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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. 

JULY 
Wednesday 3: Dewhurst Road teaching garden 
Sunday 7 - Monday 8 setting up for ….

Tuesday 9 - Thursday 11: Great Yorkshire Show  
Thursday 11: Otley teaching garden  
Wednesday 17: Dewhurst Road teaching garden 
Monday 15 - Tuesday 16 setting up for ….

Wednesday 17 -  Sunday 21: RHS Show Tatton Park  
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Thursday 25: Otley teaching garden 
      Budding workshop, Otley 
Wednesday 31: Dewhurst Road teaching garden 
         Budding workshop, Dewhurst 

AUGUST 
Thursday 8: Otley teaching garden  
Wednesday 14: Dewhurst Road teaching garden 
Tuesday 20: Last date to sign up for Group visit (see August 28) 
Thursday 22: Otley teaching garden 
Wednesday August 28: Dewhurst Road teaching garden 
  Visit to Martin Fish’s garden 

SEPTEMBER 
Thursday 5: Otley teaching garden  
Saturday 7: NFG Fruit Show 
Tuesday 10: Closing date for items for October Newsletter 
Wednesday 11: Dewhurst Road teaching garden 
Wednesday11 - Thursday12 setting up for …

Friday 13 - Sunday 15: Harrogate Autumn Flower Show 
Thursday 19: Otley teaching garden 
Wednesday 25: Dewhurst Road teaching garden 

OCTOBER 
Thursday 3: Otley teaching garden  
Wednesday 9: Dewhurst Road teaching garden 
Thursday 17: Otley teaching garden 
Wednesday 23: Dewhurst Road teaching garden 
Thursday 31: Otley teaching garden 

FURTHER AHEAD 
Wednesday November 6 & 20: Dewhurst Road teaching garden  
Saturday November 9: Annual General Meeting, and talk by Paul Cook 
 Last date for ordering rootstock for 2020 
Thursday November 14 & 28: Otley teaching garden 

EDITORIAL 
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 Welcome to the summer edition of our Newsletter, though as I write 
in mid June with the rain lashing on the windows, “summer” hardly seems 
to be the appropriate word. Let us hope that by the time you read this, the 
weather will have improved somewhat! 
 I am also hoping that you will be reading this Newsletter a little 
earlier in the month than usual, so that our reminder that setting up for the 
Great Yorkshire Show takes place on July 7 and 8 will not already be out of 
date. We do need volunteers to help with setting up and manning our stall, 
but if you can’t help, do try to visit the show, which is one of the best in the 
country, and be sure to call at our stand and say hello. 
 And talking of shows, our own annual Fruit Show is scheduled for 
September 7: lots of information about that below, and again, if you can’t 
take part, do try and visit the Show and see what your fellow members are 
producing.   
 If you sometimes grumble about the crowds at shows, do read Anne 
Lee’s piece on the very first attempt at public apple identification. In 
addition, we have several pieces on DNA identification in this issue (don’t 
worry, nothing too scientific) and we return to binomial naming (a bit more 
scientific); Chris Simmonds is adding to her cordial recipes, and combating 
spider mite, as usual with a novel method of her own invention; there’s 
more on the subject of creepy crawlies in a piece about earthworms; James 
Ellson is on the trail of the Bloody Ploughman, and that ‘dismal 
Jimmie’ (his own words) Raymond Bush in on a diet (among other things) 
in 1936.  
 Look out for the first notice about ordering rootstock for next year - 
yes, I know, this year’s fruit has hardly started, but we have to plan ahead! 
Talking of which, don’t forget to sign up for our visit to Martin Fish’s 
garden in August. 
 Finally, please take a moment to read the Membership Secretary’s 
note below. Sharan does a sterling job maintaining our complex lists of 
who wants Newsletters by post and who by email, but as I’m sure you’ve 
discovered, computers sometimes get the better of us! 

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

IMPORTANT: ARE YOUR DELIVERY DETAILS CORRECT? 

 I’ve had a bit of a problem and some membership details have 
inadvertently been deleted from my records. If you have noticed that your 
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Newsletter has been sent to the wrong address, or you received it in the 
post when you were expecting it via email, or vice versa, then please 
contact me with the correct details so that I can correct the records.  
 Please contact via email if possible. 

Sharan Packer, Membership Secretary 

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

PROGRAMME 
Fruit Group Events 

 Executive Committee members please note that the summer meeting, 
which usually precedes the annual outing, will not be held in conjunction 
with the visit to Martin Fish’s garden, but will instead be held on a date to 
be notified in due course. The next following meeting is scheduled for 
10.00am on Saturday November 9 immediately preceding the AGM. 

Visit 

 Our outing this year will be an evening event, visiting the garden of 
Martin and Jill Fish on Wednesday 28th August at 7.00pm. This is a 
relatively new garden in the village of Rainton, post code YO7 3PH.  
 As you will remember, Martin Fish was our speaker at the AGM in 
November last year. Martin started his gardening career as an apprentice, 
studied horticulture, and at 21 became Head Gardener at Rufford Abbey, at 
the time the youngest head gardener in the country. He started his own 
landscape, garden maintenance and nursery business, and in the early 
1990’s began writing for gardening magazines, quickly becoming a regular 
columnist for The Garden, Gardener’s World Magazine, Kitchen Garden 
and Garden Answers. From there he moved into radio and then television: 
much of his television work was filmed in his own garden, including a 12 
part series for Carlton TV called Simply Gardening, that he presented with 
fellow gardener John Stirland and Coronation Street’s Thelma Barlow. 
 Martin moved to North Yorkshire with his wife Jill in 2009, and in 
2014 decided to return to the roots of gardening (no pun intended) by 
developing his own garden alongside writing and broadcasting, and this is 
the garden will be visiting.  
 The visit is open to all members and their friends.  
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 If you wish to join us for this visit please let Hilary Dodson (see p.2 
for contact details) know before Tuesday August 20. 

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.   
 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. 

Budding Workshops 

 Budding workshops, open to all members, will be held on Thursday 
25th July at Otley teaching Garden, and on Wednesday 31st July at 
Dewhurst Road teaching garden, starting at 10.30am, and finishing at lunch 
time. If you need directions or further information, please contact Hilary 
Dodson (see page 2 for details). 

<> <> <> 

Shows 

Great Yorkshire Show 

 Have you got any soft fruit that we can borrow?? 
 Setting up for the Great Yorkshire Show will be starting on Sunday 
7th July and finishing on Monday 8th July.  Help is needed on both days 
and there are no traffic problems at this time.   
 The display is normally soft fruit so I hope the wood pigeons have 
not eaten it all before picking time. 
 Help is needed on Show Days, and this is a wonderful opportunity to 
see some of this massive show.  In order to avoid the traffic problems, I 
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arrive early, the Show opens at 7.30am so you are well ahead of the rush 
hour traffic. It is also quiet at this time and you can have a good look 
around after you arrive.  It is a very long day, twelve hours in all, but you 
are not expected to stay the whole time.  Please give it a try.   
 Please let Rachel Benson (see p2 for contact details: please use email 
where possible) know when you can come. 

