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Sept.27
th

   11am  AGM,  
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Field update. 
The Beds 
This has been a good season 
for most of our veg. We have 
had an abundance of beans.  
Now there is a huge harvest of 
onions and still lots of beetroot 
and chard. We have struggled 
with carrots this year but, unlike 
last year, we have had some 
success and there are a few 
more coming on. Our leeks are 
growing well and we’ll be 
harvesting them later in the 
year.   
There are some very large squash which are ripening and this warm sunny spell should 
help them along. To take us through autumn and winter we hope to harvest purple 
sprouting broccoli, Brussel sprouts, cabbage, cauliflower, kale, parsnips, leeks and  from 
the poly tunnel, salads. We won’t go hungry! 
Empty beds are being prepared for the winter 
either by sowing a green manure, or by adding 
manure/compost and covering with mypex. 
 
Our soft fruit has been really good this year.  The 
autumn raspberries are in full fruit, the strawberries 
have been really delicious and we had a very good 
crop of currants. 
 



 
 

Poly tunnel:  
I think it is fair to say that our tomatoes have been a little disappointing this year. We are 
not sure why, possibly over watering - something to look into and a lesson to learn for next 
year.  At the end of September we will lift all the tomatoes and plant salads for the winter. 
Chillies and basil are doing well. 

 
Orchard: 

The 
orchard 
group has 
decided to create a 
small experimental 
permaculture area. This will 
involve planting a few new apple 
trees, underplanted with fruit bushes 
and perennials and extending the willow 
bed. We also hope to create a small area for 
spring and summer wild flowers. 

We have agreed on a grass management strategy – cutting 
mid-June mechanically. Some areas of grass will be left uncut to 
encourage wild life. 

 We have had a good crop of damsons this year and the apples, although not prolific, are 
ripening nicely. We spotted one quince fruit - the very first and only! As our trees are now 
going into their 3rd or 4th year on the field, they should start producing more fruit next year. 

 
Willow Dome :  
The willow had been growing and waving about 
asking to be shaped into a dome all summer.  We 
came up one Tuesday and it was done!  Thank you to 
Lisa and friend. 

This year its elegant frame is also functional as an 
area to dry our onion crop – well done Peter 

 
 
  



 
 

Membership report:  
A welcome to new members for whom this is the first newsletter. There are currently 21 Full 
members and 30 friends. Sadly, some members never meet each other as they can only be 
on the field on certain days, so in order to assist in getting to know each other we shall start 
a photo gallery in the Shed.  Please bring a small photo of yourself to add to the board.  

The AGM is an opportunity to meet everyone.  

This will take place on Saturday 27th September at11am In the Shed. 

 

  
 
 

pen Day brings folk to us and sometimes we go elsewhere! The Shillingford Show is 
one such opportunity.On Saturday 9th August the residents of Shillingford St George 
and Shillingford Abbot gathered on the green by the Village Hall for the Fete and 

Show.  The marquees 
were full of produce, 
cakes, flowers and 
artwork.  We put some 
onions and beetroot and 
the “longest” bean in the 
produce show.  Our bean 
got 3rd prize.  (Personally, 
I’d judge a bean on its 
taste, but there you go!) 
Jan, Vicky and Nicola ran 
a competition, (chucking 
spuds in a bucket), which 
proved a popular activity.  
It didn’t make us much 
money but gave us a 
presence and was good fun. Looking forward to next year!  

 
  

O 

Open Day 
September 27th – 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 24h September. 

 

mailto:janshowe@hotmail.com


 
 

My experience as a New Member – At “the Field” 
 
One bright, cold and crisp morning in early February Jan met me in Exeter 
and we drove to the Field for my first visit. We got stuck in traffic on the 
Alphington Road and it seemed like a long journey, I inwardly 
questioned with guilt my carbon footprint. Jan and I chatted and she 
filled me in on the history of the Field, the plans that lay ahead and 
provided answers to my many questions. It was all very exciting, 
people working to share a common interest with enthusiasm and 
friendship. 
 
