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Dates for your Diary          

2013 
Dec 21  *Solstice Celebration* 
  2014 
Jan 4  11am - Monthly Meeting  
Jan 18  Wassail! 
Feb 1  11am - Monthly Meeting 
Feb 25 Willow Work 
Jan/Feb  TBA - orchard/hedge day 
March 1  Co-op meeting 
March 7 Spring newsletter deadline  
 

1. Field Update 

 
 
 
 
 
 
 
   
 

     Winter Salads                        Leeks and Kale                     Drying onions 

Potatoes in the tool shed are a mixture of small/unsorted and seconds – Surplus Potatoes 
sold to Real Food Store - Lovely grass/lawn paths in central veg area – Onions drying in the 
shed – Squash harvested and curing in the shed – Strawberry plants planted in demo area 
– Green manure in beds – Mypex covering the borders of the growing area - Plant Broad 
Beans and Garlic - Brassica seedlings to be planted out - Keeping polytunnel hand weeded

December 21st   Fire and cook-up on the field, we 
Winter Solstice   celebrate the turning of the year 

A look at what we have been doing this Autumn. 
Some of us have been moved to poetry about the 
field: ‘gorgeous golden woods’ – ‘we’ve done all our 
jobs!’ – ‘heavenly’ – ‘changing colours, very verdant’ – 
‘I love being here’.  



2. Scott’s View 

Connected to the Seasons:  A new member’s experience 

To me, the Winter Solstice is a time of internal reflection.  The shortest day of the year means a lot 
of darkness and cold evenings to unpack my thoughts.  Cuddling up with a warm cup of tea I find 
myself reflecting on my new membership to the Exeter Growers Cooperative.  The Cooperative is a 
place that has brought me community, fresh air, renewed my love of gardening, and of course 
delicious local organic vegetables.   

Several weeks ago I met Margret (the new members coordinator) at the Quay on our bicycles as we 
prepared to set off for the field.  I was a bit nervous as I was also new to Exeter and I was 
disoriented as we weaved in and out of town in pursuit of the lovely countryside.  Gaining several 
hills I was impressed with Margret’s level of fitness as I struggled to keep up.  Margret has several 
years on me and flashes of the report on gardening’s effects on health and life expectancy were 
vivid as I huffed and puffed struggling to follow.  After a modest hill we arrived to the field to a 
welcoming and an orientation.   

As we walked through the field seeing rows and rows of fresh healthy fruits and vegetables I was 
impressed by the organization and obvious level of work that had sculpted the land.  With five years 
of effort the community of the Cooperative has created something special.  My first reaction was to 
grab a shovel and do what I could to help.  The members had other ideas.   

A hot cup of tea prepared over a wood fired stove was set in front of me.  Conversation about life, 
friends, and gardening were on the docket.  I sat patiently, knowing that this wasn’t just a gardening 
cooperative.  People here cared for each other and took real interest in the wellbeing and safety of 
their fellow grower.  This would be well displayed a month later during my first official Cooperative 
meeting where people treated each other with respect and listened with intent.  Once the tea had 
been patiently sipped we turned our energy to the fields.   

I would find the work very rewarding as I put my head down and cleared fields.  Working outside 
has many benefits, and none more so then eating a fresh organic vegetable that you have put your 
own sweat and heart into.  Taking home tomatoes and potatoes I was proud of my work that day.  
The very next time I returned to the field I had my membership paperwork and contribution in hand, 
an easy decision.         

And all of this brings us back to the Winter Solstice.  I am curled up with my hot tea on this long 
night.  My squash soup (ingredients harvested at the Cooperative) is a reminder of eating with the 
rhythms of the seasons.  When you garden you intimately know the time of year.  The plants are on 
a schedule that many of us have lost track of.  On this Solstice I know I am better off because I took 
a chance to meet Margret at the Quay that day.  I know my relationship to this Winter Solstice and 
my community is stronger because I dared to venture off to the Exeter Growers Cooperative.  

3. Irrigation pond 

We are really pleased to announce that we have received a grant of £250 from South West Water 
towards creating a pond and irrigation system.   A sub-group is working on the practicalities of this. 
Hopefully we shall make a start early in 2014. 
Keep your eyes open for pond-based work days. (Jan Howe) 

4. Farewell to Ubuntu 

In November we heard from Faith, the Ubuntu co-ordinator, that the organisation has managed to 
find an allotment, meaning that they shall no longer be cultivating their patch on our field.  We are 
sorry to see them go.  Its been great sharing with them and we wish them all the best on the 
allotment. (Jan Howe) 



 

5. AGM – Open Day – 5th Anniversary - 28th September  

 

 
 

The 28th September was a big day for the Co-operative – attempting to accomplish three big things 
in one day!  (and the weather didn’t help!)  

