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LOCAL CONTACTS
Local contacts are an informal network of volunteer members who
may offer a range of services from organising occasional events in their
area, to swapping seedlings, or simply providing information to visitors
and newcomers. Please don’t hesitate to get in touch if you think they can
help you.
James Ellson: Hayfield (and area) (SK22 2LJ)
Bridget Evans: South Yorks,
Melanie Fryer: Skipton/Gisburn,
Ken Haigh: Darlington,
Ann Hindley: Crowle, Scunthorpe,
Jo Murphy: York area,
Peter Nichol: Manchester area,
Philip Rainford: Cumbria & North West,
Chris Simmonds: Ryedale & North York Moors,
As you can see, the list isn't complete, so if your area isn’t included,
would you like to volunteer? Simply get your name and contact details in
the Newsletter, and you take it from there, doing as much or as little as you
wish.
***************************

DIARY
Dates for your diary for the next few months: please see the
Programme and Events sections below for further information, and visit
our Facebook page for updates and last minute changes to the programme.
APRIL
Thursday 4: Otley teaching garden
Wednesday 10: Dewhurst Road teaching garden
Thursday 18: Otley teaching garden
Wednesday 24: Dewhurst Road teaching garden
Tuesday 23 - Wednesday 24: Setting up for ….
Thursday 25 - Sunday 28: Harrogate Spring Flower Show
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MAY
Thursday 2: Otley teaching garden
Wednesday 8: Dewhurst Road teaching garden
Saturday May 11: Meeting open to all members
Thursday 16: Otley teaching garden
Sunday 19: Open Day at Dewhurst Road teaching garden
Wednesday 22: Dewhurst Road teaching garden, with pruning of plums
Thursday 30: Otley teaching garden
JUNE
Wednesday 5: Dewhurst Road teaching garden
Thursday 13: Otley teaching garden
Wednesday 19: Dewhurst Road teaching garden
Thursday 27: Otley teaching garden
JULY
Wednesday 3: Dewhurst Road teaching garden
Tuesday 9 - Thursday 11: Great Yorkshire Show
Thursday 11: Otley teaching garden
Wednesday 17: Dewhurst Road teaching garden
Wednesday 17 - Sunday 21: RHS Show Tatton Park
Thursday 25: Otley teaching garden
Wednesday 31: Dewhurst Road teaching garden
FURTHER AHEAD
Wednesday August 28: Visit to Martin Fish’s garden
Saturday September 7: NFG Fruit Show
Saturday November 9: Annual General Meeting and talk
Further dates for Dewhurst Road teaching garden: August 14 and 28;
September 11 and 25.
Further dates for Otley teaching garden August 8 and 22; September 5 and
19.

EDITORIAL
Welcome to the spring edition of our Newsletter. With relatively little
going on in the garden and orchard at this time of the year, we have
something of a history lesson for you (but don’t be put off). We look at the
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earliest origins of apples, Anne Lee continues her fascinating retrospective
on Wilstrop Hall Farm which we began in the last issue, there’s a look a the
Scot’s Gardner in the seventeenth century, and more from Raymond Bush
in the 1930s, plus members’ news, and information on forthcoming events.
Chris Simmonds is making cordial and there’s even a quiz, courtesy of
James Ellson, who got the answers from his wife. The lull will soon be
over, though, as the show season starts very soon. Be sure to check out the
schedule, and come along to support your group.
And make sure that it still is your group - have you renewed your
membership yet? If not, why not do so NOW, while you think about it?
And a final word of advice: don’t read the Fruit Novice while you’re
having breakfast, and if you are fond of your dog, I think it’s best to ignore
Raymond Bush’s suggestion on December 16.
***************************

PROGRAMME
Fruit Group Events
Executive Committee members please note that the next meetings are
scheduled for 10.00am on Saturday May 11, and on Saturday November 9
immediately preceding the AGM.
Meetings
The next members’ meeting will be held on Saturday May 11, at
1.00pm, in the Jubilee Room in the Learning Centre at Harlow Carr. This
meeting will feature a very informal "Fruit Growers Question Time”;
please come armed with your questions, queries and observations.
Visit
Those of you who attended the AGM may remember that we
arranged to visit the garden of Martin Fish who was the speaker at that
meeting. This is an evening visit to Rainton, and will take place on
Wednesday August 28, at 7.00pm. More details in the next (July)
Newsletter; please note that you will have to let Hilary Dodson know
before Tuesday August 20 if you wish to be included in the numbers for the
visit.
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Teaching gardens
The teaching gardens are an important part of the Group’s activities.
They provide an opportunity to meet other members and learn about
growing fruit and the jobs needed according to the season.
Do not forget, "hands learn whilst heads forget".
The gardens are also the source of the produce that we need to furnish
the stands at Shows, the public face of the Group.
We meet on site at about 10.30 am, and then plan what needs to be
done that day. Time for sandwiches (which you will need to bring) is about
12.30 pm and we continue until about 2.30 pm depending on the weather
and the tasks.
If you need help in finding the gardens please do not hesitate to give
us a call. Like most places, it is easy when you know where they are
hidden.
Dewhurst Road teaching garden
Report
Hopefully by the time you read this we will have finished the winter
pruning. All the apples are doing well and the pears are covered in
blossom buds. Perhaps the recent colder weather will persuade the fruit
that it is not yet time to flower. The fruit that is not doing so well is the
plums. Several trees died during the summer, for no apparent reason, but
the rootstock is still alive and so will be grafted next year. One of our older
damsons has severe damage to its trunk as a result of cracking and bacterial
growth. At present we have left it so it can have its "swan song", normally
a massive crop of fruit.
Open Day Sunday May 19
Come along between 11.00am and 3.00pm to see what we are doing
and hopefully to admire the blossom. It is an amazing sight when one
hundred trees are in flower. With luck, refreshments and produce will be
available.
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Otley teaching garden
Report
What a difference a year can make in horticulture! We have gone
from a thistle covered patch to something with the potential to become a
garden. Unfortunately we have had to erect chicken wire to prevent the
rabbits having a feast.The apple hedge is in place with the entrance as an
arch over which we are growing quinces. A bed of blackcurrant varieties
has been planted and the land is cleared for raspberries. A row of
"supermarket" apples, a row of interesting apples and a row of plums are in
place. The polytunnel frame is up and we await warmer weather to fit the
cover. Experimentally there is a row where the same scion material has
been put on different rootstock. Still waiting to be planted are some vines
and some cider apple trees. Unusual pears are in the process of being
grafted and will be planted out when ready.
Please let us know if there are any fruits that you would like us to try
to grow. The gardens are the place to try unusual or less commonly grown
fruit plants.

<> <> <>
Reports on recent events
Martin Fish – Creating a North Yorkshire Garden
It was a pleasure to welcome Martin Fish to speak after our AGM on
the 10th of November, about how he and his wife Jill have turned their large
back garden, mainly grassed, into a garden full of colour and interest over
the past 10 years.
Martin admits he’s not a garden designer, but loves plants of all
shapes, colours and sizes. And his experience over the years as a nursery
owner, co-director of Harrogate Flower Shows, judge at shows and his
freelance work for gardening magazines and radio have stood him in good
stead to know what he likes and what looks well together.
The garden at Rainton is landscaped with a mix of ornamental and
edible plantings in beds of different shapes and sizes – vegetables are in
square beds for ease of access and crop rotation, shrubs and perennial
plants are in curved, sweeping beds creating vistas that draw the eye to
benches or the hills in the distance. A small orchard has been planted at the
far end of the garden along with ornamental trees. A greenhouse and
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polytunnel are used for tender plants and walls facing in to the garden have
various fruit trees trained along them.
Martin and Jill produce a hefty percentage of their own fruit and veg,
using most of it fresh but also preserving such as making apple juice. They
have fruit trees in their orchard (which, in hindsight, he would have planted
further apart – something a few of the audience agreed was a common
error) on MM106, pruned to picking height, plus step overs at the end of
the vegetable beds and espaliers along walls. Apples include a clone of the
original Bramley tree (they used to live nearby), which Martin brought an
apple from, to show. He likes the colour of Red Love but finds it is too
bitter as an eating apple, it’s better as a sauce. Other top fruit includes
pears, plums, damson, golden gage, cherry, fig and peach. Soft fruit is
mainly grown in a fruit net to prevent birds eating all the berries, the
summer raspberries are being taken out as there is more than enough fruit
at cropping time and autumn raspberries do well. Strawberries are grown in
pots and hanging baskets in the polytunnel, a grape vine is trained in the
greenhouse and citrus (lemon, lime, calamansi) are grown in pots and
protected over winter.
Martin ended the talk with one of Jill’s recipes for Toffee Apple Pie.
Add some toffee (Thorntons is the best apparently) to the apples (which
have to be Bramleys of course!) and the toffee melts in to the apples when
cooked.
As you will know from Programme section (p.5), we have arranged a
Group visit to Martin and Jill’s garden on August 28, full details in the next
Newsletter.
Rachel Benson

