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Ten Years and Still Growing 

On Monday 15 September 2008 Lehman Brothers filed for the largest bankruptcy in US corporate 
history and triggered the biggest global financial crash since 1929 

On Tuesday 16 September 2008 Exeter Community Agriculture (later Exeter Growers Co-Operative) 
was launched at a packed meeting in Alphington Primary School. 

In April 2009 we planted 14 rows of potatoes, our first growing season. It is now our tenth. 

There are many reasons why we are still here and growing. We were born at a time when concern 
about food security and a deep desire to demonstrate that a group of people could co-operate and 
grow their own food merged into the project we now know. It's no longer a project. It has become a 
reality. 

There were immense challenges in the early years. We have emerged from these with a deep - 
possibly unspoken - understanding as to what it takes to work together, to exclude no-one and to 
grow successfully. No mean feat for 20-plus members and the large number of Friends of the Co-Op. 
Over these ten years we have grown in our knowledge of how to work our organic soil to produce our 
harvests, build a human and practical infrastructure that matches our ambitions and arrive in 
sufficient good shape to work to meet the challenges of food production in a deeply unstable world. It 
requires constant renewal : new members and new energy to match that with which we launched in 
2008.  

We hope this newsletter and those that have gone before give all of us a flavour of what we have 
achieved. 

David  

  
OPEN DAY 

Saturday 15th Sept. 2.00pm onwards 
All are very welcome 



The small poly tunnel. 

We had great success in the small poly 
tunnel this summer. Perfect and plentiful 
glossy aubergines, a glut of cucumbers, 
and more melons than last year. 

 

We decided to grow the aubergines with 
the cucumbers this year and they 
definitely benefited from the wetter 
conditions.  We still need to improve on 
our growing methods for melons which, as 
happened last year, were attacked by red 
spider mite.   

A challenge for next year will be to create 
an atmosphere which is moist enough to 
keep the mite at bay.  However we did 
manage to produce nearly 20 sweet and 
juicy fruits! 

 

 

A Walk in Memory of Liz Hoare on 14 July 2018  
 

Some Members of the field and old 
friends of Liz’s joined together for a walk 
to remember her by.  Liz, a founder 
member of Exeter Growers, died on 16th 
October 2015.          

 

We met at Bovey Valley Woods and 
walked to the area by the Bovey river 
where Liz’s beautiful commemorative 
bench had been placed.  It is close to 
where her ashes are buried.  It is a 
beautiful spot, a sunny wildflower 
meadow bordered by woodland and the 
amber coloured water of the river Bovey. 

 

The woods were a pleasure to walk through on this hot July day and we were surprised by 
Silver-Washed Fritillary butterflies, my first ever sighting!  We enjoyed lunch at Lustleigh and then a 
gentle walk down hill back through the woods. 

 

Bridgit, a long time friend of Liz’s wrote, “It was a very good day and perfect for remembering Liz. She 
would have loved the flower field where her bench is, the walk through the woods and also the tea 
shop.” 

Lana 

  



When not at the Field 
So the follow up to a conversation a few weeks ago outside the shed talking about what I was up to 
this time last year – walking the South West Coast Path.  I was challenged to make that relevant to 
the Newsletter.  Well I guess it is relevant if you ever wonder what members and friends are up to 
when not at the field!   

Although I’d intended to look into potential membership of EGC when Brenda and I retired to Exeter 
in 2016, it was one of a number of possibilities that were put off until after the big holiday which for 
several years had been our intention to celebrate the new phase of life. 

So we travelled to Minehead on 1 May and home from Poole on 17 July, though we also had half 
term and several shorter breaks from walking at home, using the useful little trains from Barnstaple, 
St Ives, Looe and Starcross/Exmouth.  Otherwise we walked except for a rest day each week, an 
average of thirteen miles a day, 630 miles in all.  The total ascent was some 35,300 metres, or 
about four times the height of Everest.  We stayed in B&B’s so didn’t need camping equipment, but 
otherwise carried everything with us.  

