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Friends Day 

Saturday 11 July 2015  
 
We decided this year to have a “Friends Day” at the Field, the reason being to invite our friends to 
lunch and to hang out with us. 
 
The day presented us with beautiful warm sunshine, albeit a little 
breezy! We set up trestle tables sprinkled with flowers (our solution 
to toppling vases in the breeze!). A variety of delicious food using 
ingredients harvested from the field was prepared: Ratatouille, 
hummus, walnut dressing for our potatoes cooked on an open fire, 
bulgar salad, freshly baked bread and melting butter to name but a 
few of the savoury delights; for dessert cheesecake, fruit tart, 
flapjacks; tea and cordials.  
 
We were very pleased to see so many of our friends share a hearty 
lunch, after which we set about harvesting garlic, vegetables and 
berries, purchased to take home and enjoy. 
 
The field looked lush with an abundance of fruit and vegetables, the 
garden displayed colours of lavender, calendula, sunflowers and 
verbena. 
 
We would like to say “thank you” to those who were able to make it; and to all our friends, please 
feel free to come along any time on a Tuesday or Saturday to help in any way you choose, or to just 
say hello, enjoy the views and purchase organic, seasonal fruit and veg. 
 
Thank you for your support. 
 
Chrissie 
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Field Update 

 
Successes this season have been French beans, purple and green, 
beetroot, peas (a short but delicious season), masses of fat juicy 
garlic and the black currants.  The new poly tunnel has increased 
our harvest hugely, producing lots of bright red peppers, deep 
purple aubergines and of course, a good harvest of tomatoes. 
 
Roots 
As mentioned above, the beetroot has been excellent this year, 
juicy and full of flavour. Carrots are nearly ready to harvest and it 
looks as though we will have more success this year than last year, 
when “something” was digging them up. Kohl Rabi has done well 
… but does not seem to be a favourite among members! 
Parsnips and celeriac are doing well. 
 
Brassicas 
We have harvested some very large cabbages this summer, 
however slugs seem to have enjoyed some of them too!   After a 

slow start the rest of the brassicas are growing well. Some sprouts are almost ready to eat with 
winter cabbage, cauliflower and purple sprouting broccoli to look forward to. This year Jenny has 
devised a successful way of covering our tall brassicas so now they can stand up straight and not 
be restricted by the netting. 
 
Legumes 
Our French beans have been so productive this year that we have sold a good few kilos at The Real 
Food Store. Our runners are ready to harvest and we have a bed of borlottis which are fattening up 
nicely. 
 
Squash 
Our squash have been a bit slow this year.  However we have had a steady supply of courgette and 
some gem squash.  Hopefully, with the help of more good autumn sunshine, our winter squash 
should ripen up nicely.   
 
Alliums 
All onions from the top beds have been harvested and are drying out in the polytunnel and shed.  
The onions below In Bloom are still to be harvested and have been less successful this year, 
possibly because the ground in that area is compacted … a learning process for us.  Some leeks 
are ready to harvest and we are in the process of banking them up. 
 
In the “Patch” between the Garden and the beds, the sweet corn is coming on nicely and so are the 
squash, both benefitting from the very generous helping of manure that went on this area last 
winter. 
Some cobs are ready to harvest, “something” seems to have got in before us … mice … rats?!   
 
Soft fruit 
As mentioned above we had a very good crop of blackcurrants this year, and the autumn 
raspberries are still fruiting. Although the black birds did enjoy the redcurrants this year, they were 
not too interested in the rest of the soft fruit, so we have decided not to build a fruit cage. If anyone 
can suggest how to use our white currants, please let me know.   
 
This is the time of year for putting the field to bed for the winter.  We do this by tucking up the empty 
beds under a green duvet of phacelia (green manure) or a black sheet of mypex. In this way the 
beds will be relatively weed free and ready for planting come the spring. 
 
Lana 
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Poly Tunnel news 

 
Both poly tunnels have been producing well over the summer months. 
 
The large tunnel 
Structurally the tunnel has held up well. The double doors at the 
West end have been reversed so that they open outwards, and 
it is proposed to do the same at the East end. This allows more 
growing space within the tunnel. Vent panels have been added 
to the tops of all doors. 
 
The beetroot and carrots are now finished. Both did moderately 
well considering the state of the soil after much rain and 
squelching mud when the tunnel was erected. One carrot plant 
has been left in hopes of seeds; apart from this, those areas of 
the bed have now been cleared. 
The peppers have produced well, many now reddening up. Despite never having been attached to 
the bamboo supporting stakes, they show no signs of collapse. Perhaps another year we will 
dispense with these. 
Aubergines look well and are continuing to produce attractive fruit. 
The tomatoes have been prolific, albeit the some plants look a rather spindly. Those on the North 
side, as predicted, have done less well, no doubt through less light and competition with the nearby 
hedge. All of the plants suffered with leaf curl on the lower foliage, possibly through over watering, 
although there was no sign of splitting fruit. Lower leaves were removed to aid ripening and air 
circulation. Spent thatching straw was used as a mulch, thanks to Peter & Scott for their efforts with 
this. 
In the autumn the beds will be cleared and compost & manure dug in to support a winter crop of 
salads & roots. 
 