Hilary Dodson 

RHS Show Tatton Park 

 We set up on Monday 15th and Tuesday 16th July, and the Show runs 
from Wednesday 17th  to Sunday 21st July. 
 Hopefully some of the display from Great Yorkshire will be fit to use 
for Tatton, but people are needed to help with both set up and during the 
Show. 
 I will probably be travelling from this area each day so a ride may be 
available.  The Show is in very pleasant surroundings and there are a wide 
range of nurseries exhibiting.  Definitely worth a visit, even if you only do 
it once. 
 Our theme will be that of a picnic, so any props will be gratefully 
received. 
 Please let Rachel Benson (see p2 for details: please use email where 
possible) know if you think you might be tempted to come. 

Hilary Dodson 

Harrogate Autumn Flower Show 

 The Harrogate Autumn Flower Show takes place from Friday 13 to 
Sunday 15 September, with setting up on Wednesday 11 and Thursday 12 
September.  
 Jo Murphy is fronting this one, so if you are able to help with either 
setting up or manning the stall, please contact her (details on page 2). 

21st Annual Fruit Show 7th September 2019 
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 This year’s NFG Fruit Show will be held in the Sunley Room of the 
Bramall Learning Centre, Harlow Carr. Entries will be restricted to 
members of NFG and the RHS. Setting up will be in the foyer. The back 
gate near the Bramall Learning Centre will be open for members to use to 
carry their fruit in. The show schedule is enclosed with this newsletter. 
Please put the date in your diaries now and take a moment to look through 
the schedule and mark any classes which you may be able to enter.  
 Don’t be put off if you have not shown before, there are novice 
classes especially for those new to showing. Anyone may enter the open 
classes. The novice classes can only be entered by those who have not 
previously won a first prize in either the novice class or the equivalent 
open class.  
 There are prize cards and money for 1st, 2nd and 3rd places and a 
special prize for the exhibitor with  the most points in the novice classes 
and the most points overall in the show. Please try to enter at least one 
exhibit, it really is good fun and people showing for the first time in 
previous years have been pleased with their success – and the prize money!  
 Unfortunately, Dick Tresize who has been a judge at the show ever 
since it started in 1998 is unable to continue in this role. I would like to 
thank Dick for all the support he has given NFG over the years in many 
areas but especially for turning up every year to judge the show and doing 
such a good job. Dick, your support is greatly appreciated and you and 
your wisdom and knowledge of fruit will be missed. Yours will be a hard 
act to follow by judges in the future. On that note, I have to apologise that 
for this year I shall be judging the show because other judges are not 
available (as I did last year when Dick had to withdraw unexpectedly, 
shortly before the show). However the good news is that I have secured a 
different judge for 2020 by booking them in April this year.  
 Please come along on 7th September and support the show with your 
exhibits. Don’t worry if you are not sure how to stage your exhibits, there 
will be other more experienced members there who will be more than 
willing to help you. Remember, nothing ventured – nothing gained, it could 
be you walking off with the prize money. So go on have a go, it would be 
good to fill the tables and demonstrate how well fruit can be grown in the 
North.  
 Please can I make a plea for some helpers to run the show. There is a 
very small band now who help with setting up the tables, logging the 
entries, accompanying the judge, writing out the results and working out 
who has won which prizes. I could really do with a few more volunteers to 
make the job easier for everyone who does help. If anyone can help out in 
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any way with the show please email me at nfg.members@gmail.com. 
Thanks in anticipation.  
 The show will be open to the public from 2.30 pm until 4.00 pm. 
Presentation of the prizes will be at 3.30 pm. At the request of Harlow Carr, 
to allow the public to view the show, exhibits should not be removed until 
after 4.00 pm. 

SOME TIPS FOR EXHIBITORS 
• Read the schedule beforehand and decide which classes you are going to 

enter. 
• Bring some extra fruit for each class just in case any get damaged on the 

way. 
• Pack fruit in single layers separated by kitchen roll or other soft 

materials for travelling. 
• Aim to arrive with plenty of time to stage your exhibits. 
• Make sure you put the correct number of fruit on each plate. 
• Choose fruits that match in size and colour – its better to have slightly 

smaller fruit all the same size than for example in the apple classes two 
large ones and one small one. 

• All top fruit should have the full length of the stalk so that the “heel” of 
the stalk where it was attached to the branch is still there. Stalks should 
not be trimmed or cut. 

• The stems of berries can be cut to make them all the same length. 
• Do not include any fruit that does not have a stalk attached. 
• Grapes should have a short length of main stem either side of the bunch 

forming a “T” shape. 
• No fruit should be “polished”. 
• As much of the “bloom” as possible should be on plums, damsons, 

grapes etc. 
• Do not include any fruit that has damage for example codling moth 

holes or bitter pit on apples.  
• Double check all your exhibits after you have staged them for the 

correct number of fruit on plate, variety label and exhibitors slip with 
“Class Number” upwards. 

 Best of luck and enjoy it.  
Sharan Packer Show Organiser  

 Frank Matthews rootstock orders  
       for delivery in January 2020 

 10

mailto:nfg.members@gmail.com


 The group is able to benefit from a discount on rootstock and other 
items by making a bulk order. The bulk purchase enables the group to buy 
at very favourable prices, although the exact price will depend on the 
number ordered.  
 This year the administration of the NFG Frank Matthews rootstock 
will be handled by Robin Clark. 
 Basically the arrangements will be the same as in previous years. 
Delivery will be to Paul Yashpon at 256 Alwoodley Lane, Leeds, and 
members are asked to collect larger orders from Paul as soon as possible 
after the delivery date and to pay for orders by cheque on collection. 
 An on-line catalogue is already available, and a paper catalogue 
should be available soon.  We can order trees etc as well as just rootstock. 
 The very last date for orders will be at the AGM in November but it 
would help if members could submit their orders earlier. This is especially 
important for newer items which can sell out. When we start our order in 
August we sometimes get more of the items that we desire: as with any 
nursery stock, when it is gone, it is no longer available! 
 Orders should be emailed to the email address we have set up,;if you 
copy the email to Robin’s personal address it will ensure that the order is 
picked up immediately rather than waiting till he logs onto the site. 
 More details about ordering will appear in the next issue of the 
Newsletter. 
 If you wish to order soft fruit plants, please contact Hilary Dodson. 

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

Non Fruit Group Events 
  
 Lots of Apple and/or Pear Days coming up in the early autumn. Here 
are a few that have come to our notice. 
  
Sunday 22 September 
 Pear Day at Cannon Hall Farm, Cawthorne, Bark House Lane, 
Cawthorne, Barnsley, S75 4AT. Plenty of parking and other attractions, 
website at cannonhallfarm.co.uk. See also Roni Senior’s interesting article 
on Cannon Hall on page xx 

Saturday 28 September  
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 Apple Day at Arnside and Silverdale Area of Outstanding Natural 
Beauty, Briery Bank, Arnside, LA5 0ED. 10.00am - 4.00pm. Website at 
https://www.arnsidesilverdaleaonb.org.uk/events/arnside-silverdale-aonb-
apple-day/ 

Saturday 12 October  
 1.Apple Day at Acorn Bank, a National Trust property, Temple 
Sowerby, near Penrith, Cumbria, CA10 1SP, 11.00am - 4.00pm. 

 2. Apple Day at Jesmond Community Orchard, at the West Jesmond 
Allotment site, from 1.00 - 4.00pm.  Display of apple varieties, and lots of 
apple juice making , together with games, crafts and stalls. 