As well as the stunning scenery, and some wonderful hospitality, we got to enjoy some great fish 
restaurants, and hidden tea rooms in unlikely places!  We were also amazed at some of the 
stunning sweeps of flowers that bedecked clifftops especially in May. 

Writing this originally on 12 June I looked back at the blog I wrote daily during the walk, to see where 
we were on that date in 2017.  As it happens we passed the midway point at Porthallow, on the 
eastern side of the Lizard peninsula, duly acknowledged by a marker stone on the beach.  The other 
photo I’ve chosen here from that day is towards its end as we turned into the Helford River.  So 
many of the beautiful coves and beaches – as well as the cliffs and headlands – are only ever visited 
by walkers. 

I’m often asked which stretch of coast is the best.  Well, if you’re interested you’ll have to ask too, 
won’t you?!    

Stephen 

  

https://mosedalesite.wordpress.com/2017/06/12/walk-day-28-halfway/img_0964/
https://mosedalesite.wordpress.com/2017/06/12/walk-day-28-halfway/img_0976/


Harvest Update 

 

Below is a selection of the crops harvested since April with last years total crop in brackets:  

Crop (April to 21
st

 August) Yield in kg (last year in 
brackets) 

 

Apple 36 (21) Plenty still to harvest - wasps permitting 

Aubergine 37 (11)   

Beetroot 30 (65) Plenty still to harvest 

Broad Beans 133 (51)   

Cabbage 38 (75) Plenty still to harvest 

Chard 31 (57)   

Courgette 112 (70)   

Cucumber 88 (34)   

Currants (inc Josta and Goose) 45 (25)   

French Beans 22 (43)   

Garlic 3 (6.7) All picked, plenty to record when taken  

Melon 19 (5.6)   

Pepper 0.325 (9.3)   

Plums, damsons 6 (5) Lots to harvest in the coming weeks 

Potatoes 65 (219) Lots to harvest – affected by the dry spell 

Raspberries 5.7 (17.6) Early days – more to come 

Rhubarb 14 (2.3)   

Runner Beans 20 (18)   

Strawberries 7.35 (0.1)   

Tomatoes 242 (296) Still picking 

 

The standout crops this year are aubergine, broad beans, courgette, cucumber and almost all of the 
fruit. The carrot crop appears to be failing and the onion yield is low due to the log period of dry hot 
weather during the growing season. 

So far this year the field, orchard and poly tunnels have yielded just over one tonne of organically 
grown food. 

John 



Five Minutes Research - Sweetcorn 

 
As you may have noticed, Peter has been nurturing a 
mouth-watering bed of sweetcorn on the western side of 
the field. Protected by its badger-proof electric fence, it 
stands ramrod straight, quietly producing delicious 
cobs, which hopefully will be ready in the next few 
weeks.  

But did you know? Sweetcorn: 

 also known as sugar or pole corn, is known 

as Maize in most countries and is a grain not 

a vegetable; the cob is its flower, the kernels 

its seeds 

 was (allegedly) first domesticated in Southern Mexico and Central America six to ten 

thousand years ago and was introduced to European settlers by the Native 

Americans, who used this prized commodity to trade  

 is produced on every continent of the world, except Antarctica 

 comes in a variety of colours besides yellow; orange, red, purple, white, blueish-grey, 

black(ish) and green 

 has an even number of rows of kernels on each cob 

 cobs should not have salt added to the water during boiling, as this toughens the 

kernels 

 after cooking, can be rubbed with lemon or lime, instead of butter and could be 

sprinkled with cayenne, dill or other spices and herbs instead of salt 

 
Now, stop checking to see if the cob you bought has an even number of rows, here come the health 
facts. 

Sweetcorn is high in carbohydrate and calories but packed with fibre. It has B Vitamins Thiamin and 
Folate (B9), a little protein and Vitamin C and a handful of minerals. Yellow corn contains some beta 
carotene and is rich in lutein and zeaxanthin, which may help keep eyes healthy and possibly protect 
against cataracts and age-related macular degeneration. 