The immediate plan for the group she said was to dig and plant the alder 
and willow hedge to make a windbreak. When we arrived there was a lot of 
chat and excitement about that, I was introduced to a few people and 
appreciated and enjoyed their smiles and friendly banter. Keen to get started and help with more 
immediate jobs we got to digging some of the Phacelia and laying them back on the soil to provide 
nutrients to the earth (my first lesson in organic gardening!). A little while later we stopped for lunch 
and a very welcome hot cup of tea. I was then able to sit back and take in the beauty of my 
surroundings. 
 
With much enthusiasm I revisited the Field shortly afterwards, it was a very stormy, rainy, cold 
February morning. As I walked to the Field the wind howled around me and icy rain beat against my 
face, I was relieved to see Sally…. she smiled and said she had a plan! We were to work in the 
Orchard replacing the broken and damaged fencing around each tree, and this certainly tested my 
endurance to the weather, I soon realised I had no skills in manual or practical outdoor work. I 
followed Sally’s instructions and after securing (I think) about three trees we decided to break for 
lunch. Margaret had also arrived and was busy elsewhere and the kettle already boiling! We sat in 
the hut and chatted, we listened to the howling wind and driving rain and after lunch decided to call 
it a day. I came home, cold, exhilarated, and I had learned a new skill!! 
 
I have since been to the Field on many occasions and experienced the changing seasons. In the 
very cold and wet months of March and April we prepared the beds for sowing carrots, this time with 
Tom, we sowed the seeds in straight lines and gently covered them over. I carefully watered the 
seeds. There is some speculation as to what became of the carrots!!! 
 
May, June and July brought warm sunshine and the Field proudly displayed its magic, the 
surrounding hills quiet and serene looked down on us.  
 
Summer Solstice, a very hot summers day I found myself again working in the Orchard with Sally, 
the grass was taller than me and the sound of squabbling grouse not far off, this time we weeded 
around the fruit trees and laid cardboard to supress the ever determined weeds, I undid the 
surround fencing and expertly replaced it!! That evening we all sat around the barbeque and 
enjoyed each other’s company, conversation and tasty treats of food and drink, the evening brought 
a cool breeze, and we watched the sun set and then darkness fell…. 
 
August has brought an abundance of delicious fruit and vegetables for us all to enjoy. I have met 
many interesting people at the Field who have welcomed me and made me feel at home. Thank you 
all. –  
Chrissie 
 
 

  



 
 

Bees report from Scott, the 
bees are looking very healthy 
and active.  I recently opened 
the top bars to add more 
space (they are building comb 
quickly!) .  I observed egg 
laying and no disease (good 
indications of health).  They 
should be active up until 
flowers are done in the 
autumn at which time they will 
settle down for the winter 
months (eating their honey as 
their only food source).  As I 
have elected (I think with 
backing from the group) to be 
as humane as possible to the 
bees I will not be taking 
honey until Spring time when 
they have the opportunity to 
collect nectar again.  So that is something to look forward to in the story of our bees, honey 
for us to share in the Spring.  If you have questions, please send them along 
 
Cheers,Scott 

 
Water update –We now have water on tap directly from the irrigation pond. This water is 
siphoned from the pond via a surface laid 25mm alkathene pipe. The pressure at the tap is 
low but the flow is adequate to our present needs.  
Despite the dry summer and the pond being completed after the winter rains, it has not run 
dry and it seems likely that when it fills this Autumn & Winter it should cover all our 
agricultural watering needs through next year. 
 
The exception to this is the poly tunnel, due to its proximity to the pond there is insufficient 
pressure to run the irrigation tubes. This will require further investigation, along the lines of 
a small solar/battery powered pump.  Any ideas welcome. 
 
 
Jake 
 
 

 
 

  
A moment in the sun 



 
 

A Sense of Place  

A place of senses. 

To say thank you for three-quarters of a century’s life and the joy of nature,  

Margaret has asked Nigel Pinhorn to lead this walk on the field on Tuesday, 

14th October, 2-4pm. Tea and Cake afterwards. 