 3. Apple Day at Ripon Walled Garden (a facility providing 
horticultural and catering education and employment opportunities for 
people with learning disabilities.) Palace Road, Ripon HG4 3HN.  10.00am 
- 4.00pm. Admission FREE (donations welcome). 
 Renowned historic orchard. Special features Green Morris dancers. 
Bring your own apples for juicing (small fee goes to the charity). Advice 
and Identification. 
 Food: the excellent on-site cafe uses fresh produce harvested from 
garden and orchard: menu includes soup, gardeners' lunch and cakes. 
Undercover seating inside the cafe or a poly-tunnel. 
 Sales: apples, and produce made from the harvest: juice, honey, 
crafts, plants.  

Sunday 13 October 
 Apple Day at Bradford: Bowling Park Community Orchard 
Bowling Park Drive, Bradford. BD4 7ES. (Mature Community Orchard 
project run by Bradford Environmental Educational Service volunteers.) 
12 noon - 4.00pm. Admission free (donations welcome). 
 Food: Vegan organic cafe: freshly cooked superb ‘Falapple Wraps’. 
Advice stall. Identification. Undercover seating: marquees and straw bales. 
Sales: apples, juice, fruit trees, preserves and chutneys made from the 
harvest: cakes. 

 We are happy to include details of any non-profit making events 
which members think may be of interest to readers: please send 
information to me by the usual closing date. Ed. 
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*************************** 

CONFESSIONS OF A FRUIT NOVICE 

 The Constant Gardener (aka the Husband) and 
I had lunch with a friend in London early in June. 
She offered a bowl of strawberries for dessert. 
“English” she said, “first of the season, just in the 
local shop. And they are proper strawberries, if you 
see what I mean.”  
 We look at them admiringly, ours here in the 
chilly north being still no more than buds. But as to 
their properness, we are temporarily baffled. Red, 
yes, nice colour, assorted sizes, a bit knobbly so not 
grown to meet the unreasonable demands of some 

supermarket for millions of identical fruit. But what…? Gosh, each one has 
a neat little cylindrical hole in the top! They have been hulled!  
 For a long time now I have bemoaned the fact that strawberries aren’t 
what they used to be. We used to take hold of the bunch of leaves at the 
top, give it a tug, and it would come off clean with a little cylindrical core 
attached to it. Quick and neat. 
 There was even a word for it: hulling. Apparently the noun “hull” is a 
husk or outer covering, and the verb means to separate from the husk (from 
the Old English ‘hulu’, husk, in case anyone other than me is interested). 
But that doesn’t seem quite right for strawberries which are certainly not 
husky. I can’t think of another fruit to which this word applies, and the CG, 
of course, is head down in Weed and Watering Weekly and not in the least 
interested. Advice welcome.  
 Anyway, now if you want to remove the leaves from a strawberry, 
you have to cut them out, and then excavate the core (or not, as you prefer). 
“Why is that?”, I asked the CG. “Probably something to do with how they 
are grown commercially” he suggested. Seems plausible: if the fruits 
separate from the leafy-bits too easily, they might just drop off before or 
during picking, thus reducing both yield and profit.  
 Blame the supermarkets yet again. 

PEARS AT CANNON HALL 
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 Northern Fruit Group members will know Elisabeth Dowle’s work 
from the Pear Book by Joan Morgan, and the new Apple Book Joan 
authored with Alison Richard. Cannon Hall near Cawthorne is hosting an 
exhibition of her beautiful watercolour paintings painted from fruits from 
the National Collection Fruit Collection at Brogdale, which will be on 
display together for the first time. 
 The exhibition “Pears & Apples: the botanical illustration of 
Elisabeth Dowle” runs until November 3rd but members might want to 
combine a visit with a tour of the Walled Garden which is renowned for a 
display of trained fruit trees, some cordons but some multi-tiered espaliers 
on the Georgian walls.  The exhibition includes a video explaining the 
relationship between the fruit and the pictures and at least one NFG 
member has a starring role, as do the Walled Garden volunteers. 
 The historic pear collection is one of the largest in northern England 
This year in particular it would be best to visit the Garden by late 
September. As part of their Parks for the People project, supported by the 
Heritage Lottery Fund, the Walled Garden is receiving major restoration 
work which includes the re-pointing of the lime mortar in the walls, 
restoration of the original Georgian pond and work on the adjacent 
cottages. Consequently, once the annual Pear Day at Cannon Hall takes 
place on September 22nd 2019, most of the trees will be pruned hard to 
allow scaffolding to be erected and the walls renovated.  The trees should 
however be a magnificent sight for many weeks prior to the Pear Day 
although those familiar with the site will note that the soft fruit collection 
was moved last winter to allow for the redesign of the garden. It should be 
stunning when completed. 
 For family and friends whose interests do not include all things to do 
with fruit, there are 70 acres of Georgian parkland including a later 
Victorian Fairy Land and the Pavilion tearoom. Cannon Hall museum is 
currently also hosting exhibitions including “A Family of Artists: The De 
Morgan Collection and Cannon Hall” and “Cracking ceramics” as well as 
their normal displays. 
 Cannon Hall Museum is general open from Tuesday to Sunday, 
11.00am to 4.00pm (and Mondays in Barnsley school holidays), but 
occasionally closes at 3.00pm, so check the web-site for details.  Pear Day 
starts earlier, at 10.00am.  
  
 There is a small charge for parking (and for fishing) but entry to the 
museum and to the Pear and Apples exhibition are both free, as is the 

 14

http://www.cannon-hall.com/a-family-of-artists-the-de-morgan-collection-and-cannon-hall
http://www.cannon-hall.com/a-family-of-artists-the-de-morgan-collection-and-cannon-hall


Walled Garden. The parkland is open into the evening. Cannon Hall Farm 
is under separate management. 
 Website: http://www.cannon-hall.com/  

Roni Senior 

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

TRAILER FOR SALE 

 The Northern Fruit Group owns a small trailer which is now surplus 
to requirements and looking for a new owner in exchange for a suitable 
donation to NFG funds.  
 It is a sturdy metal body construction with working electrics but the 
tyres are old so should probably be replaced.  Internal dimensions 124cm x 
96cm and the sides are 35cm high. Overall length including towing hitch 
190cm.  
 All enquiries to - 

*************************** 
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APPLE NEWS 

A new local apple is found 

 The January Newsletter invited members to report local varieties of 
apple, so I’d like to commend to you the Jesmond Dingle, found on the 
West Jesmond Allotment site in 2014 and named by the plot-holder, 
Margaret Joughin.  The fruit is a mid-season dessert apple, bright red in 
colour where it benefits from sunlight, and was identified as a new variety 
with the help of the Northern Fruit Group, RHS and Brogdale national 
collection.   
 Margaret, who is now 93, was encouraged to choose the name, and 
selected Jesmond Dingle in memory of her dog, Dingle, who used to lie 
under the tree, and of her grandfather, who came from Dingle in County 
Kerry, Ireland, and who ran his own horticultural business.   
 The origin of the tree is unknown, but it may have grown from a 
discarded apple core.  Hilary suspects that one of its parents was a Cox, 
being promiscuous with some other variety.   
 It is rare for apple varieties to arise in the North East, a region not 
known for its orchards. Scions from the tree have been grafted and 
distributed to local allotment associations, gardeners and Jesmond 
Community Orchard.   
 Opinions vary regarding the taste of this new apple – some think it is 
fine, others merely acceptable.  It is, however, very disease resistant and 
prolific, and certainly hardy enough to cope with the northern climate. 

