchards and parks in 
the area. Also included were pictures of The Laxton varieties and The Laxton Family Tree. The school 
were given some compost and a paper potter, which is a wooden utensil to make paper pots out of old 
newspapers. The children were given Heritage variety seeds of parsley, chives and mint, the idea being 
to plant them in the pots at school and take them home to their parents. The pots can be placed in the 
ground or window box and will naturally compost into the ground as the plant grows. This will 
encourage the children to cook local new potatoes and use their own herbs to make a herb butter. 
 
Two more events are planned in the Orchard with local school children following the seasons of 
autumn and winter. Slow Food Bedford have pledged to plant four Laxton Heritage variety trees in 
Brickhill School’s garden this Autumn so the school can carry on their lessons with future classes on 
The Laxton History of Fruit growing in Bedford ensuring that the story of our Heritage Hero Thomas 
Laxton is passed to future generations. 
 
 

 
   
Heritage Hero “Thomas Laxton” meets school children in Park Wood Community Orchard, Bedford.  
© Slow Food 
 
Slow Food want to hear from existing and new heritage, community and school projects, and 
may be able offer assistance and forge links – Orchard groups etc, please do contact Sue Miller. 
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Sue Miller, Convivium Leader, Slow Food Bedford & Slow Food UK Director 
www.slowfoodbedford.co.uk   slowfoodbedford@ntlworld.com  Tel: +0044 (0)7753 
780607 
(Thanks also to Catherine Lloyd for this information). 
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Extensive Book listing in NOF 12 (thanks to EEAOP & GOG) Contact Ann for a 
copy. 
Reminders: 
Man-made Eden: Historic Orchards of Somerset and Gloucestershire by James Russell (2007) 
£15, Publisher: Redcliffe Press Ltd. 
Community Orchard Handbook by Common Ground (2008) £10 each (& £2 p&p).  
www.commonground.org.uk 
The Good Practice Guide for Managing Orchard Projects "Protecting our Orchards Heritage"  is 
now completed and printed.  It is available to download as a pdf from Sustain's website 
www.sustainweb.org/publications/  
Ciderland by James Crowden (due out autumn 2008) 
Cider - the Forgotten Miracle by James Crowden 
 

·  The Northern Pomona by various authors and contributors (2007) 
www.northernpmona.co.uk  Hardback 320 pates, 51 colour apple illustrations by Bridget 
Gillespie and numerous colour photos and accompanying B&W illustrations. £50 ISBN: 978-
0-9556653-0-1 

 
·  Success with Apple and Pears to Eat and Drink by Alan Rowe (2002) Groundnut 

Publishing. Paperback 130 pages £12.95 ISBN: 0-9527141-3-2  A practical gardeners’ guide 
to apple and pear varieties, husbandry, harvesting, storing and making juices, cider and perry. 

 
·  Burcombes, Queenies and Colloggetts by Virginia Spiers (1996), illustrated by Mary 

Martin.  A must for all enthusiasts of traditional orchards, fruit and customs.  It describes the 
history of orchards in the Tamar Valley, their traditional uses and more recent developments.  
There is a large appendix with descriptions of many of the apple and cherry varieties collected 
in the West Country over the last 30 years by James Evans and the book is lavishly illustrated 
throughout.  Available from: West Brendon, St. Dominic, Saltash, Cornwall (01579 350696) 
or all good booksellers ISBN 0 9527641 05. 
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BUCKINGHAM NURSERIES 
Buckingham Nurseries has been on its present eleven acre site just west of Buckingham since 1970 but 
the family business dates back to 1945. Over these years the business has seen a swing of trends with 
gardening as back in the early days fruit trees and soft fruit were popular but the interest slowly 
declined.  We have always been keen to encourage growing your own so continued to stock a good 
range of bare root trees which customers could collect or could be sent out via our mail order service.   
 
Over the last few years, I think with the help of the media of television, interest in growing fruit and 
vegetables in the garden or on allotments has increased dramatically and we are proud to offer a more 
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extensive range plus a good range of plug and pot grown vegetables and herbs.  Looking back to our 
1983 catalogue we were listing 25 varieties of apples, but this year we have 31 in the main 
catalogue plus 10 pot grown ‘Heritage’ varieties, all reasonably local including such wonderful 
names as Puckrupp Pippin and Foxwhelp.  On top of this we have a good range of pot grown trees 
including family trees for planting when bare-root stock is not available. 
 
 The ‘Heritage’ varieties are supplied by the newly formed Mid-Shires Orchard Group and were 
chosen by a team of ‘tasters’ at our Apple Day event in 2007.  We have been involved in Apple Day 
since 1996 and have been delighted to see how popular this event has become.  It is wonderful to hear 
the comments of people tasting many of the varieties on display and often as a result investing in a tree 
or trees for their garden. 
 
We are very keen to show to our customers that it is not necessary to have a large garden to be able to 
produce a good supply of tasty vegetables and fruit.  Last year we built a series of raised beds from old 
sleepers, painted them in attractive pale shades of blue or green and planted them up.  We were amazed 
at the interest in these and we know that many went off inspired to build suitable structures themselves.  
This year we have extended the idea where we sell bare-root stock in the winter and have built a series 
of demonstration gardens using soft fruit, top fruit and vegetables.  Again the interest in this is pleasing 
to see.’ 
 
Footnote: The nursery does stock heritage varieties in containers (presumably all year round) and 
these can be despatched throughout the country, but do have to charge a higher carriage charge 
of £12.50 to cover the extra weight.  The varieties in stock are: 
Codlin, Dymock Red, Eden, Foxwhelp, Hagloe Crab, Longney Russet, Puckrupp Pippin, Red Two 
Year Old, Spout and Wheeler’s Russet.  Others can also be sourced as special requests.  The trees 
are available for collection from the Garden Centre, but they would also advise customers to check the 
stock availability before calling in case they are temporarily out of stock. They hope to see the interest 
in fruit growing continue to grow, especially local varieties. 
 
Buckingham Nurseries do not offer a grafting/budding service at the Garden Centre but would put the 
customer on to the Mid-Shires Orchard Group who could provide this service.   
 
Pauline Brown, Buckingham Nurseries & Garden Centre, Tingewick Road, 
Buckingham MK18 4AE  01280 827902/01280 822133  
pauline@buckingham-nurseries.co.uk    www.buckingham-nurseries.co.uk 
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CENTRAL CORE NETWORK SCOTLAND & TAYSIDE BIODIVERSIT Y 
PARTNERSHIP 

·  The Tayside Biodiversity Partnership has published a colourful booklet on "Community 
Gardens, Orchards and Allotments - Making Way for Nature".   This can be downloaded 
from www.taysidebiodiversity.co.uk/Information_News.asp 
(or if this link doesn't work, go to the home page, drop down the menu on "News, Information 
and Projects" and click on "Biodiversity Newsletter").  The booklet is being widely circulated 
to community groups and individuals across Scotland. 
Paper copies are also available (sent to anywhere in the UK!) - please contact Catherine Lloyd 
at tayside.biodiversity@ukf.net   01382 433042. 

 
·  Food Writers to Visit Carse of Gowrie Orchards (Perthshire) With the city of Perth being 

awarded Cittaslow status, a party of UK food writers will be visiting the area in September to 
see what's going on in Perthshire with regards to the local produce available - and the 
importance of the surrounding environment which goes towards achieving such great produce. 
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As the orchards are a great example of this, the party will be given a tour of a couple of them, 
as well as attending one of the Farmers' Markets. 

 
·  Museum Orchard for Eastern Scotland? 

Much discussion (and negotiation!) is underway at present to bring about a new East of 
Scotland Museum Orchard somewhere on the Carse of Gowrie.  Watch this space for news in 
the next issue! 

 
·  Carse of Gowrie Orchard Festival 2008 

With a key Apple Day event being planned to take place in a well-known local garden centre 
(with a "bring your fruit for ID" table), the Tayside Biodiversity Partnership will be widening 
the celebration into an Orchard Festival (to take place mid-October). Aimed at raising 
awareness of the orchards themselves, the Festival will encourage local orchard owners, hotels 
and pubs, eco-tourism businesses, and schools to take part in a variety of events/tastings 
across the Carse of Gowrie area between Perth and Dundee. 

 
·  Technical Information Notes on Orchards (Natural England) The Central Core Orchard 

Network has uploaded the series of Orchard Advice Notes: 
www.centralcoreorchardnetwork.co.uk/Orchard_AdviceNotes.html 

 
·  Scottish Children's Orchard 

Plans are afoot to start a few Scottish Children's Orchard projects in Tayside, especially in the 
city of Dundee.  It is early days yet, but to read the background to this unusual idea, see the 
introduction to the Glasgow Children's Orchard project at 
http://www.centralcoreorchardnetwork.co.uk/PDF/TheWeeApple 
 

·  First “Orchard Trail” in Perthshire 
In February 2008 the Tayside Biodiversity Partnership held a workshop in the Errol 
Community Hall on the Carse of Gowrie (Perthshire).  The purpose was to bring the local 
community together to learn how to go about planting and caring for a new orchard.  John 
Butterworth gave an illustrated talk on ‘How to Design and Maintain your own Orchard’, 
Catherine Lloyd highlighted the rich biodiversity in orchards, and John Hancox introduced the 
Scottish Children’s Orchard Project.  The idea is to have a network of fruit trees in “bee-
flying” distance of each other.  John - Director of the Glasgow Children’s Orchard - outlined 
the Glasgow project where 1,000 fruit trees have been planted across the city with children 
tree wardens looking after the trees and learning about healthy eating.  He has hopes of 
extending the project across Scotland. 
 
During the workshop, everyone attending took part in planting a row of fruit trees at the start 
of the very first Orchard Trail in Tayside – also, coincidentally the first Scottish Children’s 
Orchard site in Tayside.  Local children were invited along and the press were present to 
record their efforts.  A “core path” already in existence has recently been extended so that 
there is a circular walk from the village down to the River Tay.  There are magnificent veteran 
trees down by the water and of course the highly important reedbeds – the largest stretch of 
reedbed in Europe.  Home to Marsh Harriers, Water Rail and Bearded Tits (as well as a huge 
Swallow colony later in the year), the path will encourage both local people and visitors to 
walk along the edge of this rare habitat without disturbing it.  On the way down to the river – 
and on the way back up to the village the path crosses typical open Carse farmland which will 
hopefully be enhanced with future plantings of avenues of Scottish heritage varieties of fruit 
trees.  The private orchard at Port Allen is just off the path so will look pretty in blossom time.  
It is hoped occasional Open Days will occur at some of the private Carse orchards to 
encourage visitors to explore them “by invitation”.  In the meantime there may be an 
opportunity to put an interpretation board on the new Trail which will give the history of the 
ancient orchards. 
 

