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EGC Open Day Sept 27th – 2pm – 5pm
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Everyone welcome
Come and visit our lovely field. Visitors are welcome to explore by themselves
or have a guided tour, and enjoy tea and cakes.

Help needed!
Can you help for an hour
or two on the day? 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
janshowe@hotmail.com
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Field Update,
Summer has arrived at last and … “broad beans
are sleeping in a blankety bed”, awaiting
harvest. Besides our delicious broad beans,
there are bunches of fat, juicy, gleaming
redcurrants to harvest (see recipe below). There
is also chard and kale, and a few mangetout.
However, before the main harvest, there are
important tasks to focus on – watering tender
seedlings and thirsty tomatoes, hoeing/weeding
and a bit more sowing.
Most of the sowing has been done, the sowing
chart being a great help, thanks to Liz Owen and
Jenny. Watering newly sown seeds and our
tender seedlings is important in this lovely sunny
weather. I have been watering the planted
cucumber seedlings and this has really helped
them to become established.
This hot weather is perfect for hoeing, weeds
wither in the heat of the sun and it’s a pleasure
to hoe while weeds are small. So let’s keep at it!
Snails and slugs have been a big problem this
year and we have been using organically
certified slug pellets. When the weather was
cooler, we lost quite a few squash and beans.
Slugs could possibly be responsible for
destroying multiple sowings of carrots. The
good news is that the latest carrot sowing, so
far, has been successful. We are keeping the
seedlings covered to protect them from birds or
rabbits, (or whatever else!) and scattering slug
pellets, so fingers crossed!

Song of the happy grower
Cauliflowers fluffy and cabbages green,
Strawberries sweeter than any I've seen
Beetroot purple and onions white,
All grow steadily day and night
The apples are ripe, the plums are red,
Broad beans are sleeping in a blankety
bed
Blackberries juicy and rhubarb sour,
Marrows that are fattening hour by hour.
Gooseberries hairy and lettuces fat
Radishes round and runner beans flat
The apples are ripe, the plums are red,
Broad beans are sleeping in a blankety
bed
Orangey carrots and turnips cream,
Reddening tomatoes that used to be green,
Brown potatoes in little heaps,
Down in the darkness where the celery
sleeps
The apples are ripe, the plums are red,
Broad beans are sleeping in a blankety bed

Our onions are growing well now. Unfortunately our garlic has developed rust. We have
stripped off most of the leaves, however, there is still a query as to whether we should be
taking off every sign of rust, as the spores can spread to other plants. Our leeks are ready
for transplanting, and some have already been transplanted.
Courgettes are in flower, so beware, in a few days we will have a glut!
Our runner beans are shooting up their canes and at last, the French beans are proving to
be less tasty to the slugs.
The summer cabbages, brussel sprouts, and purple sprouting broccoli beds are mostly
weeded now. All these are covered to keep off the cabbage white butterfly who loves to lay
her eggs on brassicas. More winter cabbage and cauliflower have been sown.
Our potatoes are starting to flower, and will need constant earthing up.
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Windbreak
The alder and willow windbreak, which we planted in the spring, is
coming on very well. The alder are poking their heads up above the
protective plastic tube. However, some of the alder are being
smothered by weeds, which are growing inside the tube. We need to
remove these weeds or we might lose the tree.
Grass Paths
The grass path in the growing area is now well established and
looking lovely. The grass paths in the Garden are coming along well with just the central
path around the lavender to be sown, probably this autumn. These paths provide a lovely
visual backdrop to our vegetables and flowers.
The path in the growing area, also known as
‘Richards putting green’

The path in the Garden area

Soft fruit
The soft fruit is ripening quickly in the sun. The
redcurrants are just about ready for harvesting.
See a recipe for redcurrant and lentil salad by Nigel
Slater.

Poly tunnel,
It has been very hot in the poly tunnel lately. We
are keeping up with the watering - the watering
chart has proved useful even though the paper
is being chewed on by snails or possibly mice!
We have been watering using the seep hose
and/or watering cans. If using the seep hose
this needs to be on fairly low, for the whole day,
to ensure that the ground becomes really wet. If
the seep hose is on high pressure, it sprays water onto the leaves which may encourage
disease.
The bush tomatoes (red alert) on the left as you go in, were the first to show fruit. This is
the first year we have had bush tomatoes. The other cordon tomatoes (red - Gardeners
Delight and yellow - Golden Sunrise) are flowering and growing well.
There will be more seed sowing of winter cabbages, purple sprouting etc.
Lana
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Nature Diary.