<> <> <>
Shows
Harrogate Spring Show
This show runs from 25th to 28th April. The theme is a modern patio
with less commonly grown fruit plants in containers.
We will be setting up the main part of the display on Tuesday 23rd
April, with the finishing touches on Wednesday 24th April. Our stand is
SS05 in the middle of the Specialist Societies marquee. We normally start
work about 10.30am and aim to finish by 3.00pm. If you fancy helping and
learning about setting up a display stand, please come and join us. You do
not need a ticket to gain access and you should park behind the marquees.
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For the days of the Show, there will be badges to be collected from
Blue Gate, providing I remember to take them there! As usual we need at
least four people to help on the stand each day so please contact Rachel
Benson to offer your services.
Hilary Dodson
Later Shows
The other Shows for which our entry has been accepted and help is
needed are:
• Great Yorkshire from Tuesday 9th July to Thursday 11th July, with set
up on the Sunday and Monday before.
• RHS Show Tatton Park from Wednesday 17th July to Sunday 21st
July, with set up on the two days before. This show is very extensive
and can be used as a good excuse to have a short break in Cheshire or
North Wales.
More details in the July Newsletter but put the dates in your diary
now, and please contact Rachel Benson if you would like to help
NFG Fruit Show
The annual NFG Fruit Show will be in the Sunley Room at the
Bramall Learning Centre, Harlow Carr, on Saturday 7th September 2019.
Mark your diaries; full details and a show schedule will be in the July
newsletter.
***************************

A Message from the Membership Secretary
This will be the last Newsletter you will receive if you have not
renewed your membership for 2019. Thanks very much to everyone who
has renewed and also moved their bank transfer payment to January or
February if you pay by that route.
Your membership card(s) will have been sent as ‘pdf’s via email if I
have an email address for you, for you to print off should you need to use
them. This saves the costs of sending them via the post. If you have paid
your subscription but have not received your membership card(s) please
check that the email is not in your junk mail folder. If it is please move it
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back to your in box and put my email address* in your trusted sites under
your security settings. If you still cannot find your membership cards
please email* me to check that I have received confirmation of payment of
the 2019 fee.
If you have received your membership card(s) via post, please could
you send me* your email address if you have on, so that I have it for future
communications. (Thanks to those of you who have already done this).
If you don’t have a(ny) 2019 membership card(s) and want to check
that you have paid your membership fee, or if you have any other queries
about membership, please contact me, preferably via email*.
I hope you enjoy your 2019 membership and hope to see you at some
events if you are able to participate.
Sharan Packer
***************************

CONFESSIONS OF A FRUIT NOVICE
Feeling grumpier than usual the other day, I
told the Constant Gardener (aka The Husband),
“Nobody loves me, everybody hates me, think I’ll
go and eat worms…. what comes next?” When I
was a child, my mum used to go on “yesterday I ate
two smooth ones and one furry one”, but I knew
that couldn’t be right because it didn’t scan (well,
didn’t sound right, I was a bit beyond the worm
-eating stage before I understood scansion).
The CG had by this stage lost interest in the
matter of both worms and my failing memory, so I
waved him off to the allotment and went to do what you do with any
modern day problem: consult Google.
Turns out it’s a song for children (well, that figures) and comes from
the USA. Versions vary but the first two lines are always:
Nobody likes me everybody hates me
I think I’ll go eat worms.
Then either
Long ones, short ones, fat ones, skinny ones,
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Ones that squiggle and squirm
Or
Long, thin, slimy ones,
Short, fat, juicy ones,
Itsy, bitsy, fuzzy wuzzy worms.
Some versions have lots more verses becoming increasingly
unpleasant on the subject of worms as food, and therefore, I am sure, of
greater delight to their young audience. I will not upset your stomachs by
quoting any more - gluttons (for punishment or worm) can always resort to
Google themselves.
Years later, I met a zoologist who was trying to solve the world’s food
problems by creating the wormburger (I swear I am not making this up).
He claimed to have cooked up something quite palatable but wasn’t getting
any takers. “Could it be something to do with the name?” I suggested.
“Hmmm, he said, hadn’t thought of that.” In the ensuing 30 years they
have still not hit the shelves in Tesco, so I imagine that, not for the first
time, my advice fell on deaf ears.
***************************

If you were promised a fairly large tree of the
apple variety "Irish Peach" at the November
meeting, please can you get in contact with
Hilary Dodson.

MEMBERS’ NEWS
From Grapes To Grain
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Members Stuart and Elizabeth Smith move (somewhat regretfully)
from Ryedale to Arran
Strange but true, we have moved from our vineyard near Malton to
the distillery at Lochranza on Arran. Or to be exact, next door to, and
behind the distillery. They are lovely neighbours, and we enjoy being on
good terms with them. We may even be able to help with their new
orchards, and their cider making at the new site in the south end of the
island.
We joined the NFG in the mid nineties, being recruited by our good
friend Brian Gable. We were already supplying grapevines, and researching
old varieties of vines. For instance, we found Alnwick Seedling for
Alnwick Castle, and Worksop Manor (Black Damascus) for Clumber. And
donated our historic vine collection to Helmsley Walled Garden.
It has been our pleasure over the years to meet NFG friends on visits,
at shows, and occasionally at meetings. And we were delighted to welcome
members to Ryedale Vineyards to see the vines and fruit trees, and taste the
wines. Brian visited often, and made a big contribution to the care of our
trees, but especially the fabulous Doyenne du Comice pear on a wall.
Charlie Rusling provided 15 Yorkshire apple cultivars, and Hilary Wilson
kindly supplied some of the more unusual varieties of fruit we planted.
We look back with pride and pleasure on our ten years at the
vineyard. There were ups and downs along the way: frosts, especially on
May 3rd 2011, reduced the crop and left some areas of the vineyard sad
and brown. And the weight of crop, and overall production were
disappointing. But we did work with some lovely people, and produced
innovative and delicious wines. We won many awards and medals,
regional, national and international. The crowning glory came on
November 2nd 2016, when we won “Supreme Product” at the Yorkshire
Post/Deliciously Yorkshire food and drink awards. The next day we drove
north to our retirement. Elizabeth also enjoyed her trips to the national
awards in London, at the Vintners Hall. We came so close to winning the
Waitrose Trophy for best UK rosé.
We now have an orchard of Scottish apples, with a few Yorkshire
ones, plus Ashmead’s Kernel which did so well at Ryedale. Also 8 varieties
of vines, the main ones from the vineyards. We also support the community
garden, where many fruit trees and a few vines are grown. Having moved
to Arran, we are further away from family and friends. So we simply have
to visit Yorkshire regularly. It was wonderful to meet up with Brian and
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Hilary at Helmsley in 2018, and we look forward to spending time with
them and other fruit growing and vineyard friends in the future.
Stuart has asked me to add that he would be happy to help anyone
trying to source old varieties of vine for historic glasshouses. Contact me
and I will pass on the message. Ed.