Catherine Lloyd, Tayside Biodiversity Co-ordinator, Tayside Biodiversity 
Partnership, c/o Dundee City Council, Floor 13, Tayside House, Dundee   DD1 3RA 
www.taysidebiodiversity.co.uk 
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The Tayside Biodiversity Partnership covers the three local authority areas of Angus, 
Dundee City and Perth & Kinross. 
www.centralcoreorchardnetwork.co.uk 
 
 
CHESHIRE LANDSCAPE TRUST 
Norton Priory Quince Festival, Runcorn - Saturday 4th and Sunday 5th October 2008 
As proud guardians of the National Tree Quince Collection we invite you to come and find out more 
about this traditional of English fruit, what they look like and to do with them! Sample the quince jam 
with biscuits and cheese. Also enjoy the music, tours, storytelling and family activities with Norton 
Priory Museum Trust and supported by Cheshire Landscape Trust. Normal entry charges apply. 
Meet: 12.30 – 5.00pm, Norton Priory Walled Garden . Contact: Norton Priory on 01928 569895 
 
Norton Priory Apple Day - Sunday 19th October 2008 
An afternoon of activities, traditional games, stalls, arts, crafts and plant sales with Norton Priory 
Museum Trust and in partnership with Cheshire Landscape Trust and Halton Borough Council. 
Normal entry charges apply. Meet: 12.30-4.00pm, Norton Priory Walled Garden. 
Contact: Norton Priory on 01928 569895   
 

If any of the other groups in NOF would like to have a display at the 
Apple Day event please contact either John Budworth (Head 
Gardener) or Paul Quigley (Ranger) on 01928 569895. They would 
welcome contributions from other fruit groups. 
 
Although not about tree fruits, Cheshire Landscape Trust has won a Heritage Lottery Fund grant to 
coordinate the Cheshire Gooseberry Project; an 18 month project that recorded and researched all 
aspects of competitive gooseberry growing and showing. 
 
Katie Lowe, Projects Manager, Cheshire Landscape Trust 
01244 376333 cltoffice@tiscali.co.uk 
 
 
COLWALL ORCHARD PROJECT, HEREFORDSHIRE 
This group is located just west of the Malvern Hills, near the parish boundary with Worcestershire.   
�
The Colwall Orchard Project had a good winter season.  Highlights include: 

·  We have a dozen enthusiastic volunteers, here to help our orchards. 
·  We have details of various local orchard experts able to help our volunteers and owners. 
·  We found and contacted the owners of 41 potential orchards in the parish and done 

preliminary surveys of 36 of these.  Many of the owners are keen to get more advice and 
practical help to manage and restore their orchards. Several orchard owners have agreed to 
open their orchards for a range of events. 

 
Following this success, we now have further funding from the Malvern Hills AONB  to continue the 
project.  Our volunteers and local experts will work with key orchard owners to rescue old orchard 
trees and restore their orchards.  We will be holding an Autumn Apple Festival and also hope to offer 
people in the village opportunities to get to know their local orchard wildlife .  More news and events 
will be posted on the Colwall Greener website (below).  
�
Helen Stace helen.stace@naturalengland.org.uk  01684 540569 
www.greener.colwall.info 
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CORNWALL ORCHARD PROJECT 
This Project is largely dormant due to a lack of funding, however the momentum gained in the early 
years has ensured that activity continues. Several organisations organise Apple Days across the County 
which continue to be popular. The National Trust has established a reference collection of local 
apple varieties (The Mother Orchard) at its Cotehele Estate on the banks of the River Tamar. A 
number of growers are now producing various products from local apples (some from trees provided 
by the Project in the early 1990s) and are on the look out for more fruit. A one-off grant opportunity 
this year is assisting one local estate to undertake restoration of its orchards where they are a 
distinctive feature of the hamlet and is home to the famous Kea Plums. Interest in traditional orchards 
remains high and information packs are still provided to interested landowners.  
 
Information Packs: these contain an overview of Cornish orchard history, a list of Cornish apples 
varieties and nurseries, planting & pruning advice, juice & cider makers and information on the book 
“Burcombes, Queenies and Colloggetts – the makings of a Cornish Orchard” by Virginia 
Spiers/illustrated by Mary Martin.  Revised info is available from the website below. 
 
Colin Hawke, Natural Environment Officer, Cornwall County Council, County 
Hall, Truro TR1 3AY   01872 222000  chawke@cornwall.gov.uk   
www.cornwall.gov.uk/trees  
 
 
EAST OF ENGLAND APPLES & ORCHARD PROJECT (EEAOP) 
Covers 7 counties: Bedfordshire, Cambridgeshire, Essex, Hertfordshire, Lincolnshire, Norfolk  
and Suffolk and is a registered charity and not-for-profit company limited by guarantee. 
 
Membership Milestone – EEAOP is delighted to announce that it now has over 500 members, and as 
a charity is encouraging Gift Aid subscriptions.  
 
Eventful autumn – EEAOP attended ten major and four smaller venues with their identification 
roadshow and displays, and supplied displays and literature to other events across the region. At 
Audley End House Kitchen Garden a huge marquee was filled with fruit and displays from the whole 
region and, with the help of volunteers from the kitchen garden, offered tastings of apples from all 
seven counties, which proved to be an incredibly popular attraction.   
 
Fruit Identification – last year EEAOP were able to attract several new identifiers to the team of 
experts.  Each year basic and refresher training is provided for those taking part, and beginners are 
mentored by more experienced team members.  EEAOP are particularly keen to find people 
interested in pears, plums or cherries, being a weaker area of expertise.  
 
New orchards take root – much interest continues around the region in establishing new orchard sites 
assisted by a range of funding, and tree sales this season were greater than in any other year, and the 
addition of a selection of rare local plum and cherry varieties to the catalogue undoubtedly created a 
great deal of extra interest.  Junior and primary schools in most counties were the recipients of Project-
raised fruit trees and EEAOP were particularly grateful to Norfolk CC and the Essex Biodiversity 
Project for leading the field with these projects. 
One of the largest orders this winter was for several trees of over 40 different apple varieties from a 
farm shop in north-west Norfolk, expanding its already popular range of top and soft fruit, including 
PYO.  This is a heartening development and one which is hoped will be repeated by others across the 
region.  Interested growers are invited to contact EEAOP. 
 
Surveys and research – Last autumn Project fruit researchers and identifiers paid an unprecedented 
number of visits to old orchard sites across the region.  These much valued trips led to numerous finds, 
many of which will need further study.  One site at  Much Hadham, Hertfordshire, is an extensive 
traditional apple orchard of some 200 trees.  This was at St Elizabeth’s Centre, a council run home for 
the disabled, originally founded in the inter-war years as a convent, set in parkland.  Based on the 
varieties present and the size of the trees, the orchard was most likely planted when the convent was 
originally established.  A careful restoration plan is in hand so that the fruit, which has organic 
certification, can be used again by the Centre kitchens and the site enjoyed by the residents and their 
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visitors by way of some extra interpretation, mown pathways, more benches, special ‘picking days’, as 
well as environmental education and wildlife activities.  Amongst the twenty-five plus apple varieties 
found were several unknowns, most notably a large yellow costard-like cooker (from a tree which 
appeared older than most on the site), plus a sweet-tasting red-striped dessert, and a group of large, 
smooth, yellow-skinned cookers, which resembled the Victorian French cooker Transparente de 
Croncels, recommended for planting in the 1920’s/30s by Bunyards of Maidstone and several other UK 
nurseries. 
 
Another trip was to the walled garden at The Hoo, in Kimpton, Hertfordshire, where pears are the main 
feature with over twenty different varieties running along the south-facing wall, but unfortunately most 
remained unidentified at present.  Other visits were made in Lincolnshire, Suffolk and Essex to a 
variety of sites.  The Suffolk Wildlife Trust’s Martin Meadow nature reserve at Monewden, Wickham 
Market, comprises three wildflower rich hay meadows grazed by a small flock of Hebridean sheep.  
The site also has two orchards; a mixed traditional orchard of old trees, aged between 50-100 years old, 
interspersed with recently planted local Suffolk varieties, and a smaller orchard of trees created using 
graft-wood collected from the old orchard trees about ten years ago.  This Spring EEAOP have 
propagated more new trees from wood collected from the at-risk or dying trees, whose fruits are too 
poor to identify. 
 
Apple Day discoveries – as usual EEAOP request graft wood from trees of unidentified fruits to 
propagate and later evaluate.  Amongst the notable new additions this Spring are a possible contender 
for the ‘lost’ Norfolk apple variety White Stone Pippin, brought from a garden in the village of Histon, 
Cambridgeshire.  This is a very long-keeping smooth-skinned yellow apple last recorded in the 1940’s, 
and first mentioned in the 1790’s by Norwich nurseryman George Lindley.  Also from Cambridgeshire, 
in a garden in Girton, comes a sweet yellow dessert apple from a very old tree known by successive 
household occupants as Barton Freebearing.  Dr Robert Hogg, the eminent Victorian pomologist, 
described an apple by the name of Barton’s Incomparable in his 1884 publication The Fruit Manual, 
and a variety simply known as Barton was mentioned as being grown in the county in H.V. Taylor’s 
Apples of England, published in the 1940s.  Experts have yet to see fruit from this tree, so have high 
hopes. 
 
Winter workshops continue to be offered including the popular ‘Creating an Orchard’ day school 
which introduces planning and planting, pest and disease management, harvesting and storing 
techniques. 
 
Management update – In spite of very valuable volunteer contributions, EEAOP, as with one or two 
other groups in recent years, has found that if effective working is to be maintained, and long-term 
objectives achieved, then some of the administrative work needs to be contracted out. EEAOP have 
done this on a freelance basis and this has proved very successful.  
 
 
Thanks to Clare Stimson (newsletter editor) and Martin Skipper (Chairman)  
info@applesandorchards.org.uk   www.applesandorchards.org.uk  01328   838403 
 
 
 
GLOUCESTERSHIRE ORCHARD GROUP (GOG) 

·  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. Summer events 
include Plum Day in August, Habitat visit  to a member’s orchard (hopefully with some 
veteran trees) and a communal juicing/social event in September.  Perry Pear Day takes 
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 perry pears and their fascinating history. The latter is a chance to identify the 
public’s perry pears by comparisons with almost the entire range of perry pears in 
existence. 

 
GOG website www.orchard-group.org.uk/glos 
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·  Charles Martell’s Apple Data/Book – “Native Apples of Gloucestershire” is now on the 

GOG website:   On home page, go to Apples on left-hand menu.  Copyright to Charles, but it 
can be printed off directly from the web.  It is a working document, so there will be 
amendments/additions/further photographs over time.  Congratulations to Charles for the 
years of painstaking research. This supplements his “Native Plums of Gloucestershire”, 
which is already on the web (under Plums).  A Perry Pear field guide is planned with Jim 
Chapman. 

 

 
Gloucestershire Orchard Group Chairman Dave Kaspar (left) receives Gloucestershire Apple Data 
from Charles Martell (right) Feb 2008 at GOG AGM.   © Juliet Bailey 
 
 

·  The two orchard centres at Brookthorpe (Gloucestershire Environmental Trust funding/Cory 
Environmental) and Hartpury (Heritage Lottery grant), both near Gloucester, are well under 
way.  The former is an Orchard & Rural Skills Centre, with yurt, at the home of Days Cottage 
Apple Juice (organic juice, cider & perry), the Museum Orchard of the entire Gloucestershire 
apple collection and both mature and young orchards), with Dave Kaspar and Helen Brent-
Smith.  The latter is at Jim Chapman’s National Collection of perry pears and will also be a 
training centre for perry and cider making courses, with Peter Mitchell’s teaching programme.  
More details in future newsletters. 

 
Bookings (not just from Gloucestershire) are already being taken for perry & cider making courses 
at Hartpury for September 2008 – see www.tasteandexplore.com 
 

 
·  Severn Trent Community Recovery Fund 

Severn Trent Water have kindly given GOG £10,000 to assist communities in the aftermath of 
flooding.  It is to be spent on the following: 

 
1. Community orchard groups, including schools & parish councils (normally £250) 
2. Flood damaged orchards 
3. Orchard surveys  
 
More information from Ann Smith (see below). 
 
