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Hello from Joe 

 “A happy new year to everyone at EGC; may 

2018 (or Heisei 30 as it is here in Japan) be a 

year of good times, an abundance of 

vegetables, many pizzas and the sudden 

permanent demise of couch grass” This lovely 

message from Joe Ratford eventually came our 

way in January. Joe will be back in Exeter 

before the end of April after a land journey to 

Japan that took him through Turkey, Georgia, 

Azerbaijan, across the Caspian Sea, 

Kazakhstan, China, a boat to Korea (South) 

and thence to Japan. Nice to know that our 

(newish) member John Walker has taken on a 

role with Food Cycle that Joe had to relinquish, 

cooking up a storm on Tuesday evenings at the 

Wonford Community Centre. Look forward to 

Joe and Miki being back on the field, and back to work at Shillingford Organics. 

 

 

Onion Haiku 

 

"Sweet White Onions 

 Golden swarms 

 Rafter-hung gems 

 Take some and savour" 

Janet  

Onions as displayed by the lovely Lana 
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Crop yields    Rejoice, it’s STATS time! 

Crop (April to 
March) 

2015-6 
(kg) 

2016-7 
(kg) 

2017-8 
(kg) 

 Crop (April to 
March) 

2015-6 
(kg) 

2016-7 
(kg) 

2017-8 
(kg) 

Field vegetables Potatoes 52.6 114.4 219.4 

Broad beans 43.4 60.0 51.4 Sweet corn 67.0 26.0 43.9 

French & 
Borlotti beans 

59.5 36.0 43.4 Rhubarb 20.0 15.4 2.3 

Runner beans 20.1 7.4 18.2 Polytunnel crops 

Peas 13.8 12.1 1.7 Aubergine 43.4 4.9 10.7 

Cabbage 72.0 32.6 75.6 Cucumber 42.6 13.8 33.6 

Kale 34.8 13.0 35.9 Salad leaves 37.3 53.1 66.8 

Sprouts 33.6 -- 16.5 Melon -- 1.0 5.6 

Garlic 27.5 30.4 6.7 Tomatoes 265.9 266.0 296.0 

Leeks 102.3 139.3 188.3 Peppers 31.5 3.3 9.3 

Onions 142.4 106.8 197.6  

Courgette 91.0 51.0 69.6 Fruit 

Squash 114.4 35.7 71.1 Apples -- 32.6 21.3 

Beetroot 65.7 65.1 65.1 Currants 19.7 30.4 25.6 

Carrots 85.2 39.0 70.1 Plums, damsons 6.4 4.8 

Parsnips 22.8 10.6 68.2 Raspberries 18.1 12.7 17.6 

Chard 30.4 24.8 57.1 Strawberries 3.2 8.7 0.1 

Spinach 5.6 12.8 12.8  

Celeriac 12.7 -- 5.6 Increase compared to previous 2 
years 

 

 Decrease compared to previous 2 
years 

 

 

Yield of beans was reasonable, although peas failed. Among the brassicas, the pack-’em-in method 

gave quite a lot of cabbage of variable quality, and kale did well fed with Julia’s compost. Yields of 

leeks and onions were outstanding – it really pays to break down modules of 4-5 onion bulbs into 2s 

and 3s. Garlic suffered from rust. We obtained a full crop of potatoes, despite a certain amount of 

blight. Chard did well nearly all year, and parsnips were excellent this time but we don’t know why! 

Most of the rhubarb was re-planted to make way for the pond. 

In the poly tunnels, tomatoes and salads did better than ever. The tomatoes reached a huge peak in 

August and were over early. This season we kept a lot of salads going through spring and early 

summer, and achieved a bumper crop in midwinter as well. 

Late frosts killed off the strawberry crop and affected some of the other fruit. Raspberries did OK but 

peaked in August rather than September, and little was seen this year of the later apple varieties. 

Neil 
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Hibernation 

 

The rare ‘Vicky’ found hibernating in 

the stored Mypex 

 

 

Organic growing can bring on sudden 

bouts of exhaustion; thus, a well 

prepared bed is always welcome!" 

 

Spuds 

We harvested our first  

‘Nicola’potato crop in mid-February (see Janet’s kitchen 

picture of hers before cooking). Yes, the overflow of our 

2017 spud planting went in to one of our composted weed 

windrows and did very well. Taken over, somewhat, by 

nettles and grasses, about 20kg of perfect tubers were 

forgotten and hibernated until we cleared the area in 

February. Perfect taste and condition, leaving great 

composted soil which we have sieved and are now using as 

a sowing medium for early beans in gutters in the 

polytunnel. An excellent example of a closed fertility circle.. 

 

 

  

The ‘Spud’ hunters corner their prey 



and… 

Early potatoes being planted during a pleasant spring like interlude 

 

 

 

  

Here we have an unusual picture of Jake actually doing some work 
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Wassail –  

Waes Hael – Be in Good Health!! 

Back at the end of January some of us 

gathered in the Orchard to follow the old 

tradition of offering gifts and incantations to 

the trees to awaken them from their winter 

slumber and urge them to keep healthy and 

provide us with a good crop!  It was great to 

welcome new members to this seasonal 

ritual – John and Janet proved to be adept 

fire-makers -  and also to share our cake 

and apple juice with Jason and his children.   