What a Whopper!
Congratulations to member
Adrian Baggaley who exhibited
the heaviest apple - 734g no less at the RHS Harvest Festival Show
last October.

Vines
Member Roni Senior sets up a vineyard
When George Bowden set up Leventhorpe vineyard, he noted that the
15 degree slope has much the same effect as moving the site 50 miles
south. We certainly notice the effect at Dewhurst allotments where the
teaching garden is on a much steeper slope looking south towards Holme
Moss. Despite the higher altitude, growing is almost always two weeks
ahead of my allotment in Leeds.
So why did I decide to try growing vines on an allotment with a
north-eastern aspect open to the full force of the wind in every direction
except south? Partly because I figured that if they'd grow there, they would
grow in most places in Yorkshire. And whilst choosing mainly dessert
varieties, I reasoned that what a lot of people want these days are seedless
varieties even if I'm happy splitting pips. And even if they did not produce
grapes, I was interested in dolmades and wanted large leaves.
My selection from Sunnybank Nursery in Herefordshire was based on
Brian Edwards notes; white Lakemont, black Mars and Vanessa which was
described as pink but seems to be a pale blush. And a Siebal also known as
Aurore. This proved to be very early ripening, abundant and pippy. Whilst
used as a wine grape, I find it sweet enough to eat in hand balanced by a
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little sharpness, sometimes from the end of August and even in the worst
year by early October.
My management of the vines has been haphazard to say the least; this
year I took huge chunks out in midwinter and hope to get them on wires by
the end of the spring. However, Lakemont has produced fruit since the
third year although ripening has been a challenge in the worst summers.
Last year however, I struggled to keep up with the fruit particularly with
Mars ripening really well. The flavour of Lakemont is not anything special
to talk about but that is true of most bought grapes. Mars however is
described as strawberry flavoured; my allotment mates thought there were
hints of grapefruit although this softened as the season progressed.
Edwards noted that Mars hangs well, I was picking the last bunches after
the leaves dropped. Vanessa will have to come out as it barely fruits.
Even if Lakemont does not ripen the dried fruit make lovely seedless
raisins. And whilst the leaves of Vanessa and Mars are farinose, Lakemont
produces really large clean leaves ideal for dolmades. I've not however got
the hang of preserving them yet. So three out of four are worth having, and
should do better if managed better.

<> <> <>
If you have news you would like to share with other members, do get
in touch. Ed.
***************************

SOME FRUIT HISTORY
APPLES PAST AND FUTURE
The edible apple probably arose from chance hybridisation of
wild crabs in Central Asia; it would have been small like a crab, but
with a higher sugar content. Once its edibility was discovered, it
spread via the Spice Roads and the Silk Route into Europe, and by
Greek times apples were well established as a food. There is evidence
that wild apples were growing in Britain in Neolithic times and were
gathered and stored, but the Romans brought improved varieties which
they propagated by grafting (grafting was invented some 3,000 years
ago, probably by the Persians).
In early mediaeval Britain, the monasteries developed fruit
growing and established orchards (though at that time the apple was
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mainly converted into liquid refreshment!). The King and his Nobles
also had their orchards, and fruit-growing soon spread to all levels of
society, with manorial orchards, village and farm orchards and backgarden trees.
By the end of the 13th century, Permain and Costard were in
existence. Around 1500, a variety of Pippins were introduced from
France by Richard Harris. There was an enormous growth in varieties
in the 16th & 17th centuries, which continued through the 18th & 19th
centuries. Among our best-loved varieties, Cox was found in 1825, and
introduced by Smale and Sons, Slough, in 1840; Bramley was raised
between 1809 and 1813 and introduced in 1876 by Mr. Merryweather
of Southwell; Worcester Pearmain, a seedling from the Devonshire
Quarrenden, was introduced in 1873 by Mr. Smith of Worcester.
However, there has been no infusion of new genes since Roman
times, and current research is aiming to increase the gene-base for
future breeding. Dr. Barry Juniper (Department of Plant Sciences,
Oxford) is investigating the DNA profiles of wild apple species to
unravel the ancestry of the modern varieties. Gene Banks are being
established in the University Garden, and will include the wild Malus
from Asia (e.g.. Mldrgizorum ), the Roman variety Decio (dating from
around 450AD and still grown at Brogdale) and the Shakespearean
varieties Leathercoat and Sheepsnose.
A further valuable Gene-Bank for breeders is being established
in Ireland, where Peader McNeice and other enthusiasts have searched
out the old Irish varieties. They include Irish Peach, Rustycoats and
Ecklinville Seedling. In the days before modern fungicides, apples
grown in the wetter western fringes of the British Isles had to be
reasonably disease-resistant, and so are of particular interest. The
collection will be held at three sites, at Dublin University, at Carraroe
(Co. Clare) and at Ardress House (N.T. property, Co. Armagh). Apples
in Ireland also have a long history, since a fossilised specimen thought
to be 3,000 years old has been found near Armagh City.
(References: P. Blackburne-Maze, The Apple Book, 1986; T. McLean,
Mediaeval English Gardens, 1981; The Fruit grower, Aug/Sept. 1997
& May 1998.)
My thanks to Diana Davis who wrote this piece for the
Newsletter of January 1999. An up-date on the gene banks would be
welcome. Ed
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<> <> <>
THE SCOT'S GARDNER 1683
En route to Leith from his East Lothian employment as a gardener,
John Reid dropped his manuscript into the publishers. The Scot's Gard'ner
was the first Scottish publication on gardening and arguably on cooking, or
at least preservation of garden produce.
Charles II was still on throne and the book was largely aimed at those
creating fashionable gardens around the new Palladian houses built after
the Restoration.
As might be expected from a man who was to become Surveyor
General of New Jersey, whence he sailed from Leith, Part 1 largely covers
the surveying, planning and laying out of these new gardens. Part II is of
more interest to members of the Northern Fruit Group, with chapters on
propagation and growing of fruit trees and bushes as well as woodland
trees.
So what's changed in the last 350 years and what's the same? The
main means of vegetive propagation remain the same; although we use the
term "budding" rather than inoculation. His list of techniques crossreferenced with suitable species probably enabled readers to discuss the
appropriate means of propagation rather than relying on trial and error.
Reid describes taking cuttings of different species at different times of the
year using material of different maturity. He knows about layering and airlayering but has to use clay to hold the moss round the rootball. He advises
on the need to use different parts of the garden for more and less tender
plants both to protect the vulnerable and extend the harvest.
Reid does not have access to rootstocks of consistent characteristics;
he's using seedings as rootstocks for all his grafted trees so recommends
breaking the tap root and replanting at the end of the first season before
growing on another year prior to grafting. Whip and tongue is the core of
his grafting techniques with the graft bound with twine and coated in clay.
He expects his readers to have access to some scion wood or fruit trees
from France and the Low Countries but named varieties are almost nonexistent. Consequently he's really insistent about the need to choose graft
wood from trees that have fruited and fruited well. However he notes that
problems that we still experience grafting pears onto quince rootstocks,
which frequently "fail except for bergamots and one or two other types."
Storing the harvest meant picking carefully, selecting good fruit to lay
on straw over the autumn and into winter, and making cider from anything
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not worth keeping. Apricocks, peaches, plumes, and cherries were to be
picked by hand and he advises on currans, barberries, rasberies and
gooseberries. There was much pickling given the expense of sugar.We may
have replaced straw, have greater access to sugar and have the options of
freezing but it is interesting that his basic advice has stood the test of time
even if the spelling has altered.
Roni Senior