·  BAP species talks 
GOG was privileged to have Dr. Keith Alexander (freelance ecological consultant and BAP & 
Peoples Trust for Endangered Species advisor & Gloucestershire Naturalists Society) and Ted 
Green (international veteran tree expert, Ancient Tree Forum) talk at the February 2008 AGM.  
Standing room only!  Dr. Keith Alexander’s powerpoint presentation slides on Noble Chafer & 
Other BAP Species in Gloucestershire Orchards are available on the GOG website (under Past 
Events).  This includes useful photos of the noble chafer beetle and pellets. 
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Keith Alexander Contact:  keith.alexander@waitrose.com  01392 413092. 

 

     
 

Ted Green (left) and Keith Alexander (right) at GOG AGM.  Keith is holding the excellent leaflet by 
Anita Burrough of the Peoples Trust for Endangered Species on Traditional Orchards, a guide to 
wildlife & management  www.ptes.org 
© Juliet Bailey 
 

            
Noble Chafer beetle and its frass (not to scale).  © Keith Alexander & Peoples Trust for Endangered 
Species. 
 
Ted Green’s presentation is also available on the GOG website under Past Events.   
 

 
·  GOG membership currently stands at about 220. 
·  Plum Day 2008 in August is to be held at Trevor Giles’s extensive organic commercial 

orchards near Evesham, hopefully to coincide with Pershore Plum Day.  
·  Perry Pear Day – Sat 27 & Sun 28 Sept 2008 at the Three Counties Showground, Malvern, in 

conjunction with the Three Counties Cider & Perry Association, Slow Food Movement, 
Olivers Cider & Perry & Hartpury Perry Pear Centre.  Large displays of perry pear produced 
by Jim Chapman, Charles Martell & GOG.  The public can bring samples of their perry pears 
for comparison for identification. 

·  Apple Day 2008 (21 October) 
GOG will list county-wide events on the GOG website in the autumn.  A new pasteurizer for 
hire supplements our juicing equipment. 

·  GOG is looking at the possibility of becoming a charity . Charitable status would enable GOG 
to apply for further funding to be even more active in conservation work. Several orchard 
groups in the UK have taken this important step. 

·  Orchard-related stationery: to purchase attractive painted notelets etc, contact artist Rose 
Williams seaview@coloursfresh.co.uk   01452 780704.   Rose also takes commissions. 
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·  Nurseries: Gloucestershire varieties of apple, perry pear, plum & damson can be purchased 
from:  

 
1.  Lodge Farm Trees  
Lodge Farm, Rockhampton, Berkeley GL13 9DY 01454 260 310 (Rob Watkins) 
rob@lodgefarmtrees.co.uk www.lodgefarmtrees.co.uk 
 
2.  Day's Cottage Apple Juice (Dave Kaspar/Helen Brent-Smith) 
Upton Lane, Brookthorpe, Gloucester GL4 0UT   01452 813602   applejuice@care4free.net 
 
3.  Thornhayes Nursery, Cullompton, Devon (Proprietor Kevin Croucher)  www.thornhayes-
nursery.co.uk 

 
Small amounts of Gloucestershire varieties of tree fruits are available from the following: 
4� �Walcot Organic Nursery 
Lower Walcot Farm, Walcot Lane, Drakes Broughton, Pershore, Worcestershire WR10 2AL 
01386 553697 enquiries@walcotnursery.co.uk   www.walcotnursery.co.uk 

5.  Highfield Nurseries (Managing Director Joan Greenway) 
School Lane, Whitminster GL2 7PL  01452 740266/741309  info@highfield-nurseries.co.uk 
Holds Apple Day each year. 
 
6.  Shapes & Sizes (David Leigh) Pond Cottage, Lemington, Moreton-in-Marsh. Tel/Fax 01608  
650991. 
 
7.  Buckingham Nurseries (see Feature Article in this newsletter). 
 

·  Touring Art Exhibition  – Orchard by Edwina Bridgeman held at Cirencester New 
Brewery Arts Centre summer 2008 (not a GOG event, but the organizer is a GOG member). 

 
 
KENTISH COBNUTS ASSOCIATION (KCA) 
KCA produce an annual booklet of their membership and aims.  Membership is £15 per annum and 
open to anyone. 
 
Plat owners receive a Peoples Trust for Endangered Species (PTES) Orchard Owners’ Questionnaire 
as part of the Traditional Orchard survey project, covering Kent as well as other counties.  Meg 
Game of KCA is helping to coordinate the surveys with Steve Oram and Anita Burrough of PTES. 
Cobnut plat classification as commercial or traditional is not straightforward; modern management 
practices of other fruit ordinarily involve new dwarfing rootstocks and regular chemical spraying, 
whereas cobnuts normally grow on their own roots and are planted in arrangements and managed much 
the same as they have been for centuries.  The range and volume of chemical use on cobnut plats, if 
any, seems to be limited and even then the biodiversity value can remain significant. Because of this, 
and because most of them have enjoyed long histories, PTES have included all except the most 
intensive operations in the database.  More on the survey results in future newsletters. 
 
The KCA newsletter, (May 2008) The Cobweb, discusses the presence of unusual mis-shapen and 
larger cobnut buds (big-buds) over the winter.  These are caused by the hazel gall mite, Phytopus 
avellanae.  This is related to, but not the same as, the mite which causes big-bud on blackcurrants, and 
is microscopic.  Big-bud is present on wild and cultivated hazels and causes a significant loss of crop 
for commercial growers in Britain and elsewhere, including the world’s largest producer, Turkey.  
Organic control involves picking off all the affected buds in winter and burning them, but is impractical 
and is anecdotal. Certain varieties of cobnut are more resistant. There is also non-organic control. 
 
KCA publicity  continues to grow and includes articles in The Telegraph. Cobnuts were highlighted in 
a pre-Christmas programme of BBC Gardeners World . 
 
Thanks to Meg Game meg@megame.freeserve.co.uk 
www.kentishcobnutsassociation.org.uk    info@kentishcobnutsassociation 
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Alexander W J Hunt (Chairman), 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 (MAN) 
MAN’S celebration of Apple Day 2007 – a change of venue for last autumn to the Cider Museum in 
Hereford had the advantage of the display remaining at the venue for a week.  The AGM at a later date 
was followed by an interesting talk by Dr Murray Mylechreest on Thomas Andrew Knight. 
     
A Pomona of the Welsh Marches – Margaret Gill has completed watercolour paintings of blossoms 
and fruit, and line drawings showing the internal anatomy of the fruits of most of the thirty varieties of 
apple which will be featured in the Pomona.  A specification has been prepared to enable estimates of 
the cost of printing the book.  Accurate colour reproduction and fine printing is being sought so that the 
beautiful illustrations will be seen to best advantage, and the publication be of the greatest value for 
identification purposes.  The text is making slower progress and there are still some problems to be 
resolved.  Finding an authentic tree of the variety Ten Commandments is proving almost as difficult as 
obeying the original divine precepts brought down by Moses from Mount Sinai.  A third Ten 
Commandments candidate is now under investigation as the trees at Berrington Hall, after leading the 
group a merry dance, eventually proved false.  Any information from members would still be most 
welcome.  Grateful thanks have been expressed to Alison Lean at Brogdale for sending apples from the 
National Fruit Collections during the autumn. 
 
Cider Apple –White Beech - a request for any information about this variety. 
One or two trees are in members orchards, and in the past Bulmers have propagated it, but MAN 
member Michael Ibbotson would like to find out if there is anything else known about its history. 
 
Hay Autumn Festival – Sue Clifford of Common Ground gave a most interesting talk and Powerpoint 
presentation about their publication ‘The Apple Source Book’, which was launched last autumn.   
 
Professional Fruit Tree Pruners in Powys – twelve professional tree surgeons and landscape 
gardeners have received special training from the ‘Orchard Doctors’ as part of a project to regenerate 
orchards in Powys.  The training day was unique in the UK and was especially designed by Tony and 
Liz Gentil.  The trainees were taken through the theory of pruning old and young trees, and took part in 
a practical exercise to test their ability to assess an orchard and give recommendations on work needing 
doing.  Tony and Liz have been providing technical support to the Perllanau Powys Project for over 
two years.  The project is run by Glasu, the Leader+ Programme in Powys. 
MAN have a list of those qualifying. 
 
Website – as always MAN has a wide-ranging programme of events posted –do take a look at 
www.marcherapple.net 
The Black Mountains Festival, Talgarth, Powys, is on Sat/Sun August 23rd & 24th  where MAN will 
have a display of early apples and identification of ripe early varieties, with tastings and fruit for sale. 
(an opportunity to swot up on those varieties we don’t get to handle at the traditional October festivals! 
– LB.) 
Details from Sheila Leitch. 
 
Articles for the MAN newsletters to be sent to their new Editor, Celia Kirby,  
by letter to 1 Kingswood Rd, Kington, HR5  3HE,  or email to 
celia.kirby@btinternet.com    
 
Thanks to Sheila Leitch (Network Co-ordinator), Wye View, Glasbury-on-Wye, 
Powys, via Hereford, HR3  5NU.  Tel:  01497  847354 
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MID-SHIRES ORCHARD GROUP 
Covers Northamptonshire, Oxfordshire, Buckinghamshire and Warwickshire , the four counties in 
the centre of the country. Recap: This new orchard group has created an exciting partnership with the 
National Trust, at Stowe Landscape Gardens, Buckingham, Bucks, with Head Gardener, Barry 
Smith.  Here the new orchard group will have its base and its home orchard.  The historic estate 
has one surviving orchard and a number of ancient fruit trees in the wider estate, as well as important 
historical links to the development of fruit growing in this country. 
 
An effective new logo has been created for the group (thanks to Jenni Roberts).   
 

 
 
First workgroup day: restoration of Laurel Terrace Orchard at Stowe Landscape Gardens in March 
2008. We removed all large dead wood from 3 other trees, but created wildlife habitat piles from the 
remaining prunings. We cleared out brambles and alder to give trees room to breathe. Photos will soon 
be available to view on our website. Second workgroup day in June 2008: Annual Family BBQ (with 
local cider) at the beautiful Stowe Landscape Gardens Home Farm Orchard (including child-friendly 
games such as the longest apple peel by hand or by machine and giant lawn darts!)  All were welcome 
to come along find out about the group. A selection of heritage fruit trees was available to buy 
(including cider varieties) as well as the Orchard group’s whole library free advice. Two work groups 
were also held on the day at the orchard – light weeding and summer pruning.  

Andy Howard, Mid Shires Orchard Group 01295 810516  Mobile  07950 006813 
johoward@metronet.co.uk  www.msob.btik.com 
You may also contact Marcus Roberts� 01865 377946 
mandm.roberts@ukgateway.net 
 
 
 
NORTHERN FRUIT GROUP (NFG) 
Bramworth Rd Allotments, Hexthorpe, Doncaster 
This site, one of three being newly worked by NFG consists of two plots totalling 569sq.m.  Clearance 
work and initial plantings were begun early in 2007, but in the summer it was badly affected by 
flooding.  These allotments were taken on with specific objectives in mind, namely: 

1. To serve as a teaching garden – showing the stages of growing fruit. 
2. To show how fruit can be grown in a domestic setting. 
3. To serve as a nursery for the “Yorkshire Fruit into Yorkshire Schools” scheme. 
4. To serve as a nursery for the Yorkshire Apple Collection and other collections. 
5. To provide exhibition materials for shows and events. 
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Restoration work is continuing following the flood damage last year. 
 
