
Dates for the Diary:
• Monthly Meetings: 5th Jan 2nd Feb, 2nd Mar
• Wassail: 26th Jan
• All Subs due: 31st Mar
• AGM: 6th Apr

Let’s raise our glasses to whoever 
invented the humble watering can.

This year, as I am sure we all 
remember, started with months of 
cold, grey and very wet weather. It 
then suddenly changed to months 
of hot, sunny and very dry weather. 
In fact it seemed the heavens had 
forgotten how to rain as the ground 
became dryer and harder. Were we 
worried? Were we downhearted? 
Nary a moment. We had a supply 
of watering cans and the will to use 
them.

A picture of us in 2018 must be 
of members walking to and fro 
carrying water to the thirsty crops 
and gathering by the water tank for a 
chat while refilling our cans. An office 
may have its photocopier as a social 
contact point but we have a 1,000 

litre water tank – which is much more 
useful.

Was it worth it? Yes. Definitely. 
We enjoyed plenty of crops, which 
the figures prove. So well done 
everybody and cheers to whoever 
invented the watering can. Mind you 
we will need more than watering 
cans to overcome climate change 
– but let’s worry about that after 
Christmas. 

Ian

2018 – The Year of the Watering Can

We need growers, 
poets, people who know how to make bread, 
who love trees and a sea breeze.
We need people who care,
care for those who fall, for the sun that rises
and sets, for the kids who grow up, 
for the things that we all own.
To be revolutionaries, today, means to stay small 
rather than go big, to slow down rather than speed 
up.
It means to give value to silence, to the light, to 
fragility, to kindness.

(A bit translated, a bit interpreted by Laura)

Growers Poem
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Abbiamo bisogno di contadini,
di poeti, gente che sa fare il pane, 
che ama gli alberi e riconosce il vento. 
Più che l’anno della crescita, 
ci vorrebbe l’anno dell’attenzione. 
Attenzione a chi cade, al sole che nasce 
e che muore, ai ragazzi che crescono, 
attenzione anche a un semplice lampione, a un 
muro scrostato. 
Oggi essere rivoluzionari significa togliere più 
che aggiungere, rallentare più che accelerare, 
significa dare valore al silenzio, alla luce, alla 
fragilità, alla dolcezza.

Franco Arminio  - Cedi La Strada Agli Alberi



Wassail is derived from Old 
Norse, meaning: ‘to be in good 
heart’.  The origins of Wassailing 
in orchards are buried in the past 
but a quick Google search has 
revealed that …

‘Anglo-Saxon tradition dictated 
that at the beginning of each 
year, the lord of the manor would 
greet the assembled multitude 
with the toast ‘waes hael’, mean-
ing ‘be well’ or ‘be in good health’, 
to which his followers would reply 
‘drink hael’,or ‘drink well’, and 
so the New Year celebrations 
would start with a glass or two, 
or perhaps even a drop more!  It 
is likely that such celebrations 
were being enjoyed many years 
before’.

Lana

Wassail
We will be holding our Exeter 
Growers Wassail on January 26th 
2019 at 2pm.

One of our original members 
and long time Wassail chief 
merrymaker, Jan, will be leading 
us in praising our trees and 
encouraging them to bear 
another excellent crop next 
autumn.

Children really enjoy this event as 
they can make lots of noise and 
eat cake.

There will be mulled cider, and 
cake, singing and bashing of 
pots and pans to greet the New 
Year and chase away any malign 
spirits.

We will begin after lunch. 

For more information ask Lana
lana.tomkins@btinternet.com

Huzza, Huzza, in our good town
The bread shall be white, and the liquor be brown
So here my old fellow I drink to thee
And the very health of each other tree.
Well may ye blow, well may ye bear
Blossom and fruit both apple and pear.
So that every bough and every twig
May bend with a burden both fair and big
May ye bear us and yield us fruit such a store
That the bags and chambers and house run o’er’.

A wassail song from Cornworthy, near the River Dart.
Cornworthy, Devon, 1805



This may be the dormant season 
for the field but need not be 
for us.  Because the depth of 
winter, December to February, 
is the best time for pruning the 
established apple and pear trees 
in the orchard whilst they are not 
actively growing.  If we all do our 
part perhaps we can see the task 
through before the wassailing at 
the end of January which marks 
the beginning of the new season.

Although the task is not difficult, 
it is good to work in pairs so you 
can confer, and also so that if 
you need to use a step ladder 
to reach the higher branches, 
there is someone to *laugh/pick 
you up when you fall off (*delete 
as appropriate).  Long-handled 
loppers may be a better way 
of making the higher cuts, but 
generally you’ll only need sharp 
secateurs and a pruning saw for 
any large branches that need 
removing.

The first task is to remove dead, 
damaged or diseased branches, 
along with any branches that rub 
each other or cross over, since 
we want to maintain an open 
goblet-shaped structure as far as 
possible.  This helps let light and 
air reach the centre of the tree, 
and the ripening fruit, when it is 
in leaf.