In the morning we held the final AGM for Exeter Community Agriculture. Fundamentally an AGM 
has to approve the accounts for the previous financial year and we have to make sure that due 
diligence is being done and that we are functioning “properly”. Business was conducted and the 
three officers elected.  (in case you weren’t there they are: Chair: Jan Howe, Secretary: David 
Mezzetti and Treasurer: Richard Tomkins). 

Once the meeting was over it was all systems go to prepare for our Open Day.  The weather could 
easily have put a damper on this (in fact we did get a bit wet) but good decisions were made about 

where to put information and photos and as ever, plenty of 
delicious cake and tea helped raise spirits. A surprising number 
of visitors attended. They sheltered in the polytunnel where 
they could find out about the development of the co-operative 
and view the display of photos and in spite of the weather quite 
a few ventured around the field.  David was kept busy 
answering questions as he conducted the tours. The shed 
really came into its own on that day and we are thankful to 
‘Awards for All’ for making it possible.  

The late afternoon saw us once again wrestling with the weather and 
trying to decide whether or not to light the intended fire for our 5-year 
celebration. In the end the rain stopped, the fire was lit and a few of us 
gathered to celebrate 5 years of being on the field.  It was great to 
welcome Andy (our landlord) and Martyn from Shillingford Organics – 
there was a nice mix of new faces and folk who have been around since 
the early days. It was a timely opportunity for everyone to reflect on the 
achievements and challenges since 2008 and to celebrate all that has 
been done in that time.  
(Jan Howe) 

  



6. Orchard and willow review  Lucy Rockliffe  06/12/2013.  lucyrock@blueyonder.co.uk 
 

History-In February-March 2010 we planted 10 
apple trees from Adam Apples Suppliers, This was 
a special offer of mixed apple trees suitable to 
Devon (with local varieties). 

Choice of area - early visions of what the ECA 
project was and what we were going to grow was 
not fully formalised. Alastair had drawn up a 
permaculture plan for the site which informed our 
choice of location for the orchard on the west side 
of the plot. It also did not interfere with the growing 
of annuals, and the ploughing up of the field on the 
east side of the plot.   The newly planted hedge 
would provide some windbreak for the trees. 

David, Sara and I went to Bristol to a Community 
Orchard training day in November 2010. Following 
this training day we invited Pauline from the 
Community Orchards Association in 2011 to visit 
our Orchard. She helped with initial summer 
pruning and talked about developing the 
community orchard idea on the ECA plot as a 
mixed fruit orchard where different layers of 
vegetation can be planted as in forest garden 
models, encouraging natural pest control and 
wildlife such as bees and other pollinators.   For 
instance we might want to interplant the trees with 
smaller fruit bushes, comfrey around the trees, 
areas of nettle and flowering perennials. 

These ideas have been largely on hold as the 
focus of attention on the 4 acre plot has been the 
annual vegetable crops and getting to grips with 
rotation beds etc. 

2010 Alastair donated 5 M25 apple grafts (labels 
broke off so we have no idea what they are 
although one might be a discovery by the looks of 
its apples!) - planted near the gate. 

We planted in 2011 a number of mixed fruit trees 
including Damson, Cherry, gages, walnut, quince, 
pear a mulberry (looking a bit wind swept!)  

2012 a row of Hazel bare 
rooted whips were 
planted in front of 
polytunnel. This is for 
windbreak/coppicing or 
nuts.  

2013 April - Lisa brought 
up an apple tree (Lord 
Lambourne) which 
struggled a bit in the dry 
weather. We had a 
Cherry donated by Nikki 
in May (pot grown rather than bare rooted) Lisa has 
another tree she wishes to donate (transplant - 
plum)  

 The issue of maintenance of grass around the 
trees has been a constant concern as it is rather a 
large area for scything but the guards are not 
strong enough for cattle grazing. Sheep could be 
introduced but the guards would have to be made 
stock proof. At the moment they are at best deer 
deterrents!  Mike's tractor could rip the posts and 
mowing machines cost money to hire. Richard has 
been doing a grand job keeping an eye on the 
grass so far but we have not come up with the best 
solution. 

Watering of young trees is another issue. We might 
want to create a water collection point half down 
the orchard. 

The willow bed has emerged alongside the 
orchard area grown from our own willow bank by 
the polytunnel.  There is a variety of willow, ranging 

from structural use to basketry use. Some of us 
attended Linda Lamieux hurdle and wigwam willow 
making workshop at Chagford CSA which inspired 
us to grow a small willow bank from her cuttings.  
Future use of willow might be structural supports 
for veg growing, micro wind breaks, ties for general 
use, basketry for education, sell to bush craft 
groups etc. Deggie from West Town Farm has 
planted some willow beds there and is happy to 
give us advice and can run workshops on use etc. 
if we want. 