Apple Tastings 
As well as putting on Apple Day events NFG attends several local shows.  At the Harrogate Autumn 
Show last year there was an opportunity to feature an “Apple Tasting”. This was not conducted blind, 
but as this show is in September it was possible to feature the early-ripening apples, which have 
deteriorated by the end of October when tasting sessions are done at the Apple Festival at RHS Harlow 
Carr. A good number of modern varieties were included to make a good choice available. Also the 
number of visitors attending is very large, and would give feedback from a wider audience.  In the 
event nearly 1400 people took part in the tasting.  Three varieties were presented each time and people 
were asked to vote for the one they favoured on the grounds of taste alone.  Initially seven varieties 
were used but it soon became clear that three of them were preferred.  The overall favourite was Red 
Devil (35%), with Limelight and James Grieve being the other popular ones (both 22%). 
Red Devil is one of the new apple varieties, bred by Hugh Ermen in 1979 and released by Matthews 
Nursery.  It is a highly decorative apple being deep red and scarlet in colour, of medium size with crisp, 
pink-stained flesh and a strong flavour.  The tree is moderately vigorous producing heavy crops from 
an early age, disease resistant and suitable for all areas.  The fruit is ripe for picking in September and 
mature for eating then but will keep until December. 
 
Limelight is a more recent introduction, this time in 2000, again bred by Hugh Ermen and released by 
Matthews Nursery.  As the name suggests the fruit is a pale green and is crisp with a good flavour.  The 
tree is compact, heavy cropping and disease resistant.  Its season is the same as Red Devil. 
James Grieve is an old variety which many people are familiar with from their childhood.  It was raised 
in Edinburgh and introduced in 1893 and has stood the test of time.  When picked in early September it 
is green and makes a very well flavoured cooker.  It can be eaten fresh then by those who like an acid 
apple.  On storage it matures to yellow, sometimes with red stripes and becomes a well-flavoured apple 
in late September into October, but becomes soft if kept until December.  The apple has a very 
characteristic flavour which is present either fresh or cooked.  The tree is moderately vigorous and a 
reliable cropper but is susceptible to canker. 
 
The other apples which were used were Red Windsor, Egremont Russet, Jonagold and Ingrid Marie.  
Red Windsor is mature and ready to eat in September and has a good flavour but surprisingly was not 
popular.  The other varieties are not fully mature until October and were re-presented at the Harlow 
Carr Apple Festival.  However because people were more aware of the varieties that they were tasting, 
bias was introduced particularly in favour of the Egremont Russet, an apple which those who like it are 
passionate about.  The results showed that Jonagold was the favourite at 53% whilst Egremont Russet 
gained 32% with Ingrid Marie, a softer sweeter apple, having only 15% of the vote.  At this event 800 
people participated so it seems that, when asked which are good flavoured apples, we have some basis 
for our recommendations if prospective buyers are not able to try for themselves. 
 
Interstems for pear grafting - Apparently in the USA quince stocks are susceptible to the apple borer 
bug, which wanders around under the bark with unhappy results for the tree. Luckily, pears are not 
susceptible but it does make finding a dwarfing rootstock for them a little difficult.  Pear cultivars 
grafted onto seedling pear (Pyrus communis) rootstocks are normally very vigorous.  However research 
in the USA has shown that using an interstock of another pear cultivar can result in a degree of 
dwarfing .  Conference interstock appears to give the narrowest spread and the smallest canopy volume 
in the cultivars trialled.  Apparently the interstock needs to be at least 30cm in length to have an effect.  
NFG member Clifford Cain comments that for those struggling with quince stocks, it may be worth 
double-working the chosen cultivar onto seedling pear with Conference interstock. 
 
Cannon Hall Pear Day – September 21st 2008 
Cannon Hall, Cawthorne, Barnsley: is a country house museum set in 70 acres of historic parkland.  
For over two hundred years Cannon Hall was home to the Spencer (later Spencer-Stanhope) family, 
who made their fortune in the local iron industry.  In the 1760s the architect John Carr of York was 
employed by the family to enlarge the Hall and redesign the interior.  Subsequent alterations include 
the addition of the magnificent oak-panelled Ballroom in 1891.    
“The historic pear tree collection at Cannon Hall is unusual.  Firstly it is unusual to find so many 
different old pear trees growing together in a garden.  Secondly, it is unusual to find a collection like 
this so far north, as pears generally prefer a warmer climate.  Thirdly it is unusual to have records 
which go back to when the garden was built over two hundred and thirty years ago.  The walled garden 
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at Cannon Hall was built in 1760 under the supervision of John Spencer, the owner, and Richard 
Woods, the landscape architect.  This was the first stage of a reconstruction of the garden and park 
carried out by Spencer and Woods.  A list of fruit trees growing in the garden at this date has survived 
in the archives and it records a more diverse range of specimens than exist now.  At this time there 
were 15 peaches, 5 nectarines, 6 apricots, 8 cherries, 16 plums, 5 pears and 11 vines.  Since 1761 there 
have been changes to the type of fruit tree in the garden.  Greenhouses were built for more tender fruit, 
but some of these have now gone, and there has been a change of emphasis on what is grown.  Today 
there are 2 peaches, 1 nectarine, 1 cherry, 3 plums, 49 pears, 1 vine and 7 apples.  The vine grows the 
famous 185 year old Cannon Hall Muscat grape, which is said to have been grown from a seed 
brought from Greece and is now grown commercially in Australia.  
The pear trees are grown against the wall or a wooden frame as fan or espalier trained shapes.  Of 
these trees growing against the wall 38 of the 43 trees are pears.  Identification of all the trees is not yet 
complete and this will be a continuing process over the next year or two.  Of the five pear varieties 
growing in 1761, none of these have so far been found in the garden, although there are at least 13 pear 
trees which are unidentified.  There must have been changes in taste by different owners to allow the 
pear collection to become so large.  There are around 30 different varieties, with several trees of some, 
including six of Doyenne du Comice which must have been a real favourite.  Of the 18 varieties which 
have been identified with a date of introduction into cultivation, one was known prior to 1600 
Jargonelle; three are eighteenth century – Doyenne d’Ete (1700), Louise Bonne de Jersey (1780), and 
Williams Bon Chretien (1770); and the rest are nineteenth century (11) or twentieth century (3). 
It is intended, once the identification process of existing trees is complete, to look at planting more 
varieties in the gaps along the wall.  We will be looking at the old varieties from the list of 1761, as 
well as those of northern origin, and other particularly rare and interesting examples”. 
 
(Taken  from ‘The Historic Pear Tree Collection Catalogue’, Barnsley Metropolitan 
Borough Council).  
 
Thanks to Diana Davis Tel: 01937 590292,  and Linda Blenkinship (Cannon Hall 
information). 
 
 
ORCHARDS LIVE (NORTH DEVON) 
On Exmoor and in West Somerset 
Exmoor National Park has historically been the most ‘orcharded’ of any British National Park, and 
particularly in the Vale of Porlock standard orchards have been a very significant element in the 
landscape. But as in most parts of the country there was a decline throughout the 20th Century.  For 
some time Exmoor National Park has recognised the importance of orchards in its plans, ahead of the 
recent inclusion of standard orchards in the National Biodiversity Action Plan. But something more is 
needed to stimulate interest and action. 
 
Orchards Live offered to run a course on ‘Restorative Pruning’ to test interest, and the National Trust 
kindly offered Piles Mill near Porlock as the venue. The event, run by Orchard Live’s Chris Patt last 
December, was substantially overbooked, and the response of those attending was ‘more events, 
please’. Following a successful application to the Exmoor Sustainable Development Fund Orchards 
Live is now working to extend its activities on Exmoor and in nearby West Somerset. An embryonic 
committee has been established and it has made suggestions for a programme of events to start in 
Autumn 2008. These include courses on Planning an Orchard, Somerset Apples, Grafting, Harvesting 
and Products as well as another on Restorative Pruning. There will be a visit to Old Cleeve Community 
Orchard and co-operation with existing events such as the Carhampton Community Orchard Apple 
Day. A trip to Herefordshire and Worcestershire is planned for 2009. The Committee also intends to 
acquire an Apple Mill and other equipment, based on the success of such acquisitions for North Devon 
use.  
 
It is intended that the Exmoor and West Somerset Group will complement rather than duplicate 
existing Orchards Live work in North Devon, making the most efficient use of resources. The Autumn 
and Winter programme will be finalised at a meeting at Carhampton Village Hall at 7.30pm on 
Thursday, 28 August and new faces are very welcome.  
 



20 

 

Michael Gee, Chairman, Orchards Live (Dartington North Devon Trust), 01271 
374180 email michael@lhgee.freeserve.co.uk    
and Jane Schofield jane@blackdog.ukf.net  Lewdon Farm, Black Dog, Crediton, 
Devon, EX17 4QQ  01884 861181 
 
 
RIVERS NURSERY SITE AND ORCHARD GROUP, HERTFORDSHIRE 
(previously Friends of Rivers Nursery Orchard) 
Our aim is to preserve and revitalise the nursery and orchard site in line with best management practice 
of old/historic and community orchards.   
 
East of England Apples and Orchards Project held their AGM at Church House in Sawbridgeworth 
where we currently hold the archive material.  A presentation about the history and then bringing 
events up to date, together with information on the archive material, was made.  We then all went on a 
tour of the Orchard where we enjoyed apple juice from the Orchard, apple cake and for the first time, 
some lovely honey.  A very enjoyable day for everyone.  We have Apple Day booked for Saturday 
18th October 2008 1.30pm – 4pm in Church House, Sawbridgeworth. 
 
www.riversnurseryorchard Hazel Mead 01279 724503 Note new email address: 
riversnurserysiteandorchardgroup@hotmail.co.uk 
 
 
SOMERSET COUNTY COUNCIL COUNTRYSIDE GROUP 
Somerset County Council would like to see European “Protected Designation of Origin” (PDO) 
status gained for Somerset apple juice, provided that apples from both bush and traditional orchards 
within the county are eligible.  A PDO provides certification for the quality of a product, both in terms 
of ingredients used and production methods.  It would help all apple growers in the county in the 
marketing of their apple juice as a Somerset product, which will be of interest to many visitors as well 
as local people. 
 
Somerset Orchards Ltd  is a Levels Best business, comprising a small co-operative of orchard 
owners who came together to find new markets for their cider apples.  Single variety cider apple juice 
is the first result.  Two varieties were chosen in blind tasting sessions – Kingston Black (medium dry) 
and Browns Apple (medium sweet).  The non-alchoholic cider apple juice is available from 
Glastonbury based stockists Somerset Local Food Direct (to your door) www.localfooddirect.co.uk 
01458 830801 
For more information on Somerset Orchards Ltd or to join the co-operative, contact Rosie Inge: 
rosie@churton-inge.co.uk   or 01749 670070. 
 
This year at the Royal Bath & West Show at the end of May, the theme was “Our Cider Heritage”.  
Artefacts from the Somerset Rural Life Museum and Dorset’s Mill House Cider Museum were on 
display, there was a demonstration of coopering & wassailing and Cider with Roadies performed.  
Experienced professionals advised on pruning, grafting, pests & diseases and cider-making.   
 
Touring Art Exhibition  – Orchard by Edwina Bridgeman 28 June – 31 August 2008.  Somerset 
Rural Life Museum, Glastonbury.  Visitors will enter a magical orchard constructed from recycled 
materials and enjoy a place of contemplation. Folklore, sustainability of orchards, tree dressing.  01458 
831197. 
 
Somerset County Council runs a scheme to encourage landowners to replant their old orchards and 
establish new ones.  DVD available for £5 from Rose Wicks on 01823 355563. Orchard newsletters 
are sent out to about 500 orchard owners, quarterly. 
 