All members, friends and families are warmly invited. 

 
Nature Diary – Summer into Autumn. 

The great arc of time from the Summer Solstice to the Autumn Equinox brings changing colours, goings and 
comings of fauna and flora. Of our lovely summer visitors already the swifts have left; I saw some swallows 
today (September 9th) but they too are gathering and will be gone very soon – until next spring. There are 
many resident birds, though, more often heard than seen, hidden or camouflaged amongst the trees and 
hedges: the song birds are quieter now but we often hear the ‘laugh’ or yaffle of the green woodpecker, the 
mew of buzzards and calls of various members of the crow family: jackdaws and rooks and the deep, deep 
call of the raven; pheasants are numerous, though often invisible until they suddenly rise startled from a few 
feet away. 

It’s been an exceptional year for butterflies: there’ve been Small Tortoiseshells and Red Admirals, Small 
White and Green-veined White, Meadow Brown and Gatekeepers from 
early/mid-summer, with Speckled Woods and an occasional Ringlet 
appearing later, and one rare and exciting sighting by Nigel, on 2nd 
August, of a Clouded Yellow. We have been intrigued by other 
insects too, and tried to identify shield bugs, caterpillars, 
grasshoppers and crickets, though found this quite tricky, 
even with the Insect Book. We think we saw a Forest Bug on 
2nd August and a splendid Bush Cricket on 6th September; at 
this time too there were some amazing spiders’ webs with 
large spiders in them. 

Mammals are always a surprise – from the quick flicker of a 
mouse amongst the peas to the wonder of a “young hare, bouncing 
around amongst our veg!”  (Nicola, 21st July.) Now it is Harvest Moon   I 
wonder what the hare is up to – perhaps “ears like ribbons/careering by 
moonlight/In her Flamenco, her heels flinging the dust...” Gladdening to know they still make a home in our 
field. 

Now is the time of harvest, and not only of what we have grown! David and others have found mushrooms 
appearing prolifically. Our hedges, now they are maturing, are abundant with fruit:  

...hips and pendant haws 
And sloes dim covered as with dewy veils 

And rambling bramble berries, pulp and sweet. 
Arching their prickly trails 

 
They make wonderful preserves and syrups for winter pleasure and protection, and feed the hedgerow birds 
through the autumn season. 

  



 
 

Recipes for some of our bounteous harvest! 
Beetroot and apple soup 
 
1 onion, 2 garlic cloves, 3tbs olive oil, 
350g raw beetroot, 1 potato, 4 apples, 
1.5lt veg or chicken stock, juice of 1 
lemon, 2tbsp finely chopped parsley, 
chives, dill or coriander, crème fraiche or 
plain yogurt 
 
 
Finely chop onion and garlic and cook 
gently in the olive oil until soft.  
Grate beetroot, apples and potato and 
add to the pan, cooking gently for 10 
mins.  Pour in the stock, bring to the boil, 
cover and simmer gently 45mins till beetroot is cooked through. Once cooked, blend the 
soup and season to taste with lemon juice, salt and pepper. 
Add a dollop of crème fraiche and a sprinkling of herbs on each serving. 
 
 
 
French Onion Soup  
Serves 4 
4 large onions 
2 tablespoons olive or sunflower oil 
25g butter 

900ml vegetable stock to include a glass 
of red wine or a splash of brandy 

4 slices French bread (but suggest you 
use any good, local thick white bread) 
50g grated cheese  (cheddar or gruyere) 
 
This soup needs to be made SLOWLY.  
Peel and slice onions. 
Fry briskly in oil and butter for a few 
minutes, then turn heat down and cook 
slowly for 45 minutes. Stir occasionally to 
prevent burning. Onions should turn 
golden then brown. When a rich brown, 
add stock and seasoning and simmer for 
30 mins. Heat grill, toast bread, put soup 
in 4 heat-proof bowls, put toasted bread 
on top of soup, with sprinkle of grated 
cheese and grill until melted. 
Season with black pepper. 
Yum! 
 
 

Bonjour 