 

 

At this time of hoped-for bounty and 

celebration of the approaching end of 

Winter, we not only enjoyed the present 

company but also had a few moments to 

remember some significant members who 

are no longer with us – Katie and Liz.  They 

would both have relished the cider and cake! 

(from Jan Howe) 

 

 

 

Willow 

Big mention to the work done by our friends Deggie, Lucy and Christine at Organic Arts, especially 

the Willow Workshops, which use some of the willow from our plot.  I did the winter seasonal 

session,,, a lovely process of building up a shape with the willow and adding layers of greenery and 

other decoration.  Keep your eyes open for more from them! see their facebook 

page  www.facebook.com/OrganicArtsIde/ 

 

Polytunnel Haiku 

Rain and Wind out-side 

Inside bountiful green leaves 

Winter salad joy!!    

Jan  

David explains how the children in the cage will be 

used to frighten away the deer 

Winter Salad 

Margaret prepares the bait for the children traps 

http://www.facebook.com/OrganicArtsIde/


Tunnel News 

 

The poly tunnels have provided generously with salad greens throughout the winter months. 

The suspended gutters have been successful in nurturing the broad beans whilst rendering them 

inaccessible to our pesky rodents.  We even had hopes of carrying some Jalapeño pepper plants 

over from last year,.. and then the first day of spring arrived complete with sub zero temperatures 

and lots of snow!  

 

The cold snap spelt doom to the few tomato plants already installed in their plastic covered nursery, 

the peppers being tropical, also laid themselves down.  The remaining salads were unaffected. 

Nothing daunted, as the weather once again became mild and spring like, we gathered in the tomato 

plants from members homes, and placed them in their cosy nursery within the polytunnel.   

 

As yet again I look out on 150mm of snow, after a freezing couple of days, I am filed with trepidation.  

Will our lovely tomato seedlings, so carefully raised by members, once again have been felled by 

frost?  Luckily the peppers, aubergines & melons remain snug in member’s houses.  All this is a 

reminder that though for the previous several years we have had mild winters and spring like springs,  

this is only a trend not a certainty. 

Jake 

  



Recipes 

 

Leeky Mushroom Pasties 

 

Pastry - 500g block of frozen, 

flaky 

      or    wholemeal flaky (see * 

below main recipe) 

 

1 tablespoon sunflower oil 

200g onion, peeled & finely chopped 

1 large clove garlic, crushed 

400g leek, finely sliced 

225g mushrooms, wiped & sliced 

2 hard-boiled eggs (optional), roughly choppedHere we have a rare picture of Jkae actually 

doin 

 

2 teaspoons dried mixed herbs (I mix oregano, parsley & thyme) 

½ teaspoon cayenne pepper 

Salt & ground black pepper 

 

Oven; Gas Mark 7, 425 F, 220 C 

 

 Heat the oil and gently fry the finely chopped onion until transparent and softening.  

 Add the leek and garlic, cook for 4-5 minutes and then add the mushrooms, herbs 

and cayenne pepper. Cover the pan and, still on a gentle heat, cook for 10 minutes. 

 Remove pan from the heat and add the eggs and seasoning, (to your taste) and 

leave to cool completely. 

 Roll out the pastry to your desired shape, either circles, for conventional pasty 

shape, or rectangle/square, (I find they are easier to pack in a box and waste no 

pastry). 

 Place some filling, 1-2 tablespoons, (approx.) on half of each shape, wet the flat 

edges with water and press together to seal. 

 Place on a piece of baking parchment/greaseproof paper on a baking tray.  

 Brush the outside with milk and then make a small hole or slash in the top (to let out 

steam). 

 Refrigerate for 30 minutes, if possible – crispier result 

 Cook for 15-20 minutes then serve hot or cold. 

 

* 

  



Wholemeal Flaky Pastry 

175g mixed fat (half butter, half solid veg. oil) 

225g plain wholemeal flour 

Pinch o’ salt 

150 ml cold water 

½ teaspoon lemon juice 

 

 Freeze the fats for 30 minutes before you use them, then grate into the combined 

flour and salt. Mix lightly with a knife. 

 Add the water and lemon juice and use a knife to mix to a rough dough. 

 Cover mixing bowl with a damp cloth and place in fridge for 30 minutes. 

 Roll into an oblong (13 x 28cm possibly) and gently mark into thirds. Then fold by 

turning the bottom third up over the centre and then the top third down. Press the 

side edges together with the rolling pin to seal. 

 Turn the pastry square clockwise a quarter turn. (This means you will roll from one 

open edge-end to another – easier than rolling against a folded edge.)   

 Roll out to original size (13 x 28). 

 Repeat the folding, sealing, turning clockwise process again, then cover and 

refrigerate for a further 30 minutes. 

 It will then be ready for the final roll and cutting out. 

 

 

Janet Walker  

 

 

 

 

 

 

 

 

Mike 

Last of all let us all wish Mike all the best for a swift recovery from his accident.  For those who don’t 

know Mike, he is the man we all turn to when we need some heavy lifting.  Machine operator par 

excellence, he always manages to get seemingly impossible loads across the field and to the best 

spot for us.  Get well soon Mike. 
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