Phil Stone, Somerset County Council prstone@somerset.gov.uk    01823 355617 
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SOUTH WARWICKSHIRE ORCHARD GROUP (SWOG) 
This group includes an area a few miles south of Stratford on Avon which was, at one time, part of 
Worcestershire. 
 
I attended the National Apple ID course at Pershore and found it most interesting.  I will be urging 
members of SWOG to commit to a shortened version of the course to be held in S. Warwickshire 
later in the year. Simon Clark and Linda Blenkinship & helpers did a great job and we spent a couple of 
hours at Lower Walcot Farm courtesy of Kevin Walcott seeing how they go about raising apple trees 
organically - most interesting. 
 
SWOG members are invited to join a gathering of the West Midlands Fruit Group  to a day at 
Compton Scorpion Manor, Illmington, Warwickshire, to see the work done in both the garden and 
the orchard. Talks on orchards and their wildlife and local fruit production are on the agenda. 
 
A grafting workshop earlier this year was a great success for many. 
 
David Botterill  on 01608 682644 or e-mail davidbotterill1@btinternet.com 
 
 
TIDNOR WOOD ORCHARD TRUST  
Tidnor is an ancient hamlet a couple of miles from Hereford.  We became a Community Interest 
Company (Tidnor Wood Orchards CIC) on 18th April 2008 and we held our first board meeting 
shortly afterwards. We view our future with confidence. We are committed to search energetically for 
people to join our board as directors and to support us otherwise as tree sponsors. Our UK National 
Collection of 400 varieties thrives in the main although we lost about 22 varieties this last winter 
mainly from vole damage. Our French project, Les Vergers Tallevende in Calvados, Normandy, saw 
us plant our first trees in February. We have purchased a tricolour in readiness for the first visit to 
Tidnor by French cider makers........ Our cider makers are Rob Barrell and his son, James. Last season 
they produced 120 gallons of quality product; "Barrell's First Barrel". This November they hope to 
triple output in order that our first Sponsors Open Day in 2009 does not run dry. Sponsoring a unique 
variety of tree is a one-off payment of £70 (2008) and effective life membership of Tidnor Wood 
Orchard Trust, part of the CIC; value that cannot be bettered? For more information please contact us. 
 trees@tidnorwood.org.uk     
  
Our 26 acres in the UK contain more than 2,600 half standard cider apple trees and according to a 
report received in May 2008 "by stopping the release of carbon into the atmosphere, Tidnor Wood 
Orchards therefore appears to have a really positive role in combating climate change". (Dave 
Marshall, The Bulmer Foundation). We seem to getting something right at last. 
  
Henry May trees@tidnorwood.org.uk    www.tidnorwood.org.uk 
 
 
TREE FRUIT SOCIETY OF WALES 
The group began in January 2006. The society has the aims to: 
1)  preserve the old native varieties of Welsh Tree Fruit 
2)  encourage people to grow their own tree fruit 
3)  help people in the identification of fruit trees, particularly the old native Welsh varieties 
4)  organise events and activities which further these aims 
 
Workshops are based at Scolton Manor, Pembrokeshire. 
 
Secretary Steve Jones  s_ashley_j@hotmail.com 
www.treefruitsocietyofwales.org.uk 
 
Links:  
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Rare fruit rescued: Ian Sturrock, who has a nursery in Bangor, is dedicated to finding and saving old 
varieties of fruit specific to N. Wales.  These include the Bardsey Apple, the Denbigh Plum, Anglesey’s  
Pig Snout cooking apple and the Snowdon Queen pear among others.  Trees are sent out as bare-root 
maiden whips in November-March.  For information availability and rootstocks contact Ian at  
Pen y Bonc, Lôn Cytir, Bangor, Gwynedd, LL57 4DA.  Tel: 01248  371573 (taken from Northern Fruit 
Gp newsletter 2008). 
 
 
WESTMORLAND DAMSON ASSOCIATION  (WDA)  
WDA celebrated their annual Damson Day in April, to coincide with the delightful blossom. The 
venue is always at Low Farm Lyth , on the A5074 (off the A590) at map reference SD 460 885.  
Everyone welcome, including other orchard groups (the Northern Fruit Group are also involved). 
 
The grant scheme to encourage the regeneration of local damson orchards (especially for the Lyth and 
Winster valleys) has been continued into 2008 at least. 
 
Leaf curling aphids may be reduced by using the leaves of rhubarb as an organic insecticide: simmer 
two or three rhubarb leaves in a little water, strain and dilute to one litre.  Add a few drops of washing 
up liquid. Make fresh. 
 
WDA feel that a satellite damson collection at the South Lakes should be established. In addition, 
DNA testing should be carried out to determine if the Westmorland damsons are identical to the 
Cheshire, Shropshire, Worcester and Aylesbury prune damsons.  More on this in future issues. 
 
Damsons grow in the USA in at least three locations; Texas, West Virginia and Massachusetts.  The 
WDA publicity has certainly extended world-wide around the globe and their website is visited by 
many international visitors, which is excellent news. 
 
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 
 
 

WORCESTERSHIRE  

Blossom Trail – Vale of Evesham:  by Wychavon District Council, Civic Centre, Queen Elizabeth 
Drive, Pershore WR10 1PT    01386 565373  www.blossom-trail.org.uk 

Booklet available (can download or telephone).  Trail open for 25 years.  Plum & apple blossom. 
Walking & cycle trails, coach tours, farm shops selling produce.  Wide range of family entertainment 
and local businesses involved. 
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We welcome the following: 
 
SOUTH LAKELAND ORCHARD GROUP (SLOG) 
At the beginning of June after 1 year in existence our membership reached 55, some of these being 
family memberships. Our stand visited the Holker Hall Garden Festival at the end of May and we 
received a good deal of interest and enquiries on orchards and fruit growing. Our fruit press received 
much attention as visitors who had fruit trees, especially apples, wanted to find alternative uses for 
their produce to reduce wastage. 
 
The SLOG orchard register continues to be circulated and we are receiving some information on our 
members' orchards and the varieties they find most successful and useful in our membership area. The 
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project should foster co-operation between members regarding fruit identification, supply of graftwood 
of desirable varieties and a general sharing of experiences, as well as a valuable data base. 
 
Brian Fereday, South Lakeland Orchard Group, 3 Fellsize Cottages, Sizergh, 
Kendal, Cumbria LA8 8DZ  fulmus@aol.com 
 
 
 
THE SHERWOOD FOREST TRUST, NOTTINGHAMSHIRE 
Norma Saunders, Chief Executive 
sherwoodforest@nottscc.gov.uk   www.sherwoodforest.org.uk 
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FUNDING 
In the last issue of the NOF newsletter, we gave a listing of some sources of funding.  We add: 
Countdown 2010 Biodiversity Action Fund 2008-11 
This supports projects that will help achieve the UK government's commitment to halt the loss of 
biodiversity by 2010 through supporting the recovery of priority species and habitats in England. The 
fund is aimed at voluntary sector conservation groups carrying out projects which enhance biodiversity 
through direct action, engaging people in conservation work or raising awareness among key 
stakeholders, such as schools, community groups and the general public. The Fund is administered by 
Natural England, on behalf of Defra. 
www.governmentfunding.org.uk   enquiries@governmentfunding.org.uk 
Details, guidance notes and application form on  
www.naturalengland.org.uk/conservation/grants-funding/countdown.htm 
The minimum grant is 25K per year for three years, and requires 50% match funding, which will put it 
outside most small organizations if they have to find a minimum of 75K over 3 years..........and 
deadline was 18th July this year! (thanks to Debbie Bryce and Paul Reid).  Look out for this for 2009. 
 
 

Reminder: Orchards and Groves: Their 
History, Ecology, Culture and Archaeology 

 
Sheffield Hallam University Biodiversity and Landscape History Research 

Institute; IUFRO Visit our website: www.ukeconet.co.uk 
 

Monday 8th September – Wednesday 10th September 2008 
 

The conference spread over 3 days will be a major national and international event on the theme of 
'Orchards and Groves: Their History, Ecology, Culture and Archaeology'. This is a relatively poorly-
documented area and we will address topics fundamental to the conservation of these wonderful and 
iconic landscape features. We will cover the lessons of history and landscape change, of cultural 
change and abandonment. The conference will be international in flavour and cover issues from 
archaeology to modern-day emergence of organic products, of added value, and of the tourism plate. 
 
Keynote speakers include Sue Clifford (Common Ground), Dr Keith Alexander and Professor Mauro 
Agnoletti (University of Florence). There will be contributions from Natural England, the National 
Trust, English Heritage and the Forestry Commission. Other confirmed speakers and displays include 
Ian D. Rotherham, Peter Glaves (Orchards in Kent), Crispin Hayes (Ancient Orchards by the River 
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Tay), Hereford and Worcester Orchards Project, Northern Pomona and the Bulmer Foundation. There 
will be an evening product tasting session. 
 
This will be a significant event and we will pre-publish the proceedings to be available at the 
conference. This will have a truly international flavour and there will be a lot of media interest too. The 
event is organised by the Tourism and Environmental Change Research Unit at SHU, in partnership 
with the Biodiversity and Landscape History Research Institute. Offers of sponsorship, displays and 
posters are still welcome. 
 
Draft Conference Programme  (For full programme details, see our website) 
 

Monday 8th September 2008 
 
Scene Setting and the History: 
 
pm Keynote: Dr Ian D. Rotherham, Sheffield Hallam University 
   Dr Crispin Hayes – Ancient Orchards by the River Tay 
   Gail Atkinson – Rejuvenation of Traditional Orchards 
   Rebecca Roseff – History of Cider Orchards 
   Dr Peter Glaves – Orchards in Kent 
    

Tuesday 9th September 2008 
 

Community and the History: 
 
am Keynote: Sue Clifford, Common Ground 

Barry Potter – Northern Pomona: Farm Orchards and Apple Usage 
Juliette Wheatley, Hereford and Worcester Community Orchards 
Russell Williams – Fruit in the Historic Environment 
Dave Marshall, Herefordshire Orchards Community Evaluation 
Linden Hawthorne – Northern Pomona:  Farm Orchards and Apple Usage 
Peter Herring – Cornwall Orchards 
Caroline Vulliamy, Tamar Orchards Group 
 

pm Keynote: Mauro Agnoletti 
 

Wednesday 10th September 2008 
 
Community and Ecology 
 
am Keynote: Dr Keith Alexander, Ancient Tree Forum 
   Heather Robertson – Lowland Orchards and BAPs  
 Lucy Cordrey - Orchards in Trust: their history, economics, wildlife and 

people 
  
PRE-BOOKING ESSENTIAL!  Booking Forms and all enquiries to: 
Conference Team, Hallam Environmental Consultants Ltd, Venture House, 105 Arundel Street, Sheffield, S1 2NT 
Tel: 0114 272 4227   Email: info@hallamec.plus.com 
Posters and other displays, materials to hand out, advertising and inserts in delegate packs all 
welcomed by prior arrangement. 
 
 
 
NATIONAL FRUIT COLLECTIONS UPDATE   
The concept of a National Fruit Collection is relatively new.  It arose out of what were known as the 
National fruit Trials, which were essentially a collection of fruit varieties begun by the Horticultural 
Society in the early 1800’s in Chiswick.  These moved to the RHS Wisley Gardens in 1921 and then on 
to Faversham in 1952.  Until 1990 it was run by the Ministry of Agriculture, Fisheries & Foods, later 
renamed Defra, as a research establishment and scientific resource, its principal purpose being to assess 
the suitability of cultivars for commercial fruit growers. 
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But in 1990 everything changed.  Government funding for the Collection had been dwindling for some 
years and Defra decided to retain ownership of the trees and bushes but offload the land they grew on 
to the newly formed Brogdale Horticultural Trust, a charity that would manage the Collection with its 
scientific partner, Wye College (later part of Imperial College).  But the land wasn’t simply transferred: 
the Trust was forced to buy it for more than £1 million.  Swale Borough Council and the Duchy of 
Cornwall supplied the mortgage but after 10 years and with little progress made on repayments the debt 
was called in and the land was sold on to Hillreed Homes, a local property development company.  By 
2005 scientific testing of varieties for commercial purposes had ceased. 
 