However, Corn Starch, produced from sweetcorn, seems to be the devil in disguise; it turns into fat 
and cholesterol and can cause insulin resistance. It is 
widely used in many processed foods: soft drinks (Coke, 
Pepsi etc.), crisps, soups, marshmallows, ice cream, 
peanut butter, baby food, cooking oil, margarine, 
mayonnaise, salad dressing, chewing gum and on, and 
on… Corn Starch is also used to make plastics and 
chemical products such as adhesives. 

To round off, a final fun-fact.  40% of all corn produced 
is used to make Ethanol and should you feel the need to 
make your own, there is a book available – Alcohol Fuel: 
A Guide to Making and Using Ethanol as a Renewable 
Fuel.  

 

  

http://www.berkeleywellness.com/node/1102


Garden Organic Margaret. 27.08.18

Neil Mercer was a diligent representative of 
Exeter Growers’ group membership of Garden 
Organic until he handed this to me when he left in 
June. He alerted us to the crisis regarding the 
future of the organisation: due to a severe 
financial shortfall the trustees and CEO James 
Campbell were proposing to sell the Ryton 
Gardens site, a proposal met by a fierce campaign 
‘Save Ryton Gardens.’ Believing that a real living 
garden needed to be at the heart of an 
organisation devoted to organic gardening, both 
Neil and I, at different junctures, wrote in support 
of the campaign; I was also able to add 
observations from personal experiences of visiting 
the Gardens and being inspired by them.   

It was against this background of strong and 
conflicting voices that I attended Garden 
Organic’s AGM and Members’ Day on 18th May, 
resolved to go with an open mind and report back 
what I found. 

The event was a brilliant day, very well thought out 
and presented, lots and lots of dialogue and some 
animated but mainly agreeable conversations - 
and the gardens looked stunning! 

I went there, like many others I think, wanting to 
listen and understand the position Garden 
Organic was in and what had been considered. 
The issues were put clearly and well, and 
importantly the CEO and trustees came across as 
committed, thoughtful and open - I really ceased 
to distrust them! I think the openness of 
discussion resulted in better knowledge and 
understanding all round. 

Trustees and the CEO conveyed the seriousness 
of the financial deficit such that the status quo 
could not be allowed to continue. They said many 
charities were in a similarly perilous position for a 
number of reasons including austerity, whereby 
education/schools, NHS and social care haven't 
the resources to spend on non-statutory activities 
such as bringing people to the gardens for 
inspiration and learning. 

Alongside this they set out the value of projects 
such as outreach work in Southwark and 
Cumbria, developing communities by recruiting 
and training 'master gardeners', and helping 
people to grow on tiny scraps of urban 
wasteland/common land, and on window-sills and 
balconies, in jars or tubs in high-rise flats. The 
impact of this plea was much enhanced in a 
workshop led by the Southwark resident who’d 
trained with GO as a ‘master gardener’ and who 
had transformational stories to tell.  

Garden Organic urgently needs to raise money for 
such projects to be sustained. 

It was explained - to some relief - that if land is 
sold it doesn't have to be to the highest bidder but 
should be according to the 'best interest' of the 
charity. 

The 'objectors' conveyed a belief in the 
significance of keeping open the garden that had 
been at the very foundation of the organic growing 
movement, and dwelt at the heart of the country 
where the landscape is somewhat bleak and the 
city of Coventry rather poorly endowed with green 
spaces. However they were unable to win enough 
support for a ‘members’ ballot’ in the autumn. 

What wasn't made clear enough was what lay 
between the 'all' or 'nothing' considerations, ie 
selling a part of the site to a buyer sympathetic to 
the values of GO, and retaining at least the core 
buildings and a 'demonstration garden', albeit 
maybe smaller and more concentrated than the  
historic one.  

Since that occasion in May I’d heard nothing until 
yesterday when I received GO’s Annual Review 
2017 and an accompanying letter from James 
Campbell. This explained he was as yet unable to 
give an update on the review of Ryton Gardens as 
“conversations are ongoing”. He expressed 
appreciation of those who had expressed their 
views which he assured us “have been taken on 
board and help to inform the decision-making 
process.” 