Fiona Clarke, Jesmond Community Orchard 

 <> <> <> 

And a new orchard is created 

 We are developing a new orchard at New Warlands Farm near 
Holmside, Chester le Street in the grounds of the North East Autism 
Society.  
 The NEAS have a 78 acre farm with respite lodges, a training centre 
and a small horticultural unit. We have planted about 150 trees this year, 
and I have grafted a further 300 mainly onto MM106 and M26 rootstocks. 
We obtained 85 cultivars just grafted, from the National Collection at 
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Brogdale to add to the 60 or so that we had already had on site, together 
with a number from Durham Walled Garden, and we bought some from 
Parker's.  
 We hope to plant up about 6 acres in total when the project is 
complete, using the fruit to produce cider and also supply the kitchens with 
fresh fruit when in season for the service users. The director of NEAS is 
planning to convert one of the farm buildings to develop the cider plant and 
store some of the fruit. We expect the project to take about three years to 
complete, hopefully adding at least another 100 cultivars of apples to the 
collection. The collection will be fully labelled, and open by arrangement 
to the visitors. 
 I have attached a list of the apple cultivars we have obtained in case 
anyone is interested, and if anyone would like to supply me with budwood 
of cultivars to add to the collection, I should be most grateful. 

Mike Hirst 

As Mike’s list of cultivars runs to 168 items, it’s a bit too long to include in 
the Newsletter, but if anyone would like to see it I will gladly send them a 
copy. Ed 

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

THE BINOMIAL SYSTEM 

OR HOW TO NAME A PLANT IN NOT MORE THAN TWO WORDS 
Part 2: How it works 

  In the last issue we looked at the reasons behind the 
development of an internationally recognised system for naming plants. 
Here is how it works. 
 The binomial system, so called, involves giving a name of two parts 
not just to plants but to every living thing on the planet, including us: 
humans, of course, are Homo sapiens. Wikipedia suggests "Tyrannosaurus 
rex is probably the most widely known binomial”!  
 Before we get to those two names, all living things are collected into 
some 90 groups called Families. A Family is usually easily recognisable 
because it almost always ends in ‘-aceae’, though there are a few 
exceptions.  
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 The two parts of the core binomial system are, within each Family,  
the genus and the species. Everything beyond that is window dressing. 
 The Genus, plural genera, is the major grouping: apple, pear etc, or 
more correctly Malus, Pyrus, etc; usually abbreviated to its leading letter 
when listing more than one of the same Genus: eg Acer amoenum, A. 
barbinerve and A. calcaratum. 
 The species, not surprisingly indicates the specific plant within the 
genus: Malus domestic, Pyrus communis and so on. 
 And there you have it, simple as that. The ‘binomial system’ is simply 
calling each plant by a basic minimum of its genus and species: Malus 
domestica,  Pyrus communis, Prunus insititia, etc. 
 There may, however, follow one or more of several possibilities: 
• subspecies, always preceded by subsp (or occasionally ssp), a distinct 

variant of the main species. 
• varietas, always preceded by the abbreviation var. Also known, not 

surprisingly, as variety, indicating a slight variation in botanical 
structure. 

• forma, always preceded by the abbreviation f. Form distinguishes minor 
variations such as the colour of a the flower. 

• ‘Cultivar’, also known as a named variety, applied to artificially 
maintained plants. Modern cultivar names (after 1959) should not be in 
Latin. 

• Hybrid, always preceded by x (a multiplication sign, not the letter, 
though the computer keyboard doesn’t allow you to distinguish). 
Applied to plants that are the product of a cross between species of the 
same genus.  

• Synonym, shown as syn. Within a classification, a plant has only one 
correct name, but it may have several incorrect ones in common use. 

 In the list above, each word is shown with a capital letter or not, and 
is in italics or not, as it should appear in use in the name of any plant.  
  Of these various parts, the species is the most interesting to a 
wordsmith like me. Take for example compounds of viridi (green): 
viridescens (turning green), viridiflorus (with green flowers), viridis (just 
plain old green), viridissimus (very green, no less), viridistriatus (with 
green stripes) and sadly at the end viridulus, just rather green. 
 There is also a  bit of fun to be had if you don’t like your neighbour. 
Here are a few horticultural things you can call him: retortus (twisted), 
zibethinus or foetidus (foul smelling), gibbosus (swollen on one side), or 
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maybe reclinalus (bent backwards), hirtus (hairy), maculatus (spotty) and, 
finally, futilis (useless). There are of course some nice words too. 
 If you want to delve further, there are several good books on the 
subject; I have used the RHS “Latin for Gardeners” (Lorraine Harrison, 
2012).  As ever, Wikipedia is also useful. 

Jean Richards 

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

BUGS AND BEASTIES 

THE DREADED SPIDER MITE 

         Now it is time to introduce you to yet another of my garden horrors, 
Tetranychus urticae or two spotted spider mite, also known as glasshouse 
red spider mite.  
      For those not acquainted with the spider mite, consider yourselves 
lucky. These little demons are about 0.5mm long and are usually pale in 
colour with a dark spot either side of the body but let’s face it, unless you 
have eyes like superman, you are hardly likely to see the detail. As the 
weather cools, the females turn red and are more easily seen just before 
they crawl into crevices or debris to hibernate. They are closely related to 
two other species of spider mite that remain a reddish brown all year but 
they all cause the same problems. The mite pierces plant cells and sucks 
out the contents thus weakening the plant. Not a problem, you might think, 
since this beastie is so small, but they also breed prolifically. The female 
lays clusters of eggs on the underside of leaves and the young go through 
several nymphal stages before becoming an adult. They live in mixed 
colonies on the underside of leaves and in a warm greenhouse in summer 
they can go from egg to mature adult in a week. With this rate of breeding, 
plants under glass can very quickly become over run with them.  
       My peach tree seems to be a favourite feeding ground and over the 
past couple of summers I have battled to keep the spider mites under 
control. There is a biological control but it needs a minimum temperature 
of around 20C and 60% humidity, which is not easy to maintain in a 
domestic greenhouse. Horticultural soap does control them to some extent 
but they are difficult to get at hidden under leaves and the rapid lifecycle 
means an awful lot of soap. Added to that the greenhouse has plants in the 
borders all year round so it is difficult to give it the thorough scrub out that 
might help get rid of the hibernating females.  
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         I refuse to be beaten by something the size of a full stop so a cunning 
plan was needed. The mite thrives in warm dry conditions. Not much I can 
do about the warm part, that is the whole purpose of a greenhouse, but they 
don’t like getting wet - I had a plan. The problem was that peach trees are 
not fond of getting wet either, it tends to make them prone to fungal 
disease. This was going to be a tricky balancing act. I started in early 
spring once the peach tree had a decent number of young leaves and was 
growing strongly but the temperatures were still on the cool side. Using 
cooled boiled water (so I wasn’t introducing any nasties) I carefully 
sprayed the underside of the leaves with a fine mist twice a week. As the 
season has gone on and foliage has got denser this has become a slightly 
more messy task. It is almost impossible to spray the underside of leaves 
on an 8ft tree without getting soaked so I end up looking like a reject from 
a wet T shirt competition – not a pretty sight. But I don’t care. So far I 
seem to be winning the battle, the tree is healthy and no visible spider mite 
damage yet. I will let you know. 

Chris Simmonds 

I asked for  pictures, but Chris was strangely reluctant to supply them ! Ed. 