“What is loveliest about swallows

Is the moment they come,
The moment they dip in, and are suddenly there.”
There it is in our record book, 15th April, Nicola saw the first swallow! Every year the thrill is as
intense as the first time.
Ten days before this Lana and Jake observed three woodpeckers together, working their way from
tree to tree, tapping away, while other birds were singing and dandelions shone. Then on 12th April
someone wrote how a flock of gulls swirled above the tractor ploughing in a nearby field.
But of all the birds seen and more often heard throughout the spring and into summer there’s a
special place for the glorious songbirds – notably blackbirds, thrushes, robins, wrens, warblers; on
31st May I watched and listened to a blackcap singing as it flitted amongst the hawthorn – it’s
sometimes known as the “mock nightingale”, while being every bit as lovely.
The hawthorn was more or less over by 31st May but earlier in the month there had been blossoms
in abundance:

“If you came this way in may time, you would find the hedges
White again, in May, with voluptuary sweetness.”
Beneath, beside the May – ‘flower of lovers’! – were the delicate heads of the earliest Umbelliferae,
Cow Parsley, known in Devon as Honiton Lace, Queen Anne’s Lace or Rabbit Meat (edible to
humans as well as rabbits!). Now as I write (early June) the Cow Parsley has mostly gone to seed
along the hedge but has been imperceptibly succeeded by Chervil, while in damper patches,
towards the loo, there’s Hemlock Water Dropwort. This, like Hemlock itself, is a beautiful plant with
feathery leaves and flower heads formed of clusters of tiny white flowers, but it’s somehow hard to
feel its beauty while knowing its toxicity! ( This plant is deadly poisonous and should not be handled.
See https://www.botanical.com/botanical/mgmh/d/drophe21.htm )
On the other hand Hogweed, also out now, looks slightly formidable but is quite benign, and like
Cow Parsley, flexibly edible!
While the hedgerow flowers are a mass of whiteness, by contrast weeding a small patch in the
Garden brings discovery of amazing little jewels of plants: intense blue Field and Germander
Speedwells; sparkling Scarlet Pimpernels; red-purple Cut-leaved Cranesbill; blue and yellow
Heartsease. And now, in June, amongst the quieter flowers – the clovers, vetches, bittercresses –
poppies flare out, each one lasting for just a day or so:

“O flowers they are all the time travelling.
… And we, we must take them on the wing and let them go.”
The gradually warming weather stirs the insects into new life too: April brought a hum of
bumblebees, especially in the blue herbs: Borage, Rosemary, Lavender. On 3rd May the big yellow
Brimstone and the smaller Orange Tip butterflies appeared, soon followed by Peacocks, then on
23rd May I saw a Gatekeeper. Most recently of all, on 7th June 8 year old Alice delighted in
discovering, catching, showing off and eventually releasing 3 of the innumerable Small Tortoiseshell
butterflies that flutter around In Bloom; it was a thrill, too, to see a Red Admiral in its splendour.
Last on the record are the mammals. Some people have been lucky enough to see a resident hare!
Then without doubt there are rabbits about but usually after we’ve left: stealing our carrots does not
make them popular. However it was both relief and wonder to solve the mystery of a rustle in the
recycling bin: as Jake and I emptied out the bin the small creature could hide no longer.
- For just a moment there you stand: not a rat (as I feared) but a little brown field mouse with
big bright eyes,

Then, with quick-witchery
“ You flare, flicker off and away
Tumbling sure-footedly,
My heart in your mouth.”

Margaret.
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Bees & Health and Safety
As we are all aware, a bee colony will be coming to our field in the next few weeks. The
hive is placed just down hill of the composting toilet. While we already have bees present
on the field, please note that this area in particular will become more active. Please stay
clear of the hive and do not disturb our little friends as they prepare to make it their home.
Please be extra careful of pets or children in this area to not disturb the hive. If you see
anything odd or have questions about the hive or bees please feel free to call Scott on
his mobile phone: 07774 095934. Additionally, the medical kit has been updated with new
signage. Please note that anti-histamines have also been added. Anti-histamines are
highly recommended for anyone that has been stung and has a known allergy to bees or
anyone that is having a reaction in the face or throat area. Thank you everyone and we
look forward to more safe and healthy days on the field.
Scott

BTW If anyone likes looking at honey bees, you can view my bees from inside the hive on. Building comb in their
new home.
http://us38154.mytenvis.org:82
user
exgcoop
password
bees
Jake
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Willow News
Lucy and Sally went to West Town farm on 26th April to spend a day with Deggie Belton doing
willow weaving. It was a session for beginners with a step by step guide through each stage of the
making process for a basket. All materials (grown in their community garden) and tools were
provided.
You may have noticed the willow lying in bundles on the floor of the shed – well this is what can be
made from those spindly sticks!