The Brogdale Horticultural Trust continued to manage the Collection with financial support from Defra 
but relations between their Chief Executive, some Trustees, and Hillreed Homes deteriorated to the 
point where the Trust proposed moving the Collection to a brand new site.  This was a controversial 
decision, which split the loyalty of the Friends of the Trust leading to the creation of a splinter group to 
campaign against the planned move.  Meanwhile Hillreed began investing £1 million in upgrading the 
site’s visitor facilities. 
 
About eighteen months ago Defra stepped back into the fray to request new tenders for the 
management of the Collection’s tree and bush fruits, which was due for renewal.  After months of 
deliberating over a range of proposals Defra decided in December to appoint Reading University to run 
the Collection in partnership with Farm Advisory Services Team (FAST) from April 2008 for the next 
five years.  The trees and bushes will remain at Brogdale Farm and there will be a new emphasis on 
using the fruit as a scientific resource again, whilst Hillreed has set up a social enterprise company 
(not-for-profit) which will be in charge of events, exhibitions and making the Collection more 
accessible to schools, colleges and the public.  Amongst its plans is a series of twenty gardens designed 
to show the history of fruit growing. Tom La Dell, one of its directors, is convinced that the Collections 
have a bright future, saying, “We need to learn from the Eden Project and the Royal Botanic Gardens, 
Kew, so that we can get people excited about fruit and diversity.” 
Links: www.fruitforum.net ,  www.brogdale.org   (taken from EEAOP newsletter spring 2008) 

 
 
THREE COUNTIES CIDER – THE PERFECT MATCH FOR FOOD! 
Fri 13 –Sun 15 June 2008 at the Three Counties Showground, Malvern. 
Cider (& perry) as an accompaniment to food has a long history. From the seventeenth to nineteenth 
centuries, casks of fine cider and bottles of sparkling perry from the great country estates of 
Gloucestershire, Herefordshire and Worcestershire, were taken to London to be served on the high-
class dinner tables of the capital city. And not just for dinner, or only in the big cities, or only by the 
privileged few or, indeed, only in England - John Adams, second president of the USA from 1797 
to1801, praised cider as a drink to accompany breakfast and in northern Spain, Brittany and Normandy, 
cider has traditionally been the drink of choice to serve with a meal. 
 
With a relatively low alcoholic strength, enticing acidity, a range of different levels of sweetness and 
appetising tannins, cider and perry are perfect accompaniments to many foods. Long recognised as 
pairing well with pork and chicken, cider also goes particularly well with Asian and spicy food. As for 
lamb and beef, why not try a traditional robust high-tannin cider? And for those of us who like 
occasionally to indulge in a rich fruit pudding, a complex and spicy bittersweet apple cider goes 
particularly well. Perry is a perfect match with many fish dishes and vegetarian foods and can also 
complement a light dessert. And as for cheese – both cider and perry are matches made in heaven!   
 
Now firmly established as a major attraction in the Regional Food & Drink Village and sponsored by 
the National Association of Cider Makers, the theme of this year’s Three Counties Cider Show is 
Cider with Food. Throughout all three days of the show, members of Three Counties Cider & Perry 
Association will be providing cider for tasting and sale and suggesting ways in which it can be used to 
accompany food and used in cooking. In recognition that 2008 is Gloucestershire’s year, special guests 
Shepherd’s Deli from Newent will be joining us and illustrating how local and speciality foods can be 
matched with different ciders.  
 
FREE tutored tasting workshops, accompanied by talks on cider making and matching of cider with 
food, will be undertaken in the Taste & Explore - Cider Tasting Theatre throughout the show. As in 
2007, the tasting workshops will also incorporate the People’s Choice Cider Competition, where you 
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have the opportunity to judge and vote for the Three Counties cider you like best. Votes for the 
People’s Choice Cider will be counted after the end of the show and announced on the website: 
www.tasteandexplore.co.uk. The prizes and trophy for winner will be presented at an awards ceremony 
to be held during the Malvern Autumn Show.  As a judge, your name will be entered into a prize draw, 
from which 6 lucky winners (2 from each day) will each be given two free Autumn show tickets and 
invited to attend the awards ceremony.   
 
In addition to the attractions described above, judging for the 2008 International Three Counties 
Cider & Perry Competition will be carried out from 9.30am to 12.30pm on Friday June 13th. Winners 
will be announced from the Regional Cookery Theatre Stage at 3.00pm. Visitors are welcome to 
observe the judging in the morning and attend the awards ceremony in the afternoon. Also, there will 
be a range of other cider and perry related exhibits and exhibitors on hand to illustrate the wonderful 
heritage and diversity associated with these fine products, including details of courses available to help 
you become a future prize winning cider maker yourself. 
 
On whichever of the days you are visiting the show, the Three Counties Cider & Perry Association and 
the National Association of Cider Makers welcomes you to the Three Counties Cider Show. We look 
forward to seeing you. 
 
Jim Chapman  jim.chapman@care4free.net  (although this event is now past, it gives an 
insight into the projects and history.  Come to the Autumn Malvern Show - 27th & 28th September 
for wide perry pear displays and similar event. 
 
 
GLOUCESTERSHIRE NATURE MAP  
This was launched on 4 March 2008 at Shire Hall, Gloucester, with Cllr Julie Girling, Cabinet Member 
for Environment on the County Council as the opening speaker.  She made it clear that the Nature Map 
is now an essential part of the county’s planning process, in a way not yet adopted by other counties.  
The project identifies areas of core habitats (woodland, lowland wet grassland, unimproved grassland 
and heath) then plotting areas around them that would be targets for restoration to that habitat type, 
should the funds be available and the landowners willing.  These wider areas are known as Strategic 
Nature Areas or SNAs.  This will help species move as climate changes affect them (migration 
corridors).  The project is under the auspices of the Gloucestershire Biodiversity Partnership, of which 
the Gloucestershire Naturalists Society is a member, and is headed by the Gloucestershire Wildlife 
Trust.  Although orchards are not specifically part of the remit, some will fall into these habitats and 
the Peoples Trust for Endangered Species’ (and the Gloucestershire Orchard Group’s) orchard survey 
data can hopefully linked in.   
A CD is available www.swenvo.org.uk/nature_map 
 
Thanks to Juliet Bailey, Gloucestershire Naturalists Society (March 2008 newsletter) and 
Gloucestershire Wildlife Trust.  Also, thanks to Martin Hayes for representing GOG at the launch. 
 
 
THE NATIONAL VINE COLLECTION  
Open weekend, courtesy of Brian and Annie Edwards, Sat 6 and Sun 7 September 2008 from 10am-
5pm.  Journey’s End, King St,. Eywas Harold, Herefordshire Tel 01981 240 256. Website  
www.vinenursery.netfirms.com for more information. Includes young orchard with plums, pears, 
cherries plus a hundred varieties of apple (including serious Herefordshire collection). No spray 
vineyard is progressing well. Heritage tomatoes and unusual potatoes.  Refreshments.  All welcome, 
free of charge (optional donations to local church).  Plenty of parking. 
 
 
HEREFORDSHIRE ORCHARDS COMMUNITY EVALUATION PROJECT  
TRIPLE BOTTOM LINE ACCOUNTING 
January 2008 update 
The project is now drawing to a close following two years of information gathering, evaluation, 
research and discussion. We are now embarking on the communication of the truly impressive range of 
findings from this small Herefordshire project. The project set out to really understand the importance 
of orchards to Herefordshire. We have now prepared triple bottom line impact accounts for the six 
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orchards in the project. The accounts assess the environmental, social and economic impacts of the 
orchards. Although a mere handful of more than three thousand orchards in the County, these six 
orchards were selected to represent the different types and characteristics of orchard that can be found 
here, so we have been able to compare the different impacts of different orchards.  
Environmental 
Through the help of the wonderful natural species recorders that we have around the County, we now 
have a good idea of the types of flora and fauna in the orchards. There have been all manner of finds – 
indeed a total of 785 different species have so far been recorded across the orchards, including a 
County-first find of a fungus and several Red list endangered species. The icing on the cake came in 
November when lichenologists Joy Ricketts and Cliff Smith discovered the Golden Eye lichen, 
Teloschistes chrysophthalmus. This exquisite specimen had previously been thought to be extinct in 
Britain due to the effect of pollution, fertilisers and loss of habitat. The find has caused excitement in 
lichen circles, and has also featured in local and national press including an editorial in The Times and 
on the BBC. We have also been helped by Cardiff University who have looked at the differences in 
populations of worms and mesofauna (small creatures living in the soil) and the Central Science 
Laboratory looked at small mammal populations: in both cases, our orchards were able to contribute to 
their research programmes. The combined finds are a clear demonstration of the importance of all types 
of orchards as habitats and of the amazing contribution of the recorders to the understanding of our 
environment. 
 
We have also looked at the carbon emitted and sequestered by the orchards, and hence their effects on 
climate change. The University of Wales, Bangor has conducted research for the project into the carbon 
stored in the trees in each orchard and, as importantly, the carbon in the untilled soil beneath the trees. 
We are sponsoring a factsheet that will explain the implications of climate change for orchards 
for farmers nationally – the long life of orchards makes them particularly susceptible to any change in 
climate. This factsheet will be published nationally as part of the Farming Futures series. 
 
Social 
We invited people living near to each of the orchards to explain and rate the impact of the orchard upon 
their lives, and a total of 138 people have come along to our community evenings. Each orchard had its 
own distinct role for its neighbours, but the conclusion is that they have overwhelmingly positive 
impacts on Herefordshire life – as an amenity, as a view, as a place to experience and conserve nature, 
and where people can see a vibrant local economy. We also asked Rebecca Roseff to conduct in-depth 
taped interviews with people who had interesting tales about their local orchard. The results of her 
work are twelve excellent recordings which are now stored for posterity on the oral history database at 
Hereford Cider Museum. 
 
Economic 
Each orchard owner opened their books for us to assess the profitability of the orchard on a consistent 
basis and to consider its impact upon the local economy. Of particular note was the positive effect on 
the local economy of the relatively large labour force required for the eating plum orchard at Man of 
Ross where the fruit must be picked and thinned by hand. Tourists, visitors to Bodenham Lake orchard, 
Tidnor Wood orchards tree sponsors and local hoteliers have all participated to develop an 
understanding of the impact of each orchard on the broader economy. Most people don’t seem to come 
to the County for its orchards specifically, but for the general landscape of which orchards are a part – 
and few had noticed the particular orchards chosen for our study, even those by the roadsides. 
However, in the autumn we were invited to participate both in the Big Apple celebration in the 
Herefordshire parishes of the Marcle Ridge and in the Flavours of Herefordshire Food Festival in 
Hereford. Presentations about the project were really well attended and people seemed genuinely 
interested in the approach that the project has taken and in the importance of orchards. 
 