The small tunnel 
The new cover seems slightly warmer and more robust than the 
previous, and apart from a slight misalignment of the main door frame, 
is functioning perfectly. 
 
Some ‘extra’ tomatoes from the spring planting were grown here, and 
although they were slower to start, now look very well indeed. It is 
proposed to keep these plants fruiting as long as they can into the late 
autumn. See Peter’s article below. 

Aubergines are doing well. 
The Sweet Potato vines are growing robustly, and 
we look forward to unearthing their bounty in the 
autumn. Some basil plants are coming on nicely and 
are just about ready for scattering over your tomato 
salad. 
As with the large tunnel, with the exception of the 
tomatoes, the tunnel will be cleared and the ground 
prepared for winter crops in the autumn. A busy 
time! 

 
Jake 
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Extending the productive season for tomatoes 
 
It should be possible for the tomato plants to keep producing fruit even though they are reaching the 
roof of the poly tunnel and beginning to run out of steam. 
 
To do this the stems can be lowered 
so that they lie on the ground. We can 
do this by untying the supporting string 
and moving it across to the side as we 
reduce the tension. The string is then 
lengthened and retied above the new 
position. 
 
Each of the fine hairs on the plant is 
capable of developing into new roots 
because the tomato is a vine plant and 
adapted to both crawling and 
'climbing'. 
 
The plant is then not confined by the 
roof and does not have to raise 
moisture and nutrients so high for the 
developing fruits on the upper trusses. 
 
Once the lower leaves and trusses are 
removed this process can be repeated 
if the weather is frost-free and the 
temperature in the poly tunnel is warn 
enough. 
 
Ideally this would suit the smaller, 
faster developing and ripening 
tomatoes but hopefully we should still 
be able to ripen larger fruit on warm 
windowsills after they have developed 
on the vine. If we ensure the poly 
tunnel is draught free hopefully we will 
have tomatoes well into the autumn. 
 
Peter 

 
 
 
 
 
 
 
 
Calendar 
We’re going to produce another EGC calendar again, following last year’s success! 
Judging by all the wonderful photos sent in for the newsletter we’ll probably have a veritable feast of 
photos to choose from.  But please send us any you’d like to go in!  Can you send them by 10th 
October.  Preferably in landscape orientation.  Many thanks. 
Vicky and Liz 
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Orchard Day 
29 August 2015 
 
Patti a friend of Exeter Growers and a gardener by profession 
joined us for Orchard Day to pass on her knowledge and 
expertise to help our Orchard grow. 
 
For some background information, in 2010 Alastair donated 5 
M25 apple grafts (the labels broke off so we have no idea what 
they are, although we think one might be a Discovery!).  In 2011 
we planted a number of mixed fruit trees including damson, 
cherry, gages, walnut, quince and pear.  In 2013 Lisa gave us a 
Lord Lambourne apple tree and a plum tree.  A cherry tree was 
donated by Nikki in May and in 2014 Chrissie’s daughter Josey 
donated a Stella cherry. 
 
When the trees were young and first planted we put fencing 
around them to guard them against deer and other animals, we 
composted and mulched around the trees and we cut the grass in the orchard once a year. 
 
Our trees have grown considerably but also growing profusely is a variety of interesting meadow 
grasses, thistles, dock and dandelions. 

 
Our job on this orchard day was to scythe a path 
through the orchard and sow Yellow Rattle 
(Rhinanthus minor), a grassland annual with yellow 
two lipped flowers. Our scythers were Patti, Nicola 
and Margaret, others raked the cut grass into piles, 
we scattered the yellow rattle seeds onto the bare 
raked-over soil and gently stamped the tiny brown 
papery seeds in. We now have to keep the grass 
short. When the first frost comes the seeds will 
start to germinate. We hope to see flowers from 
May through to September next year.  
 
 Yellow Rattle is a parasitic wildflower of grasslands 
and reduces competitive vigour of certain other 
grasses allowing wildflowers to flourish. 

 
Next the fruit trees; we removed the guards around the trees 
to access them and cut short the grass and thistles growing 
around the base. Wasps, borrowing into our apples and 
enjoying the fruit, were not happy to be disturbed. We put 
woodchip around the base of the trees and burned the 
thistles. The smoke from the bonfire kept the wasps docile, 
stung our eyes and we all smelled great!! 
 
Lunchtime and a cup of tea brought an inviting break. 
 
We still have a few more trees to work around and will 
continue to do so before the end of autumn. 
 
The orchard now has a clear defined path meandering down the middle soon to be filled with 
beautiful Rhinanthus minor in the spring and summer next year. 
 