Globe artichokes and herbs from the garden – shapely rustic basket

It took a day for us amateurs to make our baskets with supportive and interesting teaching from
Deggie who is friendly and approachable. We're growing more willow so that we can make our own
willow baskets and other useful thing like hoops for the beds, fencing etc. We hope that next year,
Daggie will be able to run a workshop with us on our field.
Sally and Lucy x

Electric Fences
A Message from on high - Andy, our landlord,
Please could all members to be absolutely focused on replacing electric handles to exactly where
they came from.
All of us need to take responsibility for this.
When members approach the handle, they
must observe where it was and
replace exactly.
Thanks
Andy
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New Signs for the beds in our field
Sadly Neil is moving away from Exeter and thus will
no longer join us at the field. His cheery demeanor
and steadfast industry will be sorely missed.
However his parting gift will ensure his presence is
still felt. After several years we finally have, thanks to
Neil, a system for marking & identifying the vegetable
beds
A big thank you to Neil.
New ceramic labels for the Orchard
Lucy has produced some attractive & durable labels,
in ceramic, for the Orchard
This investment will give a return year after year,
because we will actually know which fruit bearing
trees are which!
Well done Lucy

SCYTHING COURSES on our field.

Advertisement

Latest Scything Course dates: Held at Exeter Growers Co-Operative field nr Shillingford St.
George. All courses £50 per person, 10am - 4.30pm, all equipment supplied, but do bring along
your own scythe (if you have one) to use, sharpen or peen.

Sat 28 June: Peening workshop
Sat 05 July: Intro to Scything course
Sat 02 Aug: Intro to Scything course
Sat 13 Sept: Peening workshop
Sat 27 Sept: Intro to Scything course (date to be confirmed)

50% deposit secures place.
Booking via
"Rural Skills and Scything South West" Facebook page,
or contact Alastair on 07796-805453
or
al.inglis@yahoo.co.uk
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THE GARDEN AREA WHAT IS IT & WHAT’S IT FOR!?!
The garden area has changed its purpose several times since it started, which is one of the
nice things about it. We decided to start it originally so that we had an area where we could
experiment, and try things out. For example at one stage we used a small area of it to
experiment with a permaculture way of growing certain crops together. We used another
area to try out heritage seeds, another to try the “Three sisters” way of growing squash,
sweet corn and runner beans together, and another to grow wheat. For quite a while part of
it was a children’s area but eventually we ran out of the time needed to care for it. The
space this used to occupy now has strawberries growing in it which also need their own
specialised type of care.
We have always
intended that it should
be the part of our field
where herbs are grown
– with varying degrees
of success! There is
now a small collection of
perennial herbs for
everyone to use:rosemary, two sorts of
marjoram, common
thyme and lemon
thyme, Chinese chives
(leaves have a garlicky
flavour), fennel and two
types of mint – one for
putting with potatoes
and one for making mint tea. These herbs need varying sorts of maintenance such as
pruning, dead-heading, taking cuttings etc. Several of the perennial herbs we have actually
prefer poor soils as they come from the Mediterranean, but they all seem to be coping OK
with our quality soil with the exception of sage; which has so far proved difficult. If anyone
has an organically grown sage bush they don’t need, or some cuttings from one,please tell
Liz H.
Every year we try and grow annual herbs such as parsley (flat-leaved and curly varieties),
coriander, and then perhaps dill, chervil, basil etc.
Flowers are mainly growing in the garden area because they look lovely; but some of them
can also be classified as herbs. Several of the flowers that appear there are also edible –
e.g. borage, nasturtiums (leaves are good in salads too), and calendula.
There’s still space available for small areas of experimentation if you have something you
would like to try out. Such ideas can be brought up at the monthly meetings. Tasks that
need doing in the garden area are sometimes listed on the main white board, but there is
additionally a small white board especially for it. Liz H
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The Pond
Much has happened since the last pond bulletin.
The pond is now a reality. In late March Mike
arrived complete with digger. As well as laying a
new water main for In Bloom he set about
enthusiastically digging our pond. A little too
enthusiastically as it transpired, but given all the
difficulties, he did an excellent job.

Digging out

Fitting the liner, (a first for all concerned), it soon
became apparent that the hole was a little larger
than anticipated. Nevertheless we persevered
and after some additions and adjustment the job
was done.
Naturally we had completed the pond just after
the wettest winter since records began, but
despite this the pond is about 1/3rd full. Water
flows from the roof of the hut, into the primary
storage the 1500l water butt, and then as the butt
is nearly full the overflow passes to the pond.
The pond also collects water that drops directly
from above of course; the total collection area is
in excess of 80m2

Digging down

Fitting the liner

There remain some minor plumbing
arrangements to complete the siphon, once these
are completed we should be able to use the pond
to irrigate all the beds lower than the bottom of
the pond.
The final work will be to grass the banks and
plant screening trees, and then erect a safety
fence.
I have a personal hope to move to Phase 2,this
would entail a Solar/battery driven 12v
Water in the pond
submersible pump with timer. This would allow us
to use the pond to irrigate the Poly tunnel/s. This has yet to be presented for approval and
funding.