<> <> <>
HERITAGE APPLES
The RHS magazine recently carried an article on heritage apples
“developed over the centuries to give their best in the varied conditions
found in our differing regions.”
Northern England, the article said, “can generally be cold, with late
frosts, and relatively wet in places. The North West can have cool summers
compared to the south of England but quite mild winters, and may have
heavy rain in winter and spring. By comparison, the North East will usually
have cooler winters and springtimes, with rain throughout the year.
The key heritage cultivars recommended for these conditions are:
‘Duke of Devonshire’
A dessert apple widely known in the late 19th century and still grown in
many places, raised by the head gardener to the Duke of Devonshire in
1835 at Holker Hall, Lancashire. It is a good, slightly russety late-keeping
apple and at its best after Christmas, when it has developed a wonderfully
rich, nutty flavour. It is hardy and easy to grow, and well suited to the
garden. It was grown commercially in the early 20th century.
‘Ribston Pippin’
Believed to have grown from a pip of an apple brought by Sir Henry
Goodriche in the 18th century from Rouen in France to Ribston Hall near
Knaresborough in North Yorkshire. This apple is one of the finest-tasting
dessert apples and is a good garden apple. It is believed that a pip of
‘Ribston Pippin’, sown by Richard Cox around 1825, produced another
outstanding cultivar, ‘Cox’s Orange Pippin’.
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‘Yorkshire Greening’
Has many synonyms such as the delightful ‘Yorkshire Goose Sauce’, and is
a good, large cooking apple believed to have originated from Yorkshire; it
was known by this name by the 18th century. The tree is not particularly
strong growing, but produces plenty of fruit-bearing spurs making it ideal
for growing in gardens. The fruits are a fine sight: large with a green
background and usually brown, flushed with red stripes.
“The Garden”, September 2018
***************************

THE BINOMIAL SYSTEM
OR HOW TO NAME A PLANT IN NOT MORE THAN TWO WORDS
Part 1: Why it matters and how it happened
When I was a student, more years ago than I care to remember, one of
my tutors wrote on an essay “your argument is sound; your punctuation
appears to have been broadcast from a pepper pot”. It hurt, not least
because it was true, and I still remember it verbatim. So I set out to become
mistress of the semicolon, aficionado of the apostrophe, doyenne of the
intricacies of reported speech.
I was reminded of this recently by a comment on my rather random
system for showing plant names. System? Well, that was kind. Ignorance,
pure and simple. I just followed whatever the author of the piece had
written, occasionally losing its subtleties while moving from Word
(Microsoft) to Page (Apple) via emails and downloads. Capitals? Italics?
Quotation marks? There must be some rules.
Yes, of course there are, the so-called binomial system of giving
every plant a unique name of two parts. But before we go into that (in Part
2) I had to ask myself, does it really matter? The man on the allotment will
gladly tell you about his apple trees, possibly not even knowing they are
called Malus domestica, and the listener, similarly under-informed, will not
be confused. When confronted by the complexities of botanical Latin,
many accomplished gardeners shrug, sigh and seek solace in Shakespeare:
like Juliet they ask “What’s in a name? A rose by any other name would
smell as sweet.”
Doubtless no self respecting gardener would mistake a dog rose
(Rosa canina) for a rock rose (Cistus ladanifer), or a guelder rose
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(Vibernum opulus), or a Lenten Rose (Helleborus orientalis). Nonetheless
it is easy to see why many of us prefer common names. Not only are they
easier to remember and pronounce, but they have a poetry and charm all of
their own. Who can resist the romance of flowers with names like lovelies-bleeding, or forget-me-not, or love-in-a-mist?
But however poetic, such names tell us nothing about the plant, such
as its origin, form, colour or size. When selecting plants it is so useful to
know how they might grow, for example, that one described as repens is
low growing, while something columnaris will shoot up tall.
Until well into the 18th century, Latin was the language of
international scholarship. From the 16th century onwards, pioneering
voyages of discovery had resulted in a wealth of hitherto unknown plant
material arriving in Europe. Technical developments in optical equipment
meanwhile enabled far closer scrutiny of the structure of plants than had
previously been possible. Existing Latin plant names, intended to describe
differences between species, often consisted of long and complicated
strings of words, cumbersome, difficult to remember and impossible to
correlate. Moreover it was vital that physicists and herbalists could
accurately identify and name plants as they were the main source of
medicines.
The answer was provided by an 18th century botanist, Carl Linnaeus,
who introduced a simplified system of naming plants, and it is his binomial
or two-word system that forms the basis of the botanical Latin used by
gardeners today. Thanks to Linnaeus and his colleagues, a modern-day
gardener in San Francisco can email a horticulturalist in Hong Kong about
Chenopodium bonus-henricus and know that they are discussing exactly
the same plant. Could the same be said if their discussion relied on using
one of its many common English names, which include goosefoot,
shoemaker’s heels and spearwort, not to mention its names in Cantonese?
The botanical Latin that scientists use today is quite distinct from the
Latin of classical authors, draws heavily on Greek and other languages, and
uses many words that would seem barbarous to Roman writers. Although
its origins lie in the descriptive language used by those early botanists, it
has developed into a specialised technical dialect, much simpler than
classical Latin, but with a wide vocabulary that continues to expand to
meet changing scientific requirements.
In the next Newsletter we will look at the binomial system in detail.
If you can’t wait, there are numerous useful books on the subject, including
“Latin for Gardeners: over 3000 Plant Names Explained and Explored” by
Lorraine Harrison (RHS, 2012) on which this article is based (hence, with
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apologies, the fact its examples are largely drawn from flowers rather than
fruits, but the same principles apply).
Jean Richards
***************************

County Durham outlet for surplus apples
Following a successful pilot in 2018, Food Durham, the County
Durham Food Partnership is looking to recruit community groups and
groups of individuals to collect surplus apples from community and private
orchards and individual trees in County Durham and nearby areas, to be
turned into apple juice for the local market.
Last year, groups and individuals around Lanchester collected 450kgs
and were offered 25p for every kilo of apples brought to a central point
from where the fruit was collected by Dalton Moor Farm near Seaham.
The County Durham Apple Juice is being promoted and sold to local
outlets, including through the Durham Food Hub.
If you are interested in supplying surplus apples in 2019, please
contact Peter.
All this assumes that there’s a decent crop in 2019, of course!

Many members will have used R V Roger
Nursery in Pickering. At the Malvern Autumn
Show, Roger’s won Best in Show for its orchard
fruit display including heritage cultivars, the first
time that a nursery in the Orchard Pavilion has
taken the title. Congratulations to them!