<> <> <> 

COMMON GARDEN EARTHWORMS 

 Prompted by the Fruit Novice’s musings about the earthworm song in 
our last issue, we decided to enlighten her on the subject of garden worms 
(so that she doesn’t eat the wrong kind). 
 There are no less than twenty nine earthworm species in Britain, 
sixteen of which have been found in gardens. Of these the most common 
include the green worm, the brandling worm, the redhead worm and the lob 
worm.  
 Often difficult to identify at species level, worms divide into four 
main ecological groups: 

Composter worms are usually found in garden compost and rotting 
vegetation, are excellent recyclers of green waste, and are often red and 
stripy. For example: the Brandling worm (Eisenia fetida) grows up to 
6cms, is often called tiger worm for its stripes, and likes rich organic matter 
so is found in compost heaps, manure and other dead vegetation. 
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Epigeic worms live in the soil surface, help break down leaf litter, are 
often red or red-brown but not striped. For example: the Redhead worm 
(Lumbricus rubellus) grows up to 6.5cms, and can be found hiding under 
plant pots, logs or compost bags on the ground. 

Endogeic worms live underground, make horizontal burrows that help 
aerate the soil, and are usually grey, pink, blue, or green. For example: the 
Green worm (Allolobophora chlorotica) which grows up to 5cms, is pale 
with both pink and green forms, identifiable from three bumps under its 
saddle (the belt-like swollen section), and found in lawns and borders. 

Anecic worms pull leaves from the surface and make permanent vertical 
burrows, usually have black or red heads and paler tails. For example: the 
Lob worm or common earthworm (Lumbricus terrestris) grows up to 12cm 
unextended, and is our largest species.  

 As far as we know (referring back to the last issue) none of these 
worms is edible. 

 Adapted from an article in The Garden, magazine of the RHS,  
March 2018 

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

On the Trail of the Bloody Ploughman 

 One of the reasons I like growing apples is the great variety of their 
names, and the often fascinating reasons behind them. Perhaps the most 
fantastic of all is the story of the Bloody Ploughman. 

  A Smallholder Writes . . .          No 13

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

self-sufficiency and apples. 
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 We usually holiday the first fortnight of June: all the planting of the 
brassicas has been done and few crops can be harvested. Although we miss 
the first strawberries, the Swiss chard is allowed to grow back. This year 
was no exception, and we went to Scotland to go munrobagging (climbing 
mountains over 3000 feet of which there are 284). The trip went well and 
we (my wife and I) climbed 13 more, bringing our total to 124. What my 
wife didn’t know, however, was the real purpose of the trip – to visit the 
birthplace of the Bloody Ploughman. 
 The Bloody Ploughman is an old Scottish apple, originating from the 
Carse of Gowrie in about 1883.  
 As legend has it, a ploughman was walking past the Megginch Castle 
Estate on his way home from a hard day’s ploughing. He felt a bit peckish 
and having nothing left from his lunchbox, hopped over the wall into the 
orchard. He found a laden tree and helped himself, filling his lunchbox, his 
pockets and a sack he’d found in a hedge. He thought his children would 
like some, and he would also win a sweet something from his wife. I know 
just how he felt. 

However, the pilfering ploughman was spotted by a gamekeeper and 
chased through the orchard. The gamekeeper fired his shotgun, the 
ploughman was hit and lay dying amongst the apple trees. 

Word quickly got back to the ploughman’s wife who ran to the 
orchard and her dying husband. They shared a last moment before she was 
escorted back to her cottage and her children. She took her husband’s 
effects with her, including his knife, his whittled spoon, his lunchbox, and 
the sack of apples. At home she left the sack outside the backdoor, put his 
things on the side, and said prayers with their seven children. 

The ploughman’s wife forgot about the sack, and time passed. The 
apples rotted down, and seedlings grew from the pips. An apple tree grew 
and, four years later, produced its first apples. Bright red globes which the 
ploughman’s wife named Bloody Ploughman after her foolish husband. 
 Or so the story goes. 
 An alternative but duller history is that the Bloody Ploughman was 
bred by the nurserymen of Glencarse, Perthshire and named after its blood-
red appearance. 
 Morgan and Richards note the apple tastes ‘sweet and light’, and is 
‘crisp and juicy.’ 

 Megginch Castle is in Perth and Kinross in central Scotland. It was 
built for the Hay family in the fifteenth century, originally as a rectangular 
sandstone tower house and later developed into three storeys and an attic. 
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The Hay family sold the Castle and Estate to the Drummond family in 
1664, and further development has taken place. 

The gardens are notable. There are four yew trees over 1000 years 
old, a topiary, an astrological garden, a sundial dating from 1572, a 
fountain, a seventeenth century rose garden, and a walled garden with a 
herbaceous border and ancient fruit trees.   

The 1400 fruit trees include two national heritage collections, one of 
Scottish apples and pears (40 cultivars) including the Bloody Ploughman, 
and the other of cider apples (380 cultivars). 

Visits are only by appointment with Mr and Mrs Drummond, 
Megginch Castle (catherine@megginch.com). 
On the day of our visit in mid June, the day was warm and still. We stopped 
at the impressive gatehouse, and I got out of the car and hopped over the 
wall for the full Bloody Ploughman experience. I walked back through the 
gate, thinking about the hungry ploughman. 

We were met by Catherine Drummond, and she showed us around 
and made us very welcome. The old walled garden was particularly 
interesting: old pear trees, fruit trees and soft fruit bushes coexisted with 
Catherine’s fascinating experiments. She’s growing tea (1 of only 29 
growers in Scotland), mulching with sheep fleece and (separately) leaves, 
and growing comfrey at the base of fruit trees.  

The wall itself is of note. A short section was double skinned with 
chimneys on the top; a fire would once have been lit at the base and the hot 
smoke used to keep the peach and apricot trees warm in the cold months. 
(Catherine is renovating this practice.) 

A recent development has been the Patrick Mathew Trail; he was a 
local orchardist whose pioneering work with fruit trees led him to a theory 
on natural selection. His book was reputedly read by Darwin.  

Catherine was a font of knowledge and ideas, and recommended two 
books. The Holistic Orchard by Michael Philips, and the One-Straw 
Revolution by Masanobu Fukuoka. 

It was a fascinating tour, and well worth a visit. And of course, I got 
to see the Bloody Ploughman trees. Unfortunately, no ancient tree survives 
and the new saplings have ironically been propagated from Brogdale. 
However, all was not lost. I had my photo taken with a B.P. and Catherine 
had an alternative version of the legend. According to her, the dying 
ploughman bled onto the roots of a tree; thus, in subsequent years, the 
apples had a blood red skin and red stained white flesh. 

James Ellson 
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You may be interested to know James’s second hat is as a writer, and after 
10 years of trying he has finally secured a publishing deal with Unbound 
for crime thriller The Trail. A missing person enquiry leads Manchester 
DCI Rick Castle to Nepal. All support is welcome at https://unbound.com/
books/the-trail/ There’s even a short video! 

