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11am -  AGM 
2pm -  Open Day 
6pm -  5th Birthday celebration 
 

Membership  
A warm welcome to all Friends and Members who have joined us recently, and who help to 
keep ours an enjoyable and thriving group.  Our numbers have continued to grow and we 
now have 16 Full Members and 21 Friends.  Our new leaflet has attracted attention in 
various places including St Davids community centre; and people looking for allotments 
have seen our information via the Council website. 



 
 
 
 
 
 
 
 
 
 
 
 

The  Orchard  day    
On July 20th we had a special day for the Orchard. 
Despite a very hot summers day a few of us worked on orchard maintenance - clearing and 
mulching around the trees, thanks to Tom wheel barrowing large quantities of mulch across 
the field! We also gave the younger trees and newly planted willow a really good water.  We 
will inspect the trees in early September to see if there are any apples that need pickin 
and whether further watering is needed after another dryish spell. 
Next Orchard day will be in late November for pruning and maintenance, date tbc.     Lucy 
 

 
Bees feasting on a globe artichoke                                  Photo  Richard 

Transplanting leeks 
 mid-July Open  day  September  28th     2pm     5pm     everyone  welcome.  

Come and visit our lovely field. Explore by yourself or have a guided tour, and 
enjoy tea and cakes. 
Can you help for an hour or two?  We need volunteers for the afternoon e.g. to 
help make tea, set everything up, sell our vegetables, be at the gate to welcome 
visitors etc.   

If you feel you can help please contact Jan at  
janshowe@hotmail.com before WEDNESDAY 25th September. 

 

mailto:janshowe@hotmail.com


  
I joined the Exeter Growers Co-operative at the end of April because the philosophy of 
being connected to the land in some shape or form appealed to me intellectually and 
politically....but, though I knew I loved to be working outside close to nature, I was not 
expecting the whole set up to touch my heart so profoundly.  
Firstly, within a few visits I was marvelling at the beauty and silence of the place....how 
could a field so close to Exeter feel like 'the middle of nowhere'?....even with the occasional 

reminder of life's 
hustle and bustle 
in the form of the 
A30 (depending 
upon wind 
direction!). 
Overlooked by 
timeless native 
woodland; nestling 
towards the 
bottom of a valley 
surrounded by 
classic rolling 
Devonian hillsides; 
and presided over 
by the majestic 

Haldon Belvedere high up on the ridge of Haldon Hill....always at its best glinting in the 
early morning sun....wow!....hard to resist whatever is going on there! 
Yet what is going on there has its own beauty....being a 'Tommy-come-lately', I find myself 
marvelling at the hard work and dedication of those that have guided EGC to this point in its 
development....especially those survivors of the entire 5 year journey. What has been done 
is immense...and time and again I find myself thanking the decision making that has 
produced the present set up. 
Of course it is still 'work-in-
progress' and all will evolve 
over time...but everything 
seems to work....and there is 
much to be learned from this 
slow process of change 
which goes hand-in-hand 
with the natural cycles, 
living and dying, season to 
season, year to year. 
Finally what an amazing 
bunch of people to be 
involved with!....always a 
great moment coming 
around the corner of the 
shed verandah to be greeted 
by the same smiling 
faces....and, more than likely, 
a cup of tea!...home-from-home indeed!....Tom.   



The  Polytunnel  
 

 
 
Our tomatoes are doing wonderfully. We also have an excellent crop of cucumbers, despite 
an attack of red spider mite, which we are keeping under control by wetting the cucumber 
plants as much as possible. 
 
 
Plans for the autumn 
Jenny and I met on the field on 17 August to plan for the polytunnel over the autumn. 
Before winter we need to dry the onions in the poly tunnel, repair and clean the cover, clear 
the beds and prepare them for our winter veg. 
 
At the end of September we will pull up the existing crops to make way for the winter ones.  
(Jenny has already sown pack choi, rocket and beetroot at Shillingford and is looking into 
lettuce and carrots. These will then be planted in the poly-tunnel once it is ready for them.)                          
Lana 
 



Grass  management  and  the  grass  managers  
 

 
The scything group discuss grass   ...at length 
 
This year (with a wet cool spring and then a hot dry summer) has not been good for grass 
growing. This fact did not prevent the grass on our plot and especially around the orchard, 
from growing apace. 

Under tutelage of aged scything expert Richard, we attempted several forays to control the 
incoming grass tide. It soon became clear that the grass was winning!  Richard s brainwave 
was to hire a power scythe, a machine of seemingly irresistible power that reduced the 
grass to stubble in 48 hours. This was after some determined mowing by Richard during 
which he was frequently lost to view in the long grass! 

Lots of hay. This was resolved by baling same into large 
rolls. What we do with the baled hay is yet to be decid    

We hope to develop a prepared strategy for future years and to this end we are being given 
a talk on grass management later this year by an expert; Andy Bragg from whom we rent 
our field.                    

Jake 

Any resemblance to workmen in 
this picture is purely coincidental 

Scything  courses  
 
 
 

 
Date:  Saturday 21 Sept 2013  
 
2. Scythe Peening Workshop 
Date:  Sunday 29 Sept. 2013 
 
Venue:  Exeter Growers 
Cooperative field 
 
Information contact  
Alastair Inglis 
on al.inglis@yahoo.co.uk  
or phone 07796-805453. 
 