***************************

OLD ORCHARDS: SOME DETECTIVE STORIES
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Anne Lee is back on the trail of Ernest Oddy's Old Orchard
Notebooks: Wilstrop Hall Farm, Part 2
Continued from Newsletter 85, January 2019
The Restoration Project
In 1992/3 Sam consulted the Countryside Commission (later the
Countryside Stewardship Scheme) and Ernest's Wilstrop plan and
recommendations were submitted. Campaigners' concerns appear to
have influenced the powers that be, and by this time the preservation
of traditional farm orchards was being approved - too late, you may
think. The Wilstrop restoration project was given their go-ahead and to
Sam and Ernest's surprise a cheque for £300 arrived, with the promise
of a further £2,000 on completion. Ernest had never before asked for,
or received, any payment, he always volunteered his time and effort.
What he and Sam did not appreciate was that, having accepted the
Countryside Commission's 'shilling', they were then obliged to carry
out their instructions - no small task. All the old trees needed
restorative pruning. The orders were to plant standard trees in rows at
25ft intervals and introduce ten each year, for at least the next six
years. Each needed affixing to a substantial stake and had to be
protected from the bullocks with post and rail fencing to which was
nailed wire mesh to prevent rabbit damage. There were strict
stipulations that no chemicals should be used. But even after the
planting programme was finalised, the restoration task would not be,
because orchard trees require management: standard trees stand on a
leg with a crown too high to be reached by browsing livestock, so
there would be training, pruning, affixing ties, weeding and fertilising,
to do for years to come. Every year a representative from the
Countryside Commission would visit to inspect that their conditions
were being followed.
The choice of what varieties to plant was left to Sam and Ernest,
but even these had to be agreed. They decided that they ought to
include some popular varieties that the family could use and Ernest
selected the fairly modern Jupiter, Gala and Discovery dessert apples
and for cookers, Grenadier (reckoned to be the best early codlin for
baked apple) and a Crimson Bramley (the best pie apple). The pears
they chose were William's Bon Chretien, Louise Bonne of Jersey,
Doyenne du Cornice and Beurre Hardy: five Victoria plum trees
(because they are marketable) and four Jefferson's Gage. Whether the
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farmer would use or be able to sell any of his crop was questionable.
Once, as Ernest was coming back through the gate after investigating
another old orchard, the owner pulled up in her car and started
unloading her shopping. He walked across to tell her what he'd found.
'Nay, missis,' he said, 'Why are you buying apples in plastic bags from
a supermarket, when you've got this orchard full of fruit?' 'You mind
your own business,' she retorted, 'And clear off!'
In addition to reintroducing the Flower of the Town apple,
heritage varieties included some of Ernest's favourites, such as Striped
Beefing and Annie Elizabeth. As the restored orchard would become a
landscape feature, consideration was given to the appearance of
blossom and fruit, so they selected apples for their different colours:
Lady Sudeley and Idared are bright red: Keswick Codlin, Galloway
Pippin and Chelmsford Wonder, yellow: James Grieve, orange:
Catshead, green. Yorkshire's heritage was acknowledged with the
inclusion of Yorkshire Beauty, Yorkshire Greening, Yorkshire
Aromatic, Dumelow's Seedling (Normanton), Ribston Pippin (near
Knareborough) and Rotherham's Winesour plum (if that is what it was)
to add to the (Yorkshire) Cockpit and Warner's King (Gosforth)
already there.
Ernest was allocated a small walled garden, overgrown with
weeds and brambles, to use as his nursery for him to raise sixty or
more trees. Roger's donated his rootstocks. Supplying standard
rootstocks for the apple, plum and damson trees was not a problem,
but nobody these days grows pear trees as standards; they're all grafted
on quince to reduce the size.With some difficulty, Roger's managed to
source him seedling pear stocks.
In one corner of the walled garden there was a huge pear tree, but
Ernest said it was a wilding. 'How do you know?', I asked him.
'Because for one thing it's got thorns,' he replied. 'Do you mean it's a
wild pear, like a crab apple?' 'No it's a seedling, probably growing
from a seed in a bird dropping.' You see plenty of apple trees in
hedgerows, but I've never seen another wilding pear.
The land had first to be cleared of weeds and composted before
the rootstocks were planted. In July buds were collected from the
existing trees and from other orchards and grafted on the rootstocks.
At this period Ernest was also engaged on the restoration project at
Parcevall Hall. He would spend Saturday mornings at Wilstrop and
Sundays at Parcevall - and during the week he was involved with
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investigating and restoring other old orchards, such as Ripon Walled
Garden.
Ernest's efforts did not go unappreciated, as Mrs Blacker's verses
testify:
An expert came and surveyed the scene, and thought how splendid the
orchard had been.
With much patient planning and pruning he brought new life and
vigour to many a tree.
Once small and scarred apples grew rosy and red, 'And I think I'll do
some budding,' he said.
So he took some buds from each ancient tree, which once bore a
favourite variety,
And now we're waiting with hope to see if the orchard comes back as it
used to be.
As winter approaches the orchard lies dreaming and farmer and expert
are planning and scheming,
While I hope a new generation will know the pleasure that I found, so
long, long ago.
Disaster struck. Sam and Ernest had propped up an old farm gate
across the walled garden entrance and wedged it with a couple of
rocks. Unfortunately they had placed it across the inside and the
bullocks managed to push it over, get inside and trample all over
Ernest's newly-budded rootstocks. Only a few could be rescued, but
fortunately Ernest had a few spares in his Parcevall Hall nursery
(replanted after the rabbit damage) and in a section of his garden, so
the annual planting programme could go ahead and Sam got together a
group of volunteers to assist. It was the end of the pear rootstocks
however, with which anyway he was not happy. Some pear varieties
have to be double-worked. Ernest then 'cheated' and grafted his pears
on quince.
I had reason to regret my enthusiastic rash promise to assist
Ernest. He wanted me to help him dig up ten trees for the planting out.
Imagine the scene: a freezing cold February day; a cutting wind; dark
clouds; horizontal sleet; clogging mud. By this time the trees were two
or three years old, each taller than me and with spread roots, so first a
deep trench had to be dug about a yard distant from each trunk. After
they'd all been piled up, soil had to be thrown over the roots to prevent
them drying out. I'll spare you any more misery. One lesson I learned
from this experience - never again! Job done, Ernest produced his
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usual flask of Earl Grey tea and as soon as he unscrewed the top the
fragrance steamed out. I'll always associate that bergamot perfume
with winter days working with Ernest.
In 1998 the Countryside Commission held an Open Day at
Wilstrop to showcase the environmental benefits of farm conservation
and propagate its aims: the orchard restoration was featured as one of
its prestige projects and the old pear trees were depicted on the
advertising poster.
The local farmers had formed a co-operative group, Ainsty
Farms, to market their produce and they invested in the farm shop at
Skipbridge on the A59. It might have provided an outlet for some of
the better organically-grown fruit expected from a restored Wilstrop
orchard, but after BSE and foot-and-mouth scares, Sam packed in.
With their working partnership severed, and because the new owner
closed the footpath alongside the river and through the orchard, Ernest
withdrew from the scheme. The footpath had been only a 'permissive
right of way'. I said to Ernest: 'It's not important. There are plans to
extend the CROW Act [Countryside and Rights of Way Act, 2000] to
give people the 'right to roam' along rivers. It will re-open one day.'
Historically the UK's public footpath system consists of the ancient
highways connecting places of habitation: thus the track leading from
the A59 York Road up to and past the farm, was the road to the
mediaeval village and the farms beyond. That track still retains its
legal right of way status, but it affords only the merest glimpse into the
orchard, as the view is blocked by intervening barns. Although over 40
new trees were planted, the Countryside Commission's programme has
not been completed. Since then, apart from some essential pruning, the
orchard has been left to grow naturally and used as a sheep pasture.
The grazing ensures that the weeds do not take hold, as is so often the
case in derelict orchards.
In the intervening years the orchard has suffered floods and
gales. In the late Spring of 1998 the floodwater reached up nearly as
far as the house and Sam described it as 'frightening'. The sandmartins'
holes were flooded out - sad story. But when the water subsided they
returned. Again in 2002 the little trees at the bottom of the slope were
completely inundated. Recently the flooding in 2015 was the most
severe. Whenever floods in York are shown on TV news, I am aware
that the river will be out in the Wilstrop orchard. The problem has been
exacerbated by the erection of embankments up river to prevent
pastures being flooded. The debris carried down by the floods collects
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on the post-and rail fencing, so does no damage to the trees. The
floodwater seems to go down as fast as it comes up and the trees don't
get waterlogged. I wonder how often in its history that orchard will
have been flooded.
Twenty Years on: Return to Wilstrop
In the Autumn of 2018, I wrote and asked for permission to go
back into the Wilstrop orchard. Partly it was a nostalgia trip, but I was
also curious to find out how the Victorian trees had fared and how it
looks now, with the introduced trees approaching maturity. I took with
me Ernest's original plans. My son came with me, as he is keen on
wildlife and interested in the history (but not keen on making the effort
it requires to learn the different varieties).
Before we got to the farm we called for a beef sandwich lunch at
the Ainsty Farm Shop and to enquire after Sam, who has now retired. I
noted that there were some local old variety apples on sale, but
evidently not from Wilstrop. (If farmers have the time to pick, they
may make a little money, but it is not profitable enough to employ
labour.)
Before we even got through the orchard gate, my son announced:
'Woodpecker" (I am now too deaf to hear it.) As we walked in, my
reaction was 'Wow!' Then his jaw dropped at the size of the pears on
the Uvedale's St Germain immediately inside. He picked one and when
I hefted it, I reckoned it weighed at least 21b. It was as hard as a rock.
To my pleasant surprise the old trees are still standing. The huge
pear trees were laden with fine fruit, the showiest are the bright yellow
Winter Windsors. I took photographs: pity we don't have a colour
magazine. One of the Uvedate's St Germain has lost its top. The
Warner's King apple has died and its skeleton stands at the top of the
slope, but the hollow Norfolk Beefing in the 'quiet corner' by the river
is still there and still bearing a bunch of mistletoe; it's now merely a
thin shell, but in the base was a pile of twigs - evidence that an owl
still nests in it? It had one brownish purple apple. Hogg states that the
name 'Beefing' in this case does not derive from the French 'beaufin',
but is because the colour resembles raw beef. Backhouse's describe it
as 'dull bronze'. They also state that it is 'firm, crisp and juicy, with
brisk acidity: one of the best varieties for baking.' Hogg states that
these apples will dry out when baked, thus can be preserved, when
they are known as 'Biffens'. We are more accustomed to codlin apples
that bake to a fluff. Ernest didn't experiment with baking Norfolk
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Beefing apples as well as stewing plums, but Hogg must have done so.
I recollect that Ernest was particularly concerned to propagate from
this tree, as he had never before come across another in the North.
Debris carried down by the floods has wedged in the exposed
roots of the Vicar of Winkfield pear, silted up and created a banking on
which grass is growing, so the roots no longer dangle over a void.
The 'new' plantings appear mostly to be thriving. The orchard is
in good heart, although it might benefit from a bit of attention (e.g. one
of the quince rootstocks is growing up alongside its grafted pear and I
noted that surprisingly two of the 'modern' trees, Gala and Discovery,
have gone and left gaps). The Charles Ross had a crop of wizened fruit
as it is heavily infested with capsid bug, which has also attacked the
side of the neighbouring Idared facing it, but the opposite side of that
same tree was full of large beautiful red fruit. It may be a mistake to
put Charles Ross in an old orchard, as the one introduced at Newby
Hall is similarly affected. Perhaps not. As we walked back through the
orchard I noticed a flock of tits foraging in this
tree.
The plum season was over, but the trees are in excellent
condition. They are no longer surrounded by their original post-andrail individual fences, but enclosed in a fenced-off area and obviously
have been pruned regularly to create the standard straight leg trunk and
'lollipop' crown. I hope to return earlier next year to collect some
'Winesour' samples.
The Future for Farm Orchards?
Since Ernest wrote that traditional farm orchards are rare, they
have become even rarer. In recent years they have been subjected to a
mix of contradictory policies. In 2004, when the EU proposed to
replace the Subsidy System for farms with a Single Payment Scheme
per hectare of agricultural land per year from 1 January 2005, orchards
did not qualify. George Monbiot described the proposal as an
environmental disaster and he forecast that farmers would have no
alternative but to grub out their orchards, otherwise they would reduce
the capital value of their land. He forecast that the bonfires in the
cider-growing orchards would be comparable with the foot-and-mouth
pyres.
In 2007 Natural England, supported by the People's Trust for
Endangered Species, recognised the ecological value of the
biodiversity in traditional farm orchards and designated them habitat
26