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

DNA FRUIT TESTING 

APPLE AND PEAR DNA RESULTS (2016-2018) 
A Brief Summary 

 Despite one or two contentious issues involving the authenticity of 
historical accessions to the National Fruit Collection, DNA testing of leaf 
samples sent in via the NFG and SLOG has revealed some fascinating 
information. We can now say that there are many pear varieties in the north 
of England and elsewhere which are not in the major fruit collections and 
are therefore deemed to be “unique”. A few “unknown” pear varieties have 
matching profiles with trees some distance away, e.g. Otley and Ireland; 
Whalley (Lancs) and Devon; Lyth valley (Cumbria) and Carse of Gowrie 
(“Gold Knap” pear); Garstang and Ireland initially (“Butter pear”). A Lyth 
valley pear matches the DNA of ancient trees in South Wales used for perry 
making. Some unfamiliar names have been revealed by positive matches 
e.g. Madame Ballet; Dutch Holland; Belle de Bruxelles; Abbe Fetel. Little 
Swan’s Egg was grown between  Colne and Crosshills and is also present 
in the Lyth valley; Rattray grows in North Yorkshire but must have links 
with the Carse of Gowrie village of that name. 
 DNA identified the presence of some uncommon apple varieties in 
the North West: Jacques Lebel in the Morcambe area; Guelph, Christmas 
Pearmain and King Coffee in Silverdale. Royal George (Lancashire) and 
Golden Wonder (Somerset) are both described separately in Taylor’s 
“Apples of England” yet had matching profiles. Jenny Lind from the 
Preston area is not the same variety as Jenny Lind from Gloucestershire: 
both are “unique”. Three unknown apples from Preston, Lancaster and 
Westmorland were “identical” as were two from either side of the Kent 
Estuary (Arnside and Grange areas): can we find the original names from 
the archives?  
 Without doubt, there will be more surprises from the 2019 offerings. 

Philip Rainford 
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WILD APPLES MORE TAME THAN ONCE THOUGHT 

 Genetic research is revealing that many wild apple trees (Malus 
sylvestris), commonly known as crab apples, are not as wild as they may 
appear. 
 Research at the Royal Botanic Gardens in Edinburgh found around a 
third of the trees studied in Scotland and the north of England were in fact 
hybrids. Cultivated apples have grown in orchards since at least 1100, 
giving a long period in which crossing between wild and cultivated apples 
could take place. 
 Hybrids are most common in areas of concentrated, heavily farmed 
lowland, while a higher percentage of the wild gene was found in upland 
areas. 
 It is hoped that this research will help protect wild apples with 
prioritised conservation. 

From The Garden, magazine of the RHS, April 2019 

<> <> <> 

TESTING IDENTIFIES NEW WELSH APPLES AND PEARS 

 Somewhat outside our primary area of interest, but dozens of 
previously unrecorded apple and pear cultivars have come to light in Wales 
during a two-year project using DNA testing to identify trees of unknown 
origin. Some 200 trees were tested and 73 previously unrecorded cultivars 
found. 
 If you’re interested in Welsh fruit, you can download the Welsh 
P o m o n a o f H e r i t a g e C i d e r A p p l e s a n d P e r r y P e a r s a t 
www.welshcider.co.uk. 

From The Garden, magazine of the RHS, April 2019 

<> <> <> 

And if you ever wonder what apple identification was like before DNA 
testing, do read Anne Lee’s description, in the following item. 

*************************** 
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OLD ORCHARDS: SOME DETECTIVE STORIES 

Anne Lee looks at 

THE GREAT NORTHERN APPLE CHALLENGE 
 

[A response to some of the feedback about Ernest Oddy's orchard 
notebooks] 

 In a previous article I mentioned The Great Northern Apple 
Challenge and in consequence I have been asked several times, 'What was 
it? Can you tell us more?' This was one of the NFG's earliest ventures and 
although there are still members who have (painful!) memories of the 
occasion, many more have joined since. The first of our Newsletters wasn't 
published until 1998, so there is no record of the event in the archive. To 
explain why and how The Great Northern Apple Challenge happened, I 
need to go back to the period prior to the history of the founding of the 
NFG. 
 Some years before 'Common Ground' held its first Apple Day on 21 
October 1991, Ernest 'Prof Apple' Oddy had been involved in the 
investigation of old orchards and walled gardens. During the 1980s, 
Askham Bryan Agricultural College would receive queries about fruit 
varieties, and despatch Ernest to make exploratory site visits. He travelled 
all over Yorkshire and surrounding counties in his vintage orange Beetle 
identifying the fruit at castles (e.g. Raby and Ripley), palaces 
(Archbishop's and Bishop's), abbeys (e.g. Ampleforth, Bolton Priory), 
mansions (e.g. Cannon Hall, Normanby Hall), cottages, derelict market 
gardens and neglected farm orchards. His travels even took him as far as 
Wales (Caenarfon Castle, Powys Castle, Errdig House). Where an orchard 
was privately owned with no public access, he was prepared to make one 
visit, mainly in his quest to search for 'lost' varieties. When he came across 
an old orchard through which (or alongside which) there was a public 
footpath, he would often be persuaded into hands-on involvement with 
restoration (e.g. Wilstrop Hall). He regarded it as creating a countryside 
asset that future generations would enjoy and which would also conserve 
the wildlife, notably birds, bats, butterflies and lichens. But even while he 
spent hours taking grafts, raising new stock, planting out, etc, he was aware 
that he would not live to see his trees reach maturity. 
 Although Ernest's reputation as an identification expert became 
widely known, he was not the only one in the North. Independently, Hilary 
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Wilson, out of personal concern to save them before they became extinct, 
was also propagating old apple varieties from grafts collected from 
orchards around the Penrith area. She and Ernest would get together for 
consultation and identification. Hilary 'rescued' about 200 different apple 
varieties. Much of her collection has been replanted in Helmsley Walled 
Garden [open to the public, see website] and in the Yorkshire Showground. 
What Hilary preserved for posterity has proved to be an invaluable 
reference collection of historic apples grown in the North. At Ampleforth 
Abbey, Stuart Murfitt, then Keeper of the Apples, was doing much to 
generate public interest with Open Days and tours of the plantations: Ian 
Roger at Roger's Plant Centre was keen to add the old varieties to their fruit 
catalogue and their apple display at the Harrogate Autumn Flower Show 
(then held in the Lounge Hall) was a focal point for enthusiasts (amateurs 
as well as the horticultural professionals, such as author Peter Blackburne-
Maze). Ernest also judged fruit at the City of Leeds Autumn Show at 
Temple Newsham. Philip Rainford has for many years explored surviving 
orchards in Lancashire and the North West up as far as the Lake District 
and he, too, takes grafts from rare varieties. He has come across a lot of old 
pear trees, many of which can't be identified, so we don't know if they are 
specific to that area or possibly 'extinct' varieties. Pear trees survive longer 
than apples and some of those he has found may be of considerable 
antiquity - possibly dating back about two hundred years. 
 Despite the fact that in the North there was no commercial top fruit 
grower (for example Newby Hall's 'Fruit Farm' effort had proved to be a 
financial flop), one of the objectives for the founding of the NFG in 1995 
was to bring together those interested, not only in growing and showing 
fruit, but also keen to preserve our northern heritage. The Great Northern 
Apple Challenge was organised in 1996 by the NFG's first chairman, 
Trevor Rogers, and Harlow Carr's Education Officer, Simon Midgley, with 
the objective of finding out how many different varieties of apples are 
grown in the north - and to mark Apple Day by displaying them. 
 Their 'challenge' was to the concept that it is impossible to grow good 
apples north of East Anglia. 
 They had ulterior motives: 
a) Harlow Carr was hoping to assemble a database of varieties that succeed 
in the North, as they were constantly being asked for advice. Simon, 
writing in The Northern Gardener [the magazine published by the Northern 
Horticultural Society, before it amalgamated with the RHS] in Autumn 
1996, stated: 
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 For hundreds of years, varieties which were suited to local 
conditions.., have been lost or are very difficult to get hold of... So how do 
we choose apples in northern England?... we can take note of labelled 
collections or seek advice from garden centres, but conditions may vary so 
much we [Harlow Carr] usually recommend that would-be fruit growers 
look over the garden wall and find out which varieties are doing well in the 
neighbour's garden. 
b) Trevor was hoping that the event would recruit more members for the 
recently formed NFG; that 'extinct' apples might be brought in and possibly 
we might discover the whereabouts of heritage orchards. [We are still 
hoping to find an orchard collection that can be proved to have been 
supplied by Backhouse's of York, the famous C19th nursery.]  
 The NFG members mounted a decked central display to show as 
many different apple varieties, old and new, as could be found in the North. 
Amazingly they produced over 200. (Remember these were the days before 
we discovered Newby Hall's, Beningbrough Hall's, Fred Hirst's, Adrian 
Baggeley's or John Hempsall's.) Ernest and another Askham Bryan 
fruitman, Tony Thompson, had started to plant up a heritage apple 
collection in the college grounds, but 50 or so of their trees had been 
grubbed out for a car park and transferred to Harlow Carr, so a basis 
existed (no longer). Jim grew 44 different varieties in his garden. Ernest's 
notebook records the 134 he contributed, but not whereabouts he harvested 
them. Looking at his list, however, it is evident that he had covered a wide 
area, because certain varieties were then exclusive to only one orchard 
(such as Nancy Jackson, Tom Putt, Chelmsford Wonder, Tower of Glamis 
from Ripon Walled Garden). He evidently went to Richmond in Swaledale 
to get Ecklinville, Galloway Pippin and Surprise from the St Nicholas 
gardens. Lord Hindlip, Improved Cockpit, Belle de Pontoise, Norfolk 
Beefing came from Wilstrop near York. From Jimmy Beale at Sutton-on-
Derwent in East Yorkshire he collected Flower of the Town and Gascoyne's 
Scarlet. Encore and Catshead must have come from Ripley Castle: Red 
Victoria, Gooseberry, Stirling Castle and Queen from Parcevall Hall in 
Upper Wharfedale. (At the current Harlow Carr Apple Events Margaret 
Drury is in charge of mounting a display of well over 250.) 
 The public were invited to bring their unknown apples to Harlow 
Carr on Saturday 19 October 1996 and get them identified by 'experts' at 
The Great Northern Apple challenge. However the event had been so 
extensively promoted in the regional media it generated an unexpectedly 
enormous interest. What the organisers hadn't anticipated was that about 
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2,000 people from far and wide were going to turn up, each carrying bags 
of apples, most of which contained several varieties. 
 The event was held in the original Study Centre, the old Bath House 
down at the bottom of the garden and it was heaving with people crowding 
in to see the display. A table for the identifiers had been set up in one 
corner, but it very quickly became evident that only Ernest was capable of 
tackling it. By Lunchtime the queue snaked up the garden and the other 
organisers, realising the hopelessness of the task, decided that the only way 
to cope with the situation was by going along the queue to collect up the 
bags and names and addresses and inform people they would be notified by 
post. 
 Ernest spent the next four days identifying solidly from morning until 
late evening, assisted by a team including Fred Hirst, Arthur Berry, Jim 
Daltry and me. I could only help by unpacking bags, laying out the 
samples, looking up his suggestions in the books and recording his 
answers. (At this time I couldn't tell the difference between a Golden 
Delicious and a Granny Smith.) We were even given a key to lock the back 
gates as we left after dark each evening then, after the task was finished, to 
post it back in the letter box. Harlow Carr had been delighted by the 
increase in the attendance on the day, but were not so pleased at having to 
mail out over 1,500 postcards, most of which said: 'Bramley's Seedling'. 
 Needless to add that the challenge has never been repeated - nor has 
anybody ever dared to suggest The Great Northern Pear Challenge.. nor 
plums… 