 

Advertisement 

mailto:al.inglis@yahoo.co.uk


Field  update  
We have been donated some fruit bushes by Patti, a former ECA member.  There are two 
blackcurrant, 2 redcurrant, 
prepare a bed in part of the demonstration area to plant these, along with new plants which 
our raspberry bushes have been producing!   
 
A lot of the work on the field at the moment is in preparing the beds for winter, by mulching 
or planting green manure.  Seedlings are being grown so that we can have crops in the 
polytunnel over the winter including salads and possibly carrots.  A new bed of beetroots 
has recently been planted which will be harvested in the autumn.  We are lifting and drying 
onions at the moment and starting to lift our potatoes; including those which will be sold 
through the Real Food Store.   Hopefully leeks will be ready soon as well.  The 2nd half of 
the central path has now been sown with grass seeds. 

Recording  the  harvest  
From next week we have a reviewed way of recording our harvest.  Full Members continue 
to record how much they have taken of each vegetable.  The purpose of this is for us to 
know how much has been grown and to inform future planning. 
 
There will be one separate file for Friends to record the produce they are buying, its weight 
and how much they have paid.  Friends are expected to pay as they go - ie to put cash in 
the box.  This new method eases accounting. 
 
Full members can use this same file to record donations for additional produce." 
 
 
 
Shillingford  Show and the 39cm bean - 
 
This year for the first time our local village organised a 
Show and Summer Fayre.  We decided rather late to enter 
some pink fir (very young) and a runner bean in the 
produce show.  Pleased to say that we took 2nd prize in 
the longest runner bean competition - by a few millimeters! 
  
 
Two of us also ran a stall at the fete, "chuck the spuds in 
the bucket" - which proved very popular with the children 
and some of the more competitive members of the village!! 
 We raised a few pounds for ECG funds, but more 
importantly had a presence and talked to lots of people 
who now have some understanding of the "ladies (?) up 
the road".   
Its certainly something we should do again next year.                
 
Jan 
 
  



Gem  Squash     recipe  ideas  
Gem Squash are firmer than a courgette and 
softer than a butternut squash.  Almost like a 
round, firm, courgette. 
They are really easy to cook. You can eat 
them on their own with a knob of butter, salt & 
pepper, or you can fill them with what ever 
you like. 
 
To Boil  (always pierce the skin before 
boiling whole!) 
The easiest way of cooking Gem Squash is to 
boil them whole for 20 - 30 minutes.  Always 
pierce the skin with a fork or kitchen knife 
before boiling, if you do not they may burst. 
 
 

The skin will start to soften a little and if you test it with 
a knife, the flesh will feel soft.  Remove from the pan 
and once cool enough to handle, cut the gem squash 
in half, scoop out the pips and add butter s & p or 
whatever you prefer. 
 
 
 
 
 
To Bake 
First cut the squash in half, remove the pips, stuff with 
mincemeat, savoury rice, or what ever you choose. 
Bake at approx 160c for around 45 mins or until the 
flesh is really soft.   Lana  
 
 
 
 
 

 
 
See the next page for Julius  recipe for Spicy Pumpkin Cheesecake  
     



  for  :      Spicy Pumpkin Cheesecake Pie  
 
Ingredients 

1  9-‐inch  pie  crust  
16  oz.  cream  cheese  
3/4  cup  dark  brown  sugar  
2  large  eggs  
1  lb  pie  pumpkin  
3  t  Ceylon  cinnamon  
1-‐1/2  t  ground  ginger  
1/2  t  ground  cardamom  
1/4  t  ground  clove  
1/3  of  a  nutmeg,  freshly  grated  
2  T  chopped  candied  ginger  
(or  for  home  made  see  below)  

  
Method 
Preheat oven to 350F. 
Roll out the pie crust and transfer it to a 9-inch pie tin, giving it high, crimped sides. Fill the bottom 
with pie weights, and bake for about 10 minutes, until just barely golden. Set aside to cool slightly 
while you mix the filling. 
Cream the cream cheese and sugar. Incorporate the eggs one at a time.  
Mix in the pumpkin and ground spices. Pour into pie crust and sprinkle with the candied 

sides of the tin. You may want to place the pie in the pan in the oven before adding the water to 
reduce the chances of sloshing. 
Bake for 50

 
 
Candied Ginger, Ginger Sugar, and Ginger Water Get a little over a pound and a half of ginger. 
Peel it and slice it thin. A mandolin helps, even if you find it, as you should, somewhat terrifying.  
Lay the slices in the bottom of a slow-cooker/crock-pot and just cover with water. Steep on the 
lowest heat setting at least overnight. Pour off the water and save it for mixing drinks or  
incorporating into recipes. It makes for very nice popovers.   Set out a  
large cooling rack covered with parchment paper. Weigh the ginger, and place it and an equal 
weight white sugar into a large saucepan. Add back a cup of the ginger water and place over 
medium heat. Simmer until the sugar is dissolved and the ginger becomes translucent. Turn the 
heat up to boil off the water. Stir frequently. Once the sugar crystallizes, turn off the heat and 
continue stirring until the sugar is essentially dry. Turn out onto the cooling rack and separate. 
Store the extra, now-ginger-flavored sugar in an airtight container.  
Depending on how you want to use it, you may want to run it through the food processor first to 
break down lumps. Store the ginger in the refrigerator in an airtight container. 
This will be stronger and harder than the candied ginger you buy in the store. Enjoy carefully. 
  