Apples ready for picking were from the M25 rootstock, bright golden red and delicious. 
 

Patti sowing yellow rattle seed in the path 
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Our next Orchard Day will be in October (see Calendar) then one again in February 2016 when we 
hope Patti will join us again to help prune the fruit trees. 
 
Chrissie 

 
Sweetcorn 
 
Regular attendees at the field will be aware of the steady progress of the sweetcorn plants to their 
current majestic form. There are many cobs forming and the male flowers are producing copious 
amounts of pollen. I hope this is not too bad for hayfever sufferers but sadly wind pollenated 
grasses have to produce great clouds so as to give good probability of fertilisation and the 
subsequent development of the kernels. 
 
 

The fence is now dwarfed by the plants but it is 
designed to deter any marauding badgers who snuffle 
along in the dark. Apparently badgers have a nose for 
sweetcorn and will knock down large patches to 
investigate the cobs. The lowest wire of the fence is an 
earth wire and so it does not matter if it touches the 
ground or any vegetation. The upper three wires are live 
and these need to be kept clear of vegetation or 
anything that will short them out. I regularly check this 
but did find weeds from the adjacent onion bed strewn 
over the fence recently! 

 
The fence tester shows 
pulses of 8000 volts so it is 
probably best not to touch 
the live wires when you are 
well earthed, or to touch the 
bottom wire and another 
wire at the same time. To 
disconnect the fence 
energiser, lift off the glass 
cover and remove the 
terminal clips from the 

battery. If you do this then please ensure everything is replaced 
carefully as found. You should be able to hear a quiet click from the 
unit with each pulse or a louder click where any of the live wires are 
shorted to earth. Please clear any problems causing short circuits to 
earth. 
 
I have heard rumours of a Radio 4 controversy over maize as a fodder crop but don't think that 
small scale organic production for cobs where there is good soil cover 
will cause problems. 
 
When checked on the 18th August one cob was showing signs of good 
germination but the kernels still had to swell and ripen. Let's hope the 
weather stays warm, the badgers are deterred and we have a good 
harvest of tender sweet cobs. 
 
Peter 
 

Peter in the corn jungle 
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Nature’s Harvest…! 
 

Sloe Gin 
 
Ingredients: 
 
450g sloes 
225g castor sugar (or more for a sweeter tipple) 
600ml gin 
 
Method: 
 
1. Prick sloes all over with a clean needle. (Or pop them in 
the freezer overnight.  This will break the skins without any 
effort on your part.) Put them in a large sterilised jar. 
 
2. Pour in the sugar and the gin, seal tightly and shake well. 
 
3. Store in a cool dark cupboard and shake every other day 
for a week.  Then shake once a week for at least two 
months. 
 
4. Strain the sloe gin through a muslin into sterilised bottles. Sloes in the eastern hedge 
 
Some say you should leave sloe gin for 18 months before drinking … but that is a big ask! 
 
Lana          
 
 

Hip and Haw Jelly 
 
Ingredients: 
Equal quantities of hips and haws. 
Sugar. 
Lemons. 
Water. 
Method:  
Remove leaves and large stalks and wash; break up rose hips in a blender;  
Place hips and haws in a large pan and cover with water, bring to the boil and simmer gently till the 
fruit is soft; 
Strain through muslin or something with a fine mesh, allow to drip overnight; 
To each pint of juice add 1lb sugar and the juice of half a lemon; 
Boil up quickly when sugar is dissolved until setting point and pot at once.  
 
From The Country Housewife’s Handbook first published by the West Kent Federation of Women’s 
Institutes in 1939, my copy is the 5th edition 1968. 
 

Rose Hip Syrup 
 
Ingredients: 
Rose hips 
Water 
Sugar 
 
Method:  
Break up rose hips in a blender; 
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Put in a saucepan and cover with boiling water and bring back to the boil, simmer till soft; strain 
through muslin or similar overnight;  
To each pint of juice add one pound of sugar, bring to the boil and boil for a few minutes. 
Bottle: immediately if in sterilised warm glass bottles, or when cool if in plastic bottles.  
This keeps for a year in sealed glass bottles, or in plastic bottles can be frozen (leave a gap at the 
top of the bottle to allow for expansion as it freezes.) Once open it keeps a week or so. 
 
This is a composite recipe, but special acknowledgements are due to Richard Mabey in Food for 
Free, 1973, and his reference to Hedgerow Harvest from the Ministry of Food 1943. 
 
Hip and Haw Jelly and Rosehip Syrup can both be made from hips and haws glowing in the hedges 
round the field. 
 
I think it's quite interesting how old these recipes are, and I do remember queueing in the Food 
Office for rose hip syrup when I was a little girl during the war 
 
Margaret 
 

 
Hips and haws on the field…  
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Pictures from the field 

 
 
 
 
 
  
 
 
 
 
 
  
 
 
 
 
 
 
Onion pick September 19th 