priority status, thus their preservation and the planting of new trees are
eligible for funding from the Environmental Stewardship Scheme
under the Biodiversity Action Plan (BAP). [Consult the Orchard
Network website for details.] But how many farmers have taken
advantage of the available grants to defray the cost? I know of only
two recent farm projects, both undertaken by Graham Clark of Low
Swainby. Meanwhile there is a growing interest in creating community
orchards.
Looking to the long term, in 100 years time the 'new' trees at
Wilstrop will be old and providing an ecological niche for the species
that colonise old orchards.
[Footnote:
The reason I have selected to write about the Wilstrop Hall farm
orchard is because its restoration is well documented. In 1995 I
became involved personally in the project (and didn't know when I
volunteered, what I'd let myself in for!). I have the original plans
Ernest produced in 1992, on which he identified the varieties. He
pencilled in notes describing their condition his suggestions for
conserving the old trees, and what varieties were added. His notebooks
list those he raised in his nursery area.
Wilstrop Hall orchard can be viewed on the satellite images of
Google Maps. In March 2018 the halt was advertised for sale and an
Internet search will bring up a set of images. The one with a sliver of
the river in the bottom left-hand corner, shows part of the orchard
above it.
From the 1980s Ernest was involved with other restoration
projects at other farm orchards, but unfortunately, as his notebooks
were only an aide memoir, some of these are recorded only by the
name of the farm: I haven't a clue where, for instance, 'Wood Farm' is
located.
Other NFG members, such as Ann and David, have been
involved with the recent restoration project at Swainby Grove Farm
near Thirsk. Fred Hirst planted a heritage orchard at Swillington
containing over 100 varieties.]
Anne Lee, 2018
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A Smallholder Writes . . .

No 12

NFG member James Ellson runs a smallholding in Hayfield,
High Peak. He gives tours, runs courses, and gives talks on
self-sufficiency and apples.

Do You Know Your Onions?
Simply match the apples in the following list to the descriptions . . .
Apples
Beauty of Bath
Belle de Boskoop
Bloody Ploughman
Brownlees Russet
Burr Knot
Catshead
Christmas Pippin
Granny Smith
Hambledon Deux Ans
Herefordshire Russet

Hunt’s Duke of Gloucester
Lady Sudeley
Kidd’s Orange Red
Lord Derby
Lord Lambourne
Pitmaston Pineapple
Red Devil
Spartan
St Edmund’s Pippin
Yarlington Mill
Description

1

Raised in New Zealand, and grown there
commercially. Cox x Delicious. ‘One of the
finest tasting dessert apples’ (Sanders).

2

Dual purpose apple from Hampshire. Erratic
cropping, trees prone to bitter pit. Dry flesh,
more of a kitchen apple. Should keep to May
or longer.
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Apple

3

Striking early dessert apple, bred by Hugh
Ermen. Self-fertile. Flavour unremarkable
unless eaten straight from tree when it has a
hint of strawberries.

4

Grew out of wall by water wheel near North
Cadbury. Produces bittersweet cider.

5

Old culinary apple known in the 1600s.
Irregular and odd shape: oblong, often
lopsided with large rounded ribs. Cooks to
quite sharp, firm puree.

6

Bears nodules at base of branches which will
root (i.e. avoiding the need for grafting). Also
known as Bide’s Walking Stick after Mr Bide
who in 1848 cut a branch as a walking-stick,
stuck it in the ground and forgot about it. It
subsequently rooted. Used as rootstock and
culinary apple – cooks to yellow puree.

7

Introduced 1848. Intense sweet sharp taste.
Victorians thought it worth growing for its
blossom, bright red buds becoming pink.

8

A dark red apple, heavily ribbed.
Named from its origins: a scrumping
farmhand was shot by a gamekeeper on the
Megginch estate (Perth, Scotland); the
farmhand’s wife threw the stolen bag of
apples on a rubbish heap where seedlings
emerged including this one . . . or so the story
goes.