There is still a little bit of work to do to complete the overall analysis and to fully consider the research 
findings but together we have amassed a wealth of information about different types of orchard that 
will, I am sure, prove an invaluable basis for further consideration. Orchards, in all their forms, are 
clearly special places which we need to treasure. Initial estimates of the triple bottom line impact of 
orchards suggests that the annual value of the orchards far exceeds the profit earned by the owner; in 
aggregate it appears that the overall value ascribed to the six orchards in this study is some eight times 
higher than the base profit from farming – a value differential which is only marginally compensated 
by the current grant system.  
 



28 

 

I would like to record once again by sincere thanks to everyone who has helped to make this project a 
success; the natural species recorders, the facilitators at each community evening, national experts, 
orchard neighbours, and of course the orchard owners for providing access and information. Experts at 
the national sustainable development charity Forum for the Future assisted greatly in the development 
of the project’s methodology. We are also grateful to the organisations shown below for their support. 
 
This project was developed by the Bulmer Foundation on behalf of the Herefordshire Orchard 
Topic Group, which represents a wide range of interests in orchards. If you are interested in finding 
out more about the project please contact me at the address below or by email at 
damagelimited@btinternet.com 
Over the next few months we will be publicising our findings both locally and nationally. I would be 
very happy to hear from anyone who has any recommendations of how and where to publicise for 
maximum effect. 
 
Dave Marshall, Associate, The Bulmer Foundation, Plough Lane, Hereford HR4 
0LE 
This project was part-financed by the European Union (EAGGF) and DEFRA through the 
Herefordshire Rivers LEADER+ Programme. This project has been supported by the Sustainable 
Development Fund, a Defra initiative in the Wye Valley Area of Outstanding Natural Beauty (AONB). 
 
Do take a look at our interesting new website www.herefordorchards.co.uk (which 
sets out the findings of the project and has information about an Orchard Art exhibition taking place in 
Hereford Cider Museum from September to November this year. As part of this exhibition, we are 
running, in partnership with Tidnor Woods Orchard Trust, an art competition that may be of interest to 
members. The details of the competition are downloadable from the site.) 
 
 
 
PRODUCE WORLD 
I would like to find out if any of your apple/pear/plum growers would be interested in talking to us 
about the opportunity for supply of regional products. Produce World is looking to bring together a 
range of regional producers to offer a wide range of fruit and vegetable products under one brand. 
Consumer interest in regional produce is growing due to personal, environmental and social factors and 
we would like the opportunity to grow this market by offering something slightly different to 
consumers. This aim of the brand is to celebrate the best of UK seasonal and regional produce, to grow 
trust throughout the supply chain by offering integrity and provenance. There is an opportunity for 
small to medium sized growers, who have excellent varieties and a passion for produce, to supply a 
variety of products. Any growers who may be interested or who wish to find out more can contact me 
as per the details below. 
 
Charlotte Falkingham, Regional Foods Manager, Produce World, Station Bridge, 
Yaxley Peterborough PE73EL Direct: 01733 246638 Mobile: 07764 336911 
Charlotte.Falkingham@produceworld.co.uk 
 
 
SHEFFIELD’S ABUNDANCE PROGRAMME FOR ORCHARDS 
www.growsheffield.com/pages/groShefAbund.html. 
The project started when two people set about harvesting abandoned and unwanted fruit across 
Sheffield and sharing it with others.  They recruited a team of harvesters and encouraged people to 
report fruit trees in need of harvesting.  Plenty of fruit was left for wildlife, but the rest was distributed 
to nursery children, their parents, community centres and cafes.  If collected from a garden, the first 
share went to the owners.  Another phase of the project is to map where the trees are and passing on 
stocks for winter storage and making preserves, juices and cider.  Volunteers can learn pruning 
techniques so that they can nurture the trees they find. 
 
Contact Anne-Marie Culhane on 0784 907 3394 mail@amculhane.co.uk 
(thanks to Catherine Lloyd for this information) 
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CHERRY AID – FOOD LOVERS BRITAIN.COM 
Spearheaded by Henrietta Green, founder of FoodLoversBritain.com Cherry Aid is set to champion the 
revival of the British cherry. Red, ripe and juicy, the British cherry is a burst of home-grown summer 
flavour but sadly, this glossy little fruit is struggling to survive. Since the Romans introduced it in the 
first century AD, the British cherry has overcome countless wars, floods and droughts; now it is 
battling its most challenging foe - economics.  Most of the orchards of tall and noble cherry trees that 
once covered the land have been grubbed up. Figures for the decimation vary but the total area in 
Britain covered by cherry orchards shrank from around 30-40,000 acres in the 1940s to under a 
thousand today.  In South Buckinghamshire alone, a county council survey revealed a reduction of 39% 
in just the 20 years between 1975 and 1995. 
 
Growing cherries was not economically viable in this country, or so growers thought as ever cheaper 
foreign imports flooded the market. Thankfully they have been proved wrong as the British cherry now 
does have a future.  New varieties have been developed that are more resilient to our climate, mature 
more quickly and grow on smaller trees that lend themselves more readily to mechanised harvesting.  
These factors give the potential for a renewed, plentiful and stable domestic supply of this fruit, which 
will mean we are no longer forced to buy our cherries from abroad.  
 
But dangers still lurk as many of these “modern” orchards with their newer varieties grown on dwarf 
root stock are being planted at the expense of the traditional orchards with their old fashioned varieties. 
Think back twenty years when apple orchards were in a similar parlous state and traditional and 
heritage varieties were in danger of disappearing altogether. The position the cherry growing industry 
finds itself in today is altogether similar.  Why, FoodLovers Britain wants to know, can’t the two types 
of cherry orchards exist side by side? Both are of equal importance to our landscape, culture, heritage 
and local economy.  
 
FoodLovers Britain is seizing the initiative through Cherry Aid. This campaign will bring together both 
growers and producers of cherry products around the country.  It will highlight the ways in which 
shoppers can do their part. Starting in April 2008, when the cherry blossom appears, 
FoodLoversBritain.com will become the resource for those wanting to help save and encourage the 
British cherry and its growing industry.  This will include: 
 
- A database of FoodLovers Approved orchards in which you can pick your own cherries. 
- Details of FoodLovers Fairs and other FoodLovers Approved places where locally-grown cherries 
and cherry products are available for purchase. 
- Cherry recipes from some of the country's best chefs. 
- Details of how you can boost the replanting by sponsoring a cherry tree. 
- Events such as picnics in cherry orchards and cherry pie competitions. 
- Suggestions for how to encourage your favourite shops to stock British cherries. 
- Invite visitors to FoodLoversBritain.com to nominate their favourite cherry orchard or cherry 
product. 
 
FoodLovers Britain Cherry Aid will culminate in a series of events on British 
Cherry Day on 19th July. 
 
If you have any relevant cherry information you think Cherry Aid should know 
about, please contact Jo Dodsley jo@foodloversbritain.com 
(and please send a copy to Ann Smith, NOF). 
Footnote: this project was aired on BBC Radio 4’s The Food Programme 14 July 2008 with Henrietta 
Green, Brogdale Horticultural Trust and Sainsburys talking to presenter Sheila Dhillon.  Marks & 
Spencers are also involved with trying to propagate some of the tasty heritage varieties onto dwarfing 
rootstocks.  
 
 
GOOD NEWS FOR TRADITIONAL ORCHARDS  – National/UK BAP Priority Habitat 
Status 
Traditional orchards are broadly classified as low-density plantings of five or more fruit bearing trees, 
usually growing on vigorous rootstocks and typically associated with unimproved grassland.  Because 
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fruit trees ‘age’ rapidly they quickly develop the characteristics of veteran trees, with fissured bark, 
coverings of mosses and lichens, and old wood supporting numerous insects and nesting holes.  Large 
plantings take on the characteristics typically found in wood pasture – one of the UK’s rarest habitats.  
It is not surprising then that some of the birds, animals, insects and plants they support are now 
classified as endangered European species and protected by EU Law.  They may also contain old fruit 
varieties, possibly locally raised rarities. 
 
Traditional orchards now have National Habitat Status, as has been reported in the previous NOF 
newsletter.  In theory this upgrade in status should be a positive thing, but in practice it will only be 
beneficial if it is properly publicised and understood by the relevant bodies and individuals involved 
with orchards on a regular basis. For example these might include local authorities dealing with 
planning applications, the arboricultural community, and orchard owners. 
 
As Natural England species recovery project officer Pete Brotherton, says, when it comes to 
threatening planning applications, “Protection of sites will not be a legal obligation but it will be a 
material consideration”.  Planners should insist that environmental impact surveys are conducted 
before any final decisions are made regarding traditional orchards.  This is crucial given that legal 
protection for endangered European species has also just been strengthened.  Local authorities need to 
begin identifying the presence of orchards and start including them in their strategic planning policies.  
The EEAOP Spring 2008 newsletter has a two-page article on the topic with help references. 
 
*************************************************** **************** 
The Traditional Orchards HAP Group is a new national group, which is in the 
process of coming together under the chairmanship of Rob Williams of Natural 
England, to progress the Habitat Action Plan for Traditional Orchards.  The first 
meeting is being planned for 20 November 2008, at a venue probably in Birmingham. 
For more information, or to register your interest, please contact Rob at: Block B 
Government Buildings, Whittington Road, Worcester WR5 2LQ      01905 362981  
(switchboard 763355)      rob.williams@naturalengland.org.uk 
*************************************************** ****************  
 
 
STREET TREES RECEIVE BETTER PROTECTION 
A new system has recently been devised by local authority tree officers. It takes into account size, 
health, historical significance and the number of people living near by to enjoy it. This valuation 
system, known as the capital asset value for amenity trees (Cavat), is to be adopted by every local 
authority in the country  to prevent the massacre of trees blamed for subsidence in buildings. In 
future, the high value of trees will demand extra engineering work by insurers to prove a link between 
a tree and subsidence. Other common causes for subsidence are broken drains and dry weather.   
 
Andy Tipping, chairman of the London Tree Officers’ Association , said that too often insurance 
companies facing a claim for subsidence were demanding that trees be destroyed. Councils were also 
too willing to cave in to insurers’ demands. In London alone the value of trees is estimated at £6.4 
billion under the new system. Besides planes the most valuable trees are oaks, horse chestnuts and 
beeches. There are many valuable oaks scattered throughout Central London. An oak in Southgate, 
North London, has been valued at £267,000 and a plane in Epping High Street £200,000. Most street 
trees are worth between £8,000 and £12,000. In the past five years London councils have chopped 
down almost 40,000 street trees, including some more than 100 years old. Some were just old or 
dying but 40 per cent were removed because of insurance claims. A report commissioned by the 
London Assembly challenged this figure and said that only 1 per cent of tree removals were justified.  
 