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

A FRUIT GROWER'S DIARY 

 More from Raymond Bush, courtesy of Stuart Denton who has been 
reading his diaries. Will things ever improve for fruit growers in the 1930s? 
Good job he still has his sense of humour. 

1936 

June 13. Roadside strawberry vendors making up to 3s. 6d. for a 2-lb chip. 
All big on top and all small underneath. 

June 17. The prevalence of sawfly and codlin, even where there was no 
fruit last season to carry on the life cycle, suggests that only a portion of 
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the pests leave the soil or the cranny in the bark each season, ensuring a 
sufficient reserve for the year following. 

June 30. Many trees round Bredon will break with the weight of fruit, for 
women cannot be got to thin the trees. 

July 5. Yesterday my foreman brought me a Bible and a Prayer Book 
which he had found by the strawberry bed. Today being Sunday two small 
boys called for the books which it appears were laid on one side while the 
eighth commandment was broken. 

July 19. Yesterday and today a tearing gale. One can hear the apples 
thudding to the ground but the crop is so heavy the falls will hardly be 
missed. 

July 25. Our big cold store has porous wall-bricks and we are painting the 
outside with a mixture of 12 gallons of fresh milk to 100 lb. of cement. The 
mixture is waterproof and makes a fine paint for metal. The two store cats 
approve it. (wonder how the cement went down!) 

Aug. 7. In a Hampshire village the local preacher put a notice on his apple 
tree: 'This fruit is being kept for the Harvest Thanksgiving. Please do not 
touch.' Two days later the apples were gone and the back of the notice 
board bore these words: 'Many thanks. All is safely gathered in.' 

Aug. 25. In Devon the anemones are already in bloom though the market 
will have none of them. Gladioli are unsaleable and boxes of them in 
London remain unpacked until the empties are wanted. 

Aug. 26. A daily paper rhapsodizes on the plum crop, yet in Canterbury 
garages they offer free plums to customers taking petrol. 

Sep. 5. Was told that the apple Hambledon Deux Ans, cooked brown with 
butter, was the most delicious of all. One seldom meets with it nowadays. 

Sep. 8. Prices for winter wash are up again. Munitions demand tar oil 
products. Thus are the arts of war and peace inextricably mixed. 

Sep. 25. Several (apple) packers have suffered from tired ankles and 
wrists. Since an average packer wraps not fewer than 1,500 apples per hour 
for 10 hours (!!!), weak spots are soon found out. 
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Sep. 28. One may try gas storage on a small scale by sealing in a biscuit tin 
early apples wrapped in paper. If a tiny hole is made in the lid with a 
needle and the tin stored in a cool cellar, or even in the shade outside, and 
covered against frost, it is possible to keep fruit a very long time. I have ... 
seen Worcester Pearmain apparently sound in May of the year following 
picking. 

Oct 13. The effect of the Spanish war will be temporary ruin to the export 
trade of oranges from that country and will give the Jaffa growers a 
tremendous boost up. 

Oct. 28. (Bush is on a diet) I have now existed for three days on a 
minimum of orange juice and no food, have done my normal work, driven 
350 miles, and dropped 10 lb. in weight, and have not felt very hungry or 
any discomfort. Tomorrow I am allowed an egg (ostrich for choice) and a 
few slices of bread and butter. 

Nov. 7. The average apple consumption per head for this country on a ten-
years basis is about 26 lb. In America it is 62 lb. But I gather that doctors 
do equally well there. 