9

Seedling of Golden Pippin. In good year,
intensely flavoured: sweet yet sharp, rich,
nutty, honeyed.
My favourite.
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10 Raised by Mr Jacobs in 1849, and originally
Jacob’s Strawberry. Firm yellow flesh. Quite
sweet, strongly flavoured, but underlying
astringent taste.
Introduced by Bunyard in 1885 and named
after the estate of his best customer. On sale
up to 1930s.
11 Dual purpose apple discovered in
Netherlands. Good to heavy cropping. Trace
of ribs with one or more prominent. Half or
more russeted. Flesh is coarse, firm, rich but
with a nice sweet-acid balance. Cooks to a
golden yellow fluff.
12 Raised by the Laxton brothers. James Grieve
x Worcester Pearmain. Won the Bunyard Cup
in 1921. Named after RHS President. Heavy,
regular cropper; grown on a small-scale
commercially. My mother-in-law likes this
one.
13 Raised by Dr Fry in 1820 from Nonpareil
seed. Cinnamon russet. Sweet-sharp apple of
Nonpareil quality. Firm rich flesh.
14 McIntosh type apple of Canadian origin.
Striking crimson or purple-crimson skin with
considerable bloom. Firm white flesh. My
wife’s favourite.
15 Raised in Stockport in 1862. Catshead a
possible parent. Ribbed angular in shape.
Large green/yellow culinary apple.
16 An early russet raised in late nineteenth
century in Suffolk. Excellent flavour, rich and
sweet but with an acidic balance. Creamy
white flesh. Hilary (our leader) ’s favourite.
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17 Discovered in 2003 growing beside the M5
motorway. A Cox-type apple which Marshalls
describe as the ‘perfect accompaniment to a
glass of port and a piece of stilton.’
18 Very early dessert apple with a tendency to
drop fruit before they’re ripe. Creamy white
soft flesh sometimes tinged pink; distinctive
aroma and (slightly acid) taste.
19 Grown from a discarded apple core thrown
out of the window by a farmer’s wife called
Maria.
20 Popular modern cultivar bred by Hugh Ermen
(who, according to my mother, should be
knighted for breeding her favourite apple).
Described by Matthews as ‘the russet with a
Cox flavour. Exceptional eating quality.’
For the answers (and the scoring) see page 39.
James Ellson
***************************

A FRUIT GROWER'S DIARY
Continuing with an abridged version of Raymond Bush's diary from
the 1930s, the original spelling kept for interest. Throughout it there are
many snippets of interesting information from Bush's years of probably
bitter experience. After the disastrous summer of 1935 will things look up
for the long-sufferer?
Sep. 19. Another severe gale during the night. At 8 a.m., after a slight
break, gale rose once more.
Sep. 20. An ex-pupil, who has a farm just beyond the Malvern Hills has
had over 1,000 trees, some seven years planted, blown over by the gale.
Oct. 1. Picking our last apples. Laxton's Superb a clean well-coloured
apple this season. These we shall store out of doors, protecting the stack of
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boxes with a fine mesh wire netting around the base. Some apples prefer
outdoor storage where cold storage is not available.
Oct. 7. A friend reports several dead apple trees as a result of underground
damage by cockchafer grubs. We had the same trouble in 1922 and 1923 as
a result of planting young trees on ploughed-up pasture.
Oct. 17. Our light land fruit impresses me as comparing very badly in
keeping qualities with fruit from heavy soils.
Oct. 19. All young trees will need careful ramming around the base as soon
as leaf has fallen. Some have worked eight-inch holes, which if not filled in
will hold water and suffocate the roots.
Oct. 23. Spent a couple of hours at Covent Garden. English packing still
leaves much to be desired. Commented unfavourably on one package to a
salesman only to find it was from our own farm! (How are the mighty
fallen!)
Nov. 4. Watched the removal of intermediate trees of Bramleys 50 years
old in a mighty orchard. At 36 feet apart they stand too close. It takes a
brave man to make a decision like this.
Nov. 13. Hares are doing us much damage this month by eating the bark
off young trees. Nothing less than 4 ft. of wire netting will keep them out
and ours, alas, is 3 ft.
Nov. 18. The secret of long life in a blackcurrant bush would appear to be
determined by its freedom from lygus bud and big bud. The check to
growth and the sap infection carried by these pests is definitely favourable
to the virus trouble know as 'reversion' with a resultant failure to fruit.
Nov. 20. Beech makes a wonderful shelter but I fear it harbours the apple
blossom weevil.
Nov. 22. (A friend) tells me that in the Okanagan Valley (Canada) ... as
much as a ton of fruit can be picked from one MacKintosh Red apple tree.
The trees are grown 50 to the acre or 30 ft. apart.

32

Dec. 5. I see that the snails are getting ready for wintering. All along our
Cotswold stone walls, just below the grass, the lower course of the wall is
packed with snails. The birds do not seem to look for them there.
Dec. 10. A gardener nearby to whom I gave some naphthalene dust tells me
that he has never been so free from leaf miner in his chrysanthemums
plants as a result of using it. This did not prevent him charging me 4s. for a
bunch to give my wife.
Dec. 16. An ex-dog-breeder friend told me today how to cure distemper in
12 hours. The recipe for a medium-sized dog is to crack up a piece of
washing soda as big as a walnut and make the dog swallow this. The dog is
then very sick, and as soon as he has finished the animal should be given
half a wineglassful of neat whisky, be wrapped up in a blanket and put to
bed in a warm spot. (!!!)
Dec. 29. At dinner last night I chose a crystallized pear at dessert, cut it
open and found inside a crystallized codlin moth caterpillar.
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Jan. 1. The shade temperature today was 540F (12.20C) at 3 p.m.
Jan. 27. Up to now I have seen little damage by bullfinches to our cherrybuds. Every year one sees letters to the papers stating that buds eaten by
birds have always a grub in them. This is not true, for there are no grubs in
the bud at this season. The birds are simply salad-eaters or wantonly
destructive.
Feb. 16. What fruit-growers need for pollenizing is fine weather and the
bees can go hang, there are many other pollenizers and the best are small
beetles which live in the apple blossoms.
Feb. 20. I am staying in a country hotel full of old oak beams. I bump my
head on every doorway and realize that our ancestors must either have been
very short in stature or entirely regardless of personal comfort.
Mar. 9. Took Mr. Garner, the expert on grafting, to show his principle of
stub grafting to a fruit-grower friend. It is easier and faster than porcupine
grafting.
33

Mar. 27. We are busy grafting Bramley trees over 45 years old. Trying
various types of wax and bitumen to seal the cut surfaces. The grower
badly needs a wax which can be applied cold. With these old trees a heavy
cutting back and re-working is a serious major operation.
April 3. We are putting the first pre-blossom spray on the Bramleys, lime
sulphur at 5 per cent with arsenate of lead. There will be two more before
the blossom is out.
April 4. Still windy, and our men come in yellow as Chinamen from the
lime sulphur drift. (!!!)
April 13. We are busy packing up for moving house down to Surrey. (from
Bredon Hill, Worcs.)
April 17. We are getting our orchard heaters out, using a concentration of
80 pots to the acre, each burning two gallons of fuel oil. (Nearly £1,000 per
acre at today's prices!)
April 19. Lady Maxse tells me that to abate the grey squirrel menace she
offered a shilling (5p) a tail, but had to discontinue since between June and
October over 300 tails were tendered!
April 25. As manure, feathers are high in nitrogen. We intend using much
straw as a manure this season. The modern corn-grower cuts the ears alone
from his corn and ploughs in all the straw to maintain humus content.
(What happened to that!)
May 5. Our local greengrocer tells me that for the first time in his life
cauliflower leaves and parsnip tops are selling freely as 'greens'.
May 19. At Chelsea Show ... an expert on worms told me that a certain
popular worm killer he named soon loses toxicity and then becomes a tonic
and food for the worms.
May 25. Started our first post-blossom spray of lime sulphur, arsenate of
lead and nicotine.
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May 31. I am told that in the eighteenth century (Dedham) was full of
looms, and the vast quantities of sprats consumed by the weavers caused
this fish to be known as 'weaver's beef'.
June 1. Watching a tractor gassing rabbit warrens by a hose from the
exhaust. Death by carbon monoxide poisoning is said to be one of the least
unpleasant.
June 6. The feather waste which we sowed as manure has been much
appreciated for nest construction and may start a new fashion in the bird
world.
More from Stuart, and Raymond Bush, in the next issue.
***************************