Taken from The Times Tues 22 April 2008 
http://www.timesonline.co.uk/tol/news/environment/article3792556.ece 
Source: Civic Trees/Department for Communities and Local Government  
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ANCIENT TREE FORUM LITERATURE ON ORCHARDS IN THE 
PLANNING SYSTEM  

·  Ancient Tree Guides no.3 Trees & Development – Case Study no. 6 
·  Ancient Trees in the UK – Securing their Future,  

Available from www.woodland-trust.org.uk/ancient-tree-forum 
Ancient Tree Forum c/o Woodland Trust, Autumn Park, Dysart Road, Grantham, Lincolnshire 
NG32 6LL  01476 581135 
 
Reminders - other useful planning information: 

·  Fabiola Blum of the Peterborough Biodiversity Partnership has produced a leaflet which can 
be adapted to suit the needs of other local orchard groups, for mailing to Local Authority 
contacts etc.  The link to download is from www.cambridgeshire.gov.uk/environment 
A CD/high resolution pdf version are also available from Fabiola 
fabiola.blum@cambridgeshire.gov.uk 01223 718573   

 
·  The Gloucestershire Orchard Group has a Planning Advice Leaflet 

smithcovell@btinternet.com 01452 855677 
 

·  East of England Apples and Orchard Project website www.applesandorchards.org.uk 
 

·  Common Ground’s new Community Orchards Handbook (see Book section above) and on  
their website www.commonground.org  

 
·  Sustain’s Protecting our Orchard Heritage – A Good Practice Guide (2008) 

www.sustainweb.org 
 
 
 

SCHOOLS ADVICE NOTES – FRUIT TREE PLANTING (can be 
adapted for use by other orchard groups) 

Gloucestershire Orchard Group (GOG) 

Conserves, promotes and celebrates traditional 
orchards in Gloucestershire 
www.orchard-group.org.uk/glos 
Thank you for showing an interest in planting some fruit trees (or even an 

orchard!) at your school.  Many schools around the country are now doing this worthwhile project, 
particularly as many orchards have vanished over the last 50 years in Gloucestershire and around the 
UK, with the loss of unique varieties of apple, perry pear, plums, damsons, cherries, loss of 
habitat/biodiversity and loss of local heritage & history.  Fortunately, the tide has turned and orchards 
are now much more valued and have recently been given National Biodiversity Action Plan status. 
Please let GOG know if you are planning on planting as we have compiled a register of interested 
schools. 

·  Funding & Advice: for schools in Gloucestershire and South Gloucestershire, money may be 
available from GOG’s Severn Trent Community Recovery Fund – please contact either 
Martin Hayes 01242 579109 mobile 07900 985679 martin.hayes9@btinternet.com or Ann 
Smith (GOG secretary) 01452 855677 smithcovell@btinternet.com  

Advice to schools in Gloucestershire is also available from Alan Watson, County Arboriculturist at 
Gloucestershire County Council 01453 794923. 
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For schools in Gloucester City, the City Council will advise and help fund orchard planting (or any 
other tree planting) – contact Meyrick Brentnall, Principal Planning Officer, Gloucester City Council 
01452 396829. 
 
For South Gloucestershire, contact Stuart Bardsley of South Gloucestershire Council 01454 863468. 
Mr. Fruit (Graham White) may also advise - 01454 778065, mobile 07894165026, email 
mrfruit@btinternet.com 
 
 
GOG has a list of other grants available, including the Gloucestershire Environmental Trust, which 
is keen to fund community projects. Please contact Ann Smith for a list. 
Gloucestershire Environmental Trust  www.glos-environment-trust.co.uk 
 

 

·  Varieties: please see our useful website for names and photographs of the 100 Gloucestershire 
varieties of apple, 100 of perry pear and 16 of plum/damson, many of which are rare and have 
been saved from extinction by county researcher Charles Martell (also producer of Stinking 
Bishop cheese). The names are fascinating and school children can be tempted by these and 
their cultural & historical significance. There are no known indigenous cherry varieties, but 
these can still be planted if you wish.  The contorted hazel was discovered in Frocester, 
Gloucestershire!  There are several plums and apples associated with the Bristol/South 
Gloucestershire area.  GOG and Mr. Fruit can advise. 

 

·  Nurseries: many of these unique Gloucestershire varieties can be obtained from Rob Watkins 
of Lodge Farm Trees www.lodgefarmtrees.co.uk and Dave Kaspar 01452 813602 and others. 
Contact GOG as it may be possible to order on your behalf. You’ll have to wait till the winter 
for planting as the trees are bare rooted and need to be dormant when the sap is down. (Some 
garden centres sell Ashmeads Kernel in pots for all-round year planting, such as Highfield 
Nurseries and Buckingham Nurseries but you won’t get many Gloucestershire varieties, which 
is a great pity – it really is worth the wait till winter!). 

 

·  Rootstocks: traditionally, apple trees on M25 (vigorous) rootstocks are grown in orchards, but  
MM106 rootstocks (final tree height about 5 metres) would be better for schools  because the 
children can pick more easily/Health & Safety.  Also, space may be at a premium.  Trees 
grown on either rootstock are available from Rob Watkins. 

 

·  Planting: plant wide, shallow holes (not deep rich pits that become waterlogged) and some 
say avoid staking.  See good planting advice on Thornhayes website www.thornhayes-
nursery.co.uk (they also sell a few Glos varieties) or ask Rob Watkins or Martin Hayes.  
Square holes may be better than round ones, to allow easier growth of roots at the corners into 
surrounding soil. 

 

·  Protection & Aftercare: use rabbit spirals and/or strimmer guards from day one.  A 
designated mini orchard area is best, to protect from the county mowing team which can wipe 
out all your hard work with their big machines!  And get the children to water regularly in dry 
weather. Pruning advice and help is available – please ask GOG. 
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·  Wildlife : encourage wildlife (dead wood piles, even standing dead wood) and don’t be too 
tidy.  Orchards can attract hundreds (even thousands!) of flora and fauna, with resulting 
foodchains.  The rare noble chafer beetle is unlikely to visit your fruit trees, but the children 
may be interested to see a photograph (see GOG website). 

  

·  Celebrations and Cross-Curricular Activities: Common Ground initiated Apple Day in 
1990 and have pioneered the celebration of local distinctiveness and community orchards 
around the UK.  The Gloucestershire Orchard Group promotes not only Apple Day, but also 
Pear Day and Plum Day.  Nationally, there are several big initiatives to encourage schools and 
communities to get involved with orchards, local food and wildlife. Here are some schools 
orchard packs which may help you: 

1. Gartmore Primary School, Main Street, Gartmore, Stirling FK8 3RJ has produced an Apple 
Day Starter Pack, price £2.50 (inc p&p).  Tel Helen Webster 01877 382343.  The school is 
very experienced with growing apples, Apple Day and cross-curricular activities.  

2. Bud to Beaker 01303 815170 www.kentdowns.org.uk    linked to curriculum.  
3. Common Ground  Learning Through Landscapes www.commonground.org.uk  

GOG has simple posters on How the Apple came to Gloucester from the Far East in the distant 
past (based on research by eminent Dr. Barrie Juniper from Oxford University).  Contact Ann Smith 
for a copy. Ashmeads Kernel is 300 years old and was discovered by Dr. Ashmead at the now Primark 
store in Gloucester!   

An apple press can be hired from GOG for juicing  if you wish.  GOG may be able to provide some 
apples for tasting and juicing, but we have limited manpower. 

·  Training & School Visits: GOG offers ongoing training workshops and Dave Kaspar (Days 
Cottage organic apple juice) occasionally has schools to visit his juicing parlour at 
Brookthorpe, near Gloucester.  He and Helen are building an Orchard & Rural Craft Centre 
(with yurt!) which should be open to school visits in 2009 onwards. 

 

·  GOG membership and Publicizing your School Orchard: We have several schools as 
members of GOG.  Please contact Ann Smith if you are interested in joining, or print off the 
membership form on our website (see “how to join” on bottom of left hand menu on the home 
page.  A list of the benefits of joining are also listed).  We can put any news about your school 
project in our newsletter!  The local press may also be interested. 

 

 

© Ann Smith 2/7/08 
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RECIPE 
Linzer Torte 
Cuts into about 10 wedges 
4oz (125g) cobnuts, finely ground in a blender or food processor 
4oz (125g) plain flour 
1 level tsp cinnamon 
4 oz (125g) butter, at kitchen temperature and soft 
4oz (125g) caster sugar 
1 small egg, at kitchen temperature, separated 
6-8oz (175-225g) raspberry jam 
Extra icing sugar 
 
- Tip nuts into a bowl. Sift in flour and cinnamon. Add butter, sugar and egg yolk. 
- Knead together to form a dough. Wrap in cling film or foil and chill in the fridge until firm but not 
hard: up to about 1 hour. 
- Use ¾ of the dough to line the base and sides of a 7 inch (17.5cm) spring clip tin (the kind used for 
cheese cake) or the same size flan ring standing on a greased baking tray. The lining should be a little 
thicker than if using short crust pastry.  
- Fill with jam. Roll rest of dough out thinly and cut into strips. Criss-cross over top of Torte, pressing 
ends well into edge of dough lining the tin. If they do not hold in place, moisten with a little water.  
- Bake for 45-55 minutes in a moderate oven, 350ºF (180ºC), Gas Mark 4. Torte is ready when it is a 
light golden brown and firm.  
- Remove spring clip tin or flan ring.  
Leave until lukewarm, transfer to wire cooling rack and sift icing sugar over the top. Cut into small 
wedges when cold (the Torte is quite rich) and serve with coffee. 
 
Footnote: perhaps the raspberry jam could be substituted with a tree-fruit jam, such as a local plum 
variety!  
 
From Nuts! by Sonia Allison, Bell and Hyman, 1984 
Thanks to Meg Game/Kentish Cobnuts Association 
 
 

SNIPPETS 
 

·  Plantlife's first ever photo competition "Wild Plants of the UK through the seasons".   
Winning photos will feature in next year's 20th anniversary calendar and one lucky overall 
winner will receive a digital camera (worth up to £500) as the top prize for the competition. 

We are looking for a range of images of wild plants and fungi throughout the seasons of the 
year.  Be creative - be inventive - dig deep in your archives - and send us images that show 
plants and fungi in all their glory, in all types of weather at different times of the year. 

Visit our website for the rules and more information: http://www.plantlife.org.uk/uk/plantlife-
photo-competition.htm  The deadline for entries is 15th August. Enquiries please contact 
01722 342730 or email: enquiries@plantlife.org.uk 

  

·  Stag beetles - Bury Buckets 4 Beetles (BB4B)!  The Peoples Trust for Endangered Species 
are continuing with their survey of stag beetles and have a novel way of encouraging the 
larvae, which rely on rotting wood.  It involves making large holes in a plastic bucket, filling 
it with hardwood chippings and soil, then burying it!  For full details, visit their website 
www.ptes.org  PTES, 15 Cloisters House, 8 Battersea Park Road,  London  SW8 4BG 
020 7498 4533  

 

·  The leaves and roots of walnut trees give off acidic exudates that prevent other plants from 
thriving beneath the tree canopy.  The American walnut is more damaging than the European 
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walnut and can be particularly damaging to apple trees, so think carefully where you plant 
one in your orchard! (EEAOP newsletter; spring 2008). 

 

·  The British Trust for Conservation Volunteers (BTCV) has an online shop, selling native 
trees, wildlflowers and tree planting accessories  www2.btcv.org.uk 

 

·  Travelling apple presses – Cider with Roadies and the Shropshire Apple Trust are 
increasingly well-known.  Also available: Brian Reid of Tring, Hertfordshire 012442 823240 
bsreid@aol.com  Upto 2000 bottles juice/day. 

 

·  ProHelp is a national network of over 800 professional firms who are committed to making a 
difference in their local community by providing free advice and professional support 
www.prohelp.org.uk 

 

·  Cider and Orchard Images www.billbradshaw.co.uk 

 

STOP PRESS 
The Tree Council’s West Midland Regional Tree Warden scheme forum includes some aspects on 
orchards (Managing orchards & Looking at fruit tree management); Sunday 28 September 
2008 at Homme House, Much Marcle, Herefordshire 10-4.30pm.  “Act Locally, Think Globally”.  
Other regional Act Locally, Think Globally events this autumn may or may not include orchard 
topics: East Anglia, The North & Scotland, Yorkshire & Humber, South East, South West. 

www.treecouncil.org.uk   info@treecouncil.org.uk   020 74079992 for more information. 

 

 

 

 
 