Shillingford produce Show and Fete 9th August 2014
Last year Exeter Growers took 2nd prize in the “longest runner bean competition” at this
show. We hope to improve this splendid feat this year.
We are looking for volunteers to set up a EGC stall on the day.
Please contact Lana <lana.tomkins@btinternet.com>
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Recipes
Broad bean and pecorino tagliatelle
Ingredients








700g broad beans (well cooked) – or
300gr of frozen
100g pecorino or parmesan – bit less
250g dried tagliatelle or other pasta
1 medium bunch fresh basil
3 garlic cloves
75ml extra virgin olive oil – 4-6 tbsps
(juice of 1/2 lemon)

Adapted Riverford recipe
Liz

Serves 3
Method
1. Pod the broad beans and divide them into 3
batches. Tear basil leaves roughly and
grate the pecorino.
2. Pound two-thirds of the beans in a pestle
and mortar (or a food processor) with the
garlic cloves, basil, a little salt and about 4
tablespoons of olive oil, until you have a
coarsely broken up pulp. Remove to a bowl.
3. Stir together with the remaining whole
beans, and more oil if needed. Season with
pepper (optional) and lemon juice.
4. Bring a large saucepan of water to the boil
and add some salt. Cook the pasta until al
dente, then drain, keeping the pasta quite
wet.
5. Immediately combine with the broad bean
sauce and stir; together with the pecorino
(or parmesan).

Broad bean hummus recipe

Serves 4

By Hugh Fearnley-Whittingstall from River Cottage Every Day
Hugh: "Towards the end of the summer, when broad beans get fat and floury and a little
bitter, I like to whiz them up into this hummus. As well as making a fine dip, it is a great
lunchbox addition - pack with some Little Gem lettuce leaves, crumbled ricotta and
flatbreads, or use to fill a bap or pitta bread, along with a slice of ham."

Ingredients







400g shelled broad beans (lateseason larger beans are fine to
use)
½-1 garlic clove, crushed with a
little salt
Approx 3 tbsp rapeseed or extra
virgin olive oil
Generous squeeze of lemon juice
Sea salt and freshly ground black
pepper

Liz
From Margaret a link to Nigel Slater on
Broad Beans

http://www.theguardian.com/lifeandstyl
e/2014/may/25/nigel-slater-broadbean-recipes

Method
1. Put the broad beans in a pan, cover
with water and bring to the boil. Lower the
heat and simmer for 5-10 minutes
(depending on age and size) until tender,
then drain. Set aside to cool, then slip the
beans out of their skins.
2. Put the skinned broad beans in a food
processor or blender with the garlic, 3
tablespoons of oil, a good squeeze of
lemon juice and some salt and pepper.
Process to a thick, slightly coarse purée,
adding more oil if it seems too thick and
dry.
3. When you're happy with the texture,
transfer the purée to a bowl. Taste and
adjust the seasoning with more salt,
pepper and lemon juice as needed.
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Lentil and Redcurrant Salad
from Nigel Slater

Ingredients
175g lentils, de Puy or small brown
100g redcurrants
4 fresh chives, chopped
2Tbs extra virgin olive oil
juice of 1 lemon or lime
salt,
freshly ground pepper

Method
Wash lentils in a sieve under running water.
Cook them in boiling, salted water for about 20
mins; they are cooked when tender but still firm
to the touch. Drain and place in a bowl.
Remove currants from their stalks and add to the
lentils. Snip the chives in 1cm lengths and add them with the olive oil, lemon juice and salt
and pepper to the lentils. Mix all ingredients gently so as not to crush the currants.

Broad beans with goats cheese.

Method

Ingredients

Gently fry spring onions in the butter. Set
aside

Spring onions
Butter
Mild, soft, goat’s cheese

Pod the Broad beans. While they are still
young and tender, I just throw them into
boiling water and once the water comes
back to the boil, quickly drain them.
Add the drained beans to the onions,
crumble the goats cheese on top, add salt
and black pepper, mix gently, arrange on
a warm serving dish. Its good!
Lana

Freezing Broad Beans
As we already have so many broad beans, Richard and I have already started freezing then
for the winter. We just boil them briefly as above, plunge them into cold water and then bag
them up.
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Tailpiece –

some lovely pictures from the field
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