FRUIT CORDIALS
Fruit cordials are an old fashioned treat that have been around for
centuries and were once the most common fruit drink. For some reason
they seem to have fallen out of popularity in recent years but they are quick
and easy to make and use up that fruit surplus when you really have done
everything else. Almost any fruit can be made into a cordial but some
flavours really are greater than the sum of their parts. I have a few
favourites that take me through the seasons and the year always starts with
rhubarb. This recipe is lovely as a refreshing fruit drink but for those who
prefer a more ’grown up’ drink I have included a cocktail and a hot toddy.
First some basic rules to ensure that your cordials will keep,
unopened, for up to a year. The preservation depends on the combination of
sugar, heat and acidity. If you decide to reduce the sugar content that’s fine
but the cordial will probably have to be kept in the fridge and used up
quickly. The basic recipe makes a cordial which should be diluted one part
cordial to four or five parts still or fizzy water. Once the bottles are opened
they should be stored in the fridge and used within a few weeks. Bottles
can be sterilised in the same way as jam jars, by putting clean bottles in an
oven at 120C for 20 minutes then filling them with the hot cordial and
sealing immediately. The bottle tops can be sterilised in boiling water.
Citric acid is available from home brew shops.
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Rhubarb and Ginger Cordial
1kg chopped rhubarb
50g thinly sliced root ginger
2 star anise
The peel from a medium orange
500ml water
Put ingredients in a pan and cook gently for 5 minutes or so until the fruit
collapses then cover and leave to cool to let the flavours infuse.
Strain through a jelly bag and to each litre of liquid obtained add 600g
sugar and 10g citric acid. Pour into a pan stirring to dissolve sugar and
citric acid. Heat to just below boiling point then bottle and seal.
Ginger Scot Cocktail
In a tall glass mix the following and add ice.
50ml whisky
50ml pressed apple juice
25ml rhubarb and ginger cordial
25ml sparkling water or ginger ale
For the ‘hot toddy’ version, use warm apple juice and hot water.
Chris Simmonds
***************************

In the last issue, Chris Simmonds wrote about eating
fuchsia berries, which she had learned about from Mat Coward’s
book “Eat Your Front Garden”, currently available for crowd
funding (https://unbound.com/books/eat-your-front-garden/).
Alas, as just as we went to print, Mat decided to withdraw
his book from the crowd funding website, and we are not sure
now how or when it will be published. Watch this space.
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FRUIT WE DON’T GROW: PINEAPPLE
Two issues ago, we looked at the popularity of pineapples in the glass
houses of stately homes, and promised to follow up with more practical
information on this fruit that we no longer grow.
Having said that, we recently came across two instances of growing
pineapples in Britain. One was on the Gardeners’ World TV programme
last autumn, where a gardener explained how she grew lots of fruit simply
from the stones or whatever of supermarket-bought fruit, and she had
indeed grown a pineapple. However, there is only one fruit per plant, and
she admitted that it had taken several years to nurture that one fruit, so
perhaps this remains in practice a fruit that
nearly all of us don’t grow. The other
example was in the Palm House at Kew
Gardens, a very pretty ripe pineapple but
about the size of a tennis ball, so that
doesn’t really count.
Wikipedia tell us that the pineapple
(Ananas comosus) is a tropical plant with
an edible multiple fruit consisting of
coalesced berries, also called pineapples,
and the most economically significant
plant in the family Bromeliaceae.
Pineapples may be cultivated from the
offset produced at the top of the fruit,
possibly flowering in five to ten months
and fruiting in the following six months.
Pineapples do not ripen significantly after harvest. In 2016, Costa Rica,
Brazil, and the Philippines accounted for nearly one-third of the world's
production of pineapples.
Some curious facts. In the wild, pineapples are pollinated primarily
by hummingbirds, though certain wild pineapples are foraged and
pollinated at night by bats. Under cultivation, because seed development
diminishes fruit quality, pollination is performed by hand, and seeds are
retained only for breeding. Specifically in Hawaii, where pineapples were
cultivated and canned industrially throughout the 20th century, importing
hummingbirds was prohibited.
Pineapple is eaten in a wide range of sweet and savoury dishes, and
was also traditionally used as a meat tenderiser and as an abortifacient
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(efficacy uncertain!). They contain an enzyme which inhibits gelatine
setting, so don’t try making pineapple jelly!
Peeling a pineapple is best done in the bath. The theory is that you
work in a spiral, taking out a ‘V’ shaped ribbon which contains the ‘eyes’ .
In an Asian market you can find pineapples peeled to perfection by hand
with a very long knife and a flexible wrist, but it takes a lifetime of practice
to get it right. Doing it yourself is both messy and dangerous. For just
under a tenner, Lakeland plastic sell a pineapple peeler and corer. I’m not
normally a great fan of kitchen gadgets, but I do like this one, and
recommend it for getting the most fruit for the least mess and damaged
fingers.
Jean Richards
***************************

AND FINALLY…
Raspberries: what’s in a name?
There is some uncertainty about why raspberries are so called. One
explanation is that it stems from the Old English rapis, referring to the
slightly hairy, rasping texture on the tongue, no doubt more pronounced in
the medieval fruit than its modern descendant. Others say it derives from
raspise, "a sweet rose-colored wine" (mid-15th century), from the AngloLatin vinum raspeys, or from raspoie, meaning "thicket", of Germanic
origin.
It is also sometimes called hindberry, from the Saxon hindbeer. Hind
means thornless, as in a female deer; the raspberry/hindberry bush is
thornless, unlike the prickly blackberry.
And why do children ‘blow raspberries’? Not, as I had thought, for
the rasping sound, but from Cockney rhyming slang: as with “butcher’s
hook” for look, so “raspberry tart” for either heart or.… well, you work it
out.
***************************
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‘Do you know your Onions?’ quiz answers (from page 28)
1

Kidd’s Orange Red

11 Belle de Boskoop

2

Hambledon Deux Ans

12 Lord Lambourne

3

Red Devil

13 Hunt’s Duke of Gloucester

4

Yarlington Mill

14 Spartan

5

Catshead

15 Lord Derby

6

Burr Knot

16 St Edmund’s Pippin

7

Brownlees Russet

17 Christmas Pippin

8

Bloody Ploughman

18 Beauty of Bath

9

Pitmaston Pineapple

19 Granny Smith

10 Lady Sudeley

20 Herefordshire Russet

Scoring
1-4

This reminds me of my marks in German ‘O’ level
listening comprehensions (I was repeatedly told ‘Ellson, a
monkey could do better.’ The time I replied, ‘A gorilla
could teach better’, I earnt 3 raps with a ruler across my
palm.).

5-9

You should put The Book of Apples on your next birthday
list.

10-14

You must be a regular NFG attendee.

15-18

You really know your onions.

19

You are either Hilary Dodson, or my wife (she knows
everything about everything).

20

You must be Joan Morgan or Alison Richards.
James Ellson
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My thanks to all contributors for their help in preparing
this edition of the Newsletter. Ed
The next Newsletter will be circulated in early July 2019. All contributions
welcome, to the Editor please by June10, at

nfg.newsletter@gmail.com
or send by post (address on page 2).
Illustrations need to be suitable for printing in black and white.
General enquiries to n.fruitgroup@gmail.com
If you would like to receive your Newsletter in electronic rather than paper
form, please tell the Membership Secretary, contact details on page 2.
The Group’s website is:

www.thenorthernfruitgroup.com

You can also find us on Facebook
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