Today I’ve searched the internet for any campaign 
news, and found two things. First that ‘Save Ryton 
Gardens’ website is discontinued, while a new 
Facebook based ‘Friends of Ryton Organic 
Gardens’ has been formed; as I don’t do 
Facebook I can’t see what they’re doing, but I’ve 
e-mailed one of the activists and asked for any 
news.  

Secondly the Ryton site has been registered as an 
‘Asset of Community Value’ with Rugby Borough 
Council. This means there can be a six months 
moratorium during which the campaigners can try 
to raise funds to buy the site – though GO would 
not be bound to sell to them!  I will keep Exeter 
Growers informed of any developments I hear. 

Meanwhile I shall put the Annual Review in the 
shed and would recommend a read of it since it 
portrays some of the valuable outreach, 
community based and therapeutic growing 
projects - which is heart-warming, and which 
Exeter Growers’ subscription  goes to support. . 

 



Pictures from the field 
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Black, red and white currants from the 
field 

 

Ian proudly presenting 
our harvest at the 
Shillingford Show 

Some of our windfalls 

Jake and his rubber 
duck enjoy the new 
EGC leisure pool 

Richard’s swimwear 
is ‘a la mode’ , 
Brampford Speke 

Pulling onions Courgettes have done well! 



Recipes 
This easy to prepare recipe, looks delicious, takes 40 minutes to prepare, 20 to cook and just needs 
a salad and some crusty bread as accompaniment.  

Goat’s Cheese Stuffed Courgettes 

 4 courgettes 

 12 cherry tomatoes 

 1 small red onion (very finely sliced) 

 2 garlic cloves (crushed) 

 6 Tbsp fine breadcrumbs 

 2 - 3 teasp Herbes de Provence 

 2 Tbsp fresh basil leaves (finely chopped) 

 300g soft goat cheese [10.5oz] 

 olive oil 

 salt & pepper 

 
Instructions 

1. Preheat the oven to 210C/410F/Gas 7 

2. Heat about a tablespoon of olive oil in a large frying pan 

3. Fry the onion and garlic until soft and golden. 

4. Halve the cherry tomatoes and courgettes lengthwise 

5. With a spoon, carefully scoop out the pulp of the courgettes leaving a wall of around 3/4cm (0.3 
inch). Roughly chop the pulp. 

6. Add tomatoes and courgette pulp to the frying pan. Cook until puréed. 

7. Remove from the heat and add the chopped goat cheese, breadcrumbs, Herbes de Provence 
and basil. Mix well. Season to taste. 

8. Fill the courgettes evenly with the goat cheese mixture. Lay them in a baking tray and cook for 
around 20 minutes, until the skins of the courgettes feel soft when a knife is inserted. 

9. Serve straight away. 

 

 

 

OMELETTE LYONNAISE 

In French cuisine a recipe with the name ‘Lyonnaise’ usually means ‘with onions’ Eggs and onions 
are not a combination we might think of but Omelette Lyonnaise is a minor classic, but almost 
forgotten, French dish. There are many versions, some quite complex, and as the following is very 
simple perhaps we should just call it onion omelette. 

Slice and lightly sauté the onion in a little butter (or oil) until transparent and slightly brown. Make 
your omelette mix as usual and mix in the onion. Pour into a pan and make an omelette in the usual 
way. Sprinkle with some chopped parsley and serve with a green salad. Splendid. 

I leave the quantities and seasoning to you – don’t forget there are plenty of onions at The Field. So 
how about Pommes Lyonnaise?    

Ian. 



Swiss Chard, Squash and Blue Cheese Tart 

Another from Margaret 

Ideal accompaniment - crisp green salad. Serves four to six. 

Ingredients 

175g plain flour 

1 teasp caster sugar 

Pinch of salt 

125g cold unsalted butter, diced 

3 tbsp very cold water 

75g pecan nuts 

1 pinch cayenne 

A dash of Tabasco 

½ teasp salt 

1 butternut squash 

Olive oil 

2 garlic cloves, finely chopped 

2 small onions, sliced 

300g Swiss chard (or spinach) 

200g blue cheese, chopped 

50g grated parmesan 

20 sage leaves 

1 tbsp butter 

Method 

Briefly whizz the flour, sugar and salt in a food 
processor, add the butter, pulse until it resembles fine 
breadcrumbs, tip into a bowl and stir in enough water 
to make a dough. Wrap in greaseproof paper* and 
chill for half an hour.  