Future maintenance and Development 
I would like to see the orchard more as part of the 
EGC project, instead of an ‘add on’, 2-3 times a 
year orchard day. I would like to see the 
orchard/willow area as integral to the whole as we 
now have more members and there will be more 
time for people to build into the monthly tasks some 
work in that area. The perimeter hedge planted by 
ECA could be integrated into the vision, a plan for 
pruning or not pruning; layering; identification of 
trees in the hedge; monthly checking the perimeter 
etc. I would like the group to revisit the original 
vision (or history) Do we want to just mow grass in-
between trees or develop soft fruit/ perennial areas 
for mixed fruit orchard garden idea? How will we 
maintain this on a regular basis? New members 
might have ideas too. 

Immediate Actions for this winter - wish list 
Replace Pear tree (a decease resistant variety) 
Replacement tree guards 

mailto:ucyrock@blueyonder.co.uk


7. Field Review 9th November  

The Co-operative has been functioning with its new structure for over 
6 months now and it feels like we’ve had a successful growing 
season.  There was a sense though that our monthly meetings don’t 
always give us the opportunity to fully discuss everything we’d like to 
discuss, so on the 9th November we allowed ourselves the chance 
to have a longer “review” meeting – there’s work to be done on 
membership, budgeting, things we’d like to spend money on, 
polytunnels, the irrigation pond, planning next year’s sowing/planting, 
revising policies etc. There’s enthusiasm and commitment to get 
thing done and great that a number of smaller groups are working on 
all the issues. Thanks to all the members who came to that meeting.   
(Jan Howe) 

8. Membership Update 

Some of us met to agree a statement about membership which we thought would help us all to plan 
ahead. We will talk about membership at our monthly field meetings and the EGC website has a 
similar statement added to the membership application page 
 
'Exeter Growers is going from strength to strength and has had an exciting increase in active 
membership. 
We want to remain a sustainable community in terms of the group working collectively and 
managing our land. 
To achieve this goal, membership numbers are reviewed on a regular basis. 
We are currently looking for new members and welcome your applications.' 

 

9. Recipes: 

 

Sally’s Almond and Orange Torte      
Method 

Oil or butter a 20.5cm (8in) springform cake tin, then 
grease and line with greaseproof paper. Put the 
whole orange into a pan and cover with water. Bring 
to the boil, then cover and simmer for at least 1 hour 
or until tender. Remove from water and cool. 

Cut the orange in half and remove the pips. Whizz in 
food processor or blender to make smooth puree. 

Preheat oven to 180C (160C fan oven) mark 4. Put 
the eggs and caster sugar into a bowl and whisk 
together until thick and pale. Fold in the almonds, 
baking powder and orange puree. Pour the mixture 
into the prepared tin. 

Bake for 40-50 minutes until a skewer inserted into 
the centre comes out clean. Leave to cool in the tin. 

Remove the cake from the tin, carefully peel off the 
lining paper and eat! 

 

Ingredients:  

 Oil or butter to grease  

 1 medium orange 

 3 medium eggs 

 225g (8oz) golden caster sugar 

 250g (9oz) ground almonds 

 ½ tsp. baking powder 

All agreed with a 

show of hands 



Lana’s Brussels Sprouts:        

 
 Steam your brussels sprouts then put them in a bowl and drizzle with 

olive oil and a dash of soy sauce, simple and delicious.  Lovely hot and 
also good cold the next day.   

 

Pumpkin cooked in the Delhi style – Madhur Jaffrey 
Serves 4-6 

In India made with a green pumpkin or gourd, but an ordinary pumpkin or hard-
skinned winter squash winter squash works just as well.  Serve with a yoghurt 
dish, and a rice dish. 

 

Method 

Put the oil or ghee in a large, wide, preferably 
non-stick pan and set over a medium-high heat.  
When very hot, add the cumin seeds.  About 10 
seconds later add the nigella, fennel seeds, 
fenugreek seeds, peppercorns and whole red 
chillies.  Stir once or twice quickly then add the 
pumpkin.   

Stir for 1 minute.  Cover, turn the heat to low 
and cook for 40 mins or until the pumpkin is just 
tender, stirring now and then and replacing the 
cover each time.  (Add a drop of water now and 
again if getting too dry). 

When cooked add the salt, sugar and amchoor 
or lemon juice.  Stir gently, mashing the 
pumpkin lightly so that you retain some texture.  
Serve hot. 

 

Ingredients  

 4 tablespoons veg oil or ghee 

 ½ tsp cumin seeds 

 ¼ tsp nigella seeds (kalonji) 

 ½ tsp fennel seeds 

 large pinch fenugreek seeds 

 ½ tsp black peppercorns 

 2 dried chillies (of the cayenne type) 

 900gr (2lb) pumpkin flesh, cut into ½ inch 
cubes 

 ½ tsp salt 

 1 ½ tbs light soft brown sugar 

 2 tsp ground amchoor (dried green mango 
powder) or lemon juice 

 
Note: The whole chillies and peppercorns should not be eaten. 

 

10. Postscript  Pictures from the field 
 



 
The development of the field over the years  

With pictures courtesy of Google Earth and respect to all the hard work that Members have put in 
 

February 4th 2007 December 31st 2010 April 6th 2013 