Dec. 1. A visitor today was horrified to see the waste of fruit under the 
trees, so I showed him apples by the ton and cabbages by the hundred 
being put on our humus dump to rot down for manure. 

Dec. 4. We are removing the Beta Naphthol bands from the apple trees for 
the tits are tearing them to pieces in their search for food. 

Dec. 21. I was told of a South American parrot mentioned by Darwin as 
providing the only record of the speech of a dead dialect. 

1937 

Jan. 3. In the Fruit Grower I read that supplies of thrushes have been sent 
from England to be released in Canberra to reduce the plague of snails 
which the city suffers from. 

Jan. 18. The L.N.E.R. states that it has shipped 117,000,000 apples from 
Harwich to the continent. At three apples to the pound, this is equal to 
17,000 tons. There will be many thousands yet to go. The politician might 
boast that the ability to export a surplus indicated extreme prosperity, the 
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grower knows that it merely indicates that he is frozen out of his own 
market. 

Feb. 8. Met an official who had been in Madrid till January. Doctors there 
told him that with short rations and no central heating the health of the 
population was better than it had ever been. 

Feb. 14. A friend has lent me the week-by-week diary of a Kent fruit-
grower for 1897. I find that there lived 40 years ago just such another 
dismal Jimmie as myself. I quote as follows: Jan. 12, 1897, 'It is quite 
impossible to sell anything but the very choicest apples.' 

Feb. 23. India hopes to shake up the Evesham asparagus growers with 
tinned Bamboo Tips, while Australia is making all sorts of vegetable pastes 
for sandwiches. England will soon be the vegetarian's paradise. (and with 
the war about to break it really became one!) 

Mar. 10. Many growers present at East Malling for a demonstration and 
talk, in the mud, on petroleum oil spraying for capsid bug. Later a talk on 
Bacterial Canker of Plums and Cherries, both subjects of which the grower 
knew little or nothing 15 years ago. 

Mar. 12. I have waited two weeks for our builder to start a small job, but as 
local undertaker has been too busy coffin-making this year to begin any 
building. 

Mar. 17. At 400 gave up counting a flock of chaffinches in the orchard to-
day. 

Mar. 28. Met the county adviser in the morning and looked over fruit and 
daffodil fields. The variety King Alfred was in pick and making good 
prices. This flower, the posthumous triumph of an Exeter grower, flowered 
for the first time nine years after his death. 

April 5. Foggy morning and grand for spraying. South-east Surrey begins 
to smell like a rotten egg as our lime-sulphur mixture drifts through the 
orchard. 

April 17. Yesterday I engaged a lad to start work at six this morning. At 
nine he came and said Father said he wasn't going to have him waking up 
the house at that time in the morning, so he couldn't come before nine. 
Father is, I believe, out of work. 
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April 23. Heard about a new virus to destroy rabbits called myxomotosis 
cuniculae. It is being tried since Oct. on an island in the Atlantic but up to 
date the sea has been too rough to allow the inventor to land. He hopes to 
find all the rabbits dead. 

May 4. A friend to whom I recommended powdered Meta Fuel (solid 
methylated spirit) and bran tells me that his first bait accounted for over 
100 slugs of all sizes. No sympathy need be felt for the victims as they 
perish after a brief period of delirious intoxication. 

May 8. Fine for a change and I sowed lawn sand all day most religiously 
on my friend's lawn, which was really the only reason I had been asked to 
stay. 

 More from Stuart, and Raymond Bush, in the next issue. 

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

FRUIT CORDIALS 
GOOSEBERRY AND ELDERFLOWER CORDIAL 

 The second of the seasonal cordials from my garden, this is a match 
made in heaven. It is a lovely summer drink on its own but of course there 
is also a grown up version.  
 There are lots of different varieties of elderflower bush, each with its 
own unique scent and flavour. Try sniffing first and if the scent is good 
then chances are the flavour will be to. Avoid any with older flowers, 
which can taste ‘musty’. Don’t be tempted to wash the elderflowers as this 
will remove a lot of the flavour. Just give them a little shake to dislodge the 
larger insects but the mix is going to be strained anyway so if any tiny 
critters do hang on in there it doesn’t really matter! If you can’t find any 
elderflower by the time your gooseberries are ready just make plain 
gooseberry cordial in the same way. 

2kg gooseberries 
500ml water 
8 flower heads of elderflower, green stems removed 
sugar 
citric acid  
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• Place gooseberries in a large pan with water and bring to a gentle 
simmer. 

• Cook until the berries collapse and go soft releasing their juice. 
• Turn off heat and add elderflower heads to pan stirring gently to ensure 

they are submerged. 
• Leave to cool completely and allow elderflowers to infuse liquid 
• Strain through muslin or a jelly bag, squeezing to remove the last of the 

juice. 
• To each litre of strained liquid add 650g sugar  and 10g citric acid. 
• Bring back up to just below boiling point then pour into sterilised bottles 

and seal. 

 The finished cordial should keep for up to a year unopened. To drink, 
dilute 1 part cordial to 4 parts still or sparkling water. 
 For a grown up summer drink add 50ml cordial to a champagne flute 
and top up with prosecco. Add a sprig of rosemary and enjoy. 

 Chris Simmonds 

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

FRUIT WE DON’T GROW: LYCHEE 

  
 The lychee is familiar to us in Europe from Chinese restaurants, 
where it often appears on the very limited dessert menu. It is also readily 
available in tins, and occasionally, in season, fresh in oriental 
supermarkets.  
 The lychee grows on an attractive evergreen, 10 - 12 metres tall, with 
small greenish flowers descending in great panicles.  It requires a tropical 
climate that is frost-free and never falls below a temperature of −4 °C 
(25 °F), with high summer heat, rainfall, and humidity. As well as its native 
China - the name is a bit of a giveaway - it now also thrives in other parts 
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of Asia, the USA, South Africa, Australia and New Zealand, but it’s 
unlikely to spread to Europe until global warming really gets going. 
 The fruit has a small smooth dark central stone surrounded by 
succulent white flesh (the edible bit), encased in a hard thin shell. The shell 
breaks easily with a thumb nail and peels off to reveal the fruit, which you 
can then consume wholesale, spitting out the pip. Like most fruits, the 
tinned version is a travesty, soft and over-sweet but acceptable with ice 
cream or in a fruit salad. One recipe recommends marinating overnight in 
brandy and serving with whipped cream and pistachio nuts: that ought to 
work. 
 Lychees are used in China as a cough relief, to stop diarrhoea and as a 
general tonic. Crushed seeds are prescribed to relieve stomach and 
intestinal pain and swollen testicles. A second opinion on these qualities 
might be advisable. 

 Jean Richards 

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

AND FINALLY… 

OLD SEED 

 The oldest known viable seed to have grown into a plant is a date 
palm seed estimated to be 2000 years old (making it the only surviving 
contemporary of Jesus). It was discovered in 1963 when Herod the Great’s 
fortress at Masada near the Dead Sea was excavated. It was planted, and 
now Methuselah, as the plant is called, stands several feet high. Botanists 
believe the seed had managed to remain viable for so long because the 
climate in the area of the Dead Sea is exceptionally dry and stable. 
 Think twice before you chuck out those old seed packets from the 
back of the greenhouse. 

*************************** 
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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 October 2019.  All 
contributions welcome, to the Editor please by September 10, 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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