On a floured surface, roll into a rough circle, lay on a 
greased baking sheet, prick with a fork and chill for 15 
minutes. In a 200C/400F/gas 6 oven, bake the pastry 
for 10–15 minutes, until golden brown. 

Mix the pecans, cayenne, Tabasco and salt on an 
oven tray and bake for five minutes, until lightly 
toasted. 

Halve, deseed and peel the squash, and chop into 
2cm cubes. Toss in oil, place on an oven tray, season 
and bake for 30 minutes, until tender. Sprinkle over 
the garlic and bake for a further five minutes, then set 
aside to cool. 

Gently sweat the onions in oil for 20 minutes until soft 
but not brown and set aside. Separate the chard 
stalks and leaves. Chop the stalks into 1cm pieces, 
blanch in boiling, salted water for four minutes, 
remove with a slotted spoon and set aside. In the 
same water, cook the leaves for a minute, remove, 
refresh under cold water and squeeze out any excess.  

Add the stalks and leaves to the onions, mix well and 
season. 

In a bowl, combine the pecans, squash, chard and 
cheese. Use this to cover the pastry base, sprinkle 
parmesan on top and bake for 10 minutes.  

Fry the sage in butter until crisp and use to garnish the 
tart. 

* Wrap your pastry in greaseproof paper rather than 
cling film before resting it in the fridge. This will stop 
the pastry from sweating as it cools and prevent the 
formation of condensation which will make your pastry 
wet and difficult to work. If you are planning to keep 
the pastry in the fridge for a few days before using it, 
allow it to cool right down to fridge temperature before 
you then wrap cling film around the whole pack 
(leaving the greaseproof paper inside) to keep it fresh. 

  



Last minute news 

The Good Food March, London 

When: 11:30, Sunday 14th October, 2018.  

Where:  Meeting at Parliament Square, Westminster.   

Route & Finish: The march will proceed along a direct route to the 
Bargehouse Gallery (Southbank, opposite the Oxo Tower) where speakers 
will deliver talks as part of the We Feed the World exhibition.  

The future of food and farming hangs in the balance with the Second Reading of 
the UK’s Agriculture Bill about to take place at Westminster.  If you believe in 
healthy food and a healthy planet then join us to demand a better and fairer food 
system. March with us on Sunday 14th October to stand in solidarity with the 
small-holder farmers producing the food we really need. 

“As we leave the European Common Agricultural Policy, the UK agriculture 
bill will determine the future of our food system for the next 50 years or 
more. If you want that food system to support farmers to produce healthy, 
affordable food for everyone, please join us.”  Jyoti Fernandes,  The 
Landworkers Alliance 

We all have a right to good food. A right to chemical-free produce that 
doesn’t cost the Earth and is nutritious food for ourselves and our children. 
This is your opportunity to stand up and be counted as others seek to 
determine the future of food in the UK.  

Organised by The Gaia Foundation & The Landworkers Alliance  in 
solidarity with small-holder farmers in the UK and around the world ahead 
of World Food Day (16th). 

We need volunteers from all regions to help us mobilise the largest food march the UK has ever had. 

We need volunteers to help with the following tasks: 

 talk to any local groups interested in food to learn about the agriculture bill, sign onto our 
demands for a policies that support a better food system to be written into the UK's new 
Agriculture Bill 

 organise coaches of people to come to the march from each region 

 call other organisations to get support for the march and our list of demands 

 collect photos and small video clips of people saying what they want from a better food system 

 create a website page for the march 

 design banners and art work for the march 

 bring a mobile sound system 

 create costumes, bring pots and pans  
 drive tractors into london 

 help with cooking a huge “disco” soup on the day of the march 

Please join in. This is a most exciting time! 

Call Jyoti on 07875849754 or Email: jyoti@ landworkersalliance.org.uk 

 

mailto:jyoti@landworkersalliance.org.uk


 