Beyond this easy part, the aim 

is to remove between 10-20% 
of the tree’s canopy, so keep an 
eye on the waste pile and stop if 
it’s looking too big!  It is best to 
work all around the tree a little at 
a time rather than giving one side 
an over-generous cut resulting 
in you needing to take too much 
off overall.  Pruning too hard will 
encourage stronger regrowth 
of too many vertical fruitless 
branches, which will crowd the 
crown of the tree.

Shorten each of the main 
branches, by up to a third, cutting 
above a bud pointing in the 
direction that will be consistent 
with the tree’s desired shape.  
Young side shoots should be 
left and will bear fruit buds in a 
year’s time, but if these shoots 
are closer than 10-15 cm to each 
other at the point they leave the 
branch then remove the excess 
ones.  Also, if side shoots are 
growing towards the centre of 
the tree and are more than 15cm 
long remove them.

Always remember this is not a 
hair-cut, so do not remove the 
tips of all the branches, just the 
main ones (of which ideally there 
should be perhaps four or five, 
though we probably have some 
mavericks), and perhaps a few of 
the other older branches.  Some 
apples, including Bramley and 
Lord Lambourne which we have 

in the orchard bear fruit only at 
the tips, so we would get no crop 
if all growing tips were removed.

If you do a good job it will not 
necessarily be obvious which 
trees have been pruned, so we 
will provide ribbons in a distinct 
colour (in the shed) and ask 
you to tie one around the lowest 
branch, where it joins the trunk, 
to indicate that the task has been 
completed so that others can 
start on a fresh ‘canvas’.

Just in case you were wondering, 
this article is pure theory, based 
on the soundest of research!  I 
shall be looking to gain practical 
experience alongside others 
who’ve not pruned orchard 
apples before, and if we’re lucky 
someone who has!  Hopefully 
though none of us will feel there’s 
nothing to do at the field until 
sowing time, and we’ll be able 
to look forward to even healthier 
trees and yet more fruit come 
next harvest time.

Happy pruning!
Stephen

Something To Do In January – Pruning Apples (& Pears)



I know, when you think of 
Christmas veg it’s the Brussel 
that springs instantly to mind, or 
that celebrity-seeking carrot from 
the Aldi adverts.

(They actually sell a soft-toy 
version of Kevin the Carrot. And 
his wife!)

Well now it’s time for the spotlight 
to shine on the honourable 
Parsnip, sweet stalwart of the 
Winter Solstice.

The poor parsnip even has to 
share its history, as its written 
roots have long been entwined 
with its brightly coloured cousin. 

Originating in Europe and 
West Asia, parsnips have been 
cultivated since ancient times, but 
scribes didn’t always distinguish 
them from carrots, perhaps given 
the family link and because 
parsnips look ‘pretty much like 
beige carrots with really wide 
shoulders,’ it said on the internet.
(!) Parsley and Celeriac are also 
related, so this Christmas the 
whole family could be getting 
together in a festive coleslaw.

As a staple of Europe’s Medieval 
peasant’s diet, it was a source of 
both starch and sweetness, when 
honey and sugar were far too 
expensive. The Romans adopted 

Parsnips from Germany and 
then cultivated them to optimum 
perfection, thus making them the 
favourite of those of rank.

Until the potato usurped them 
in popularity, this versatile veg 
was served in its own right, or 
used to sweeten and thicken 
various dishes. Later, when 
sugar became much cheaper, the 
demand for parsnips waned.

Janet

Available from the shed (for 
members)

Also on sale at the Real Food 
Store - £7.50

The humble Parsnip

Photos from the Field
Sarah

Calendar

2019 Calendar

Ten years & still growing

www.exetergrowerscooperative.wordpress.com



BATS. I find one of the most 
worrying statistics about wildlife in 
the UK is that the bat population 
has decreased by 90% in the 
last 100 years. Not that I am a 
particular fan of bats or feel a 
particular need for their company 
but to lose 90% of them seewms 
not just careless but really, 
seriously, scary. Just what are we 
doing?

Devon still has a reasonable 
bat population which, I believe, 
gives us a responsibility to see 
if we can help stop their further 
decline.

In September, for the second 
year running, we have carried out 
a Bat Survey in our field as part 
of the Devon Greater Horseshoe 
Bat Project (DGHBP). Again, 
fortunately, we have recorded 12 
species of bat (out of a possible 
14) including the rare Greater 
Horseshoe Bat – with a greater 
amount of activity than in 2017. 
This has led to our field becoming 
a ‘priority area’ in the county. Bats 
eat insects so could it be that 
as we are in an area of organic 

farming there are more insects so 
there are more bats?

The DGHBP do not have the 
resources to follow up our survey 
although they would like to do so 
as they believe there might be 
a ‘maternity roost’ in the area. 
Could we take the matter further, 
perhaps by raising money for 
a detector and bat boxes? The 
DGHBP would help us as much 
as they could.

DORMICE are an endangered 
species and again, like bats, 
Devon has one of the best 
populations in the UK (they now 
are extinct outside of southern 
England). It is possible to tell from 
the way a hazel nut has been 
eaten if there are dormice in the 
area and such evidence has been 
found at the bottom of our field. 
I have some dormice nesting 
boxes surplus to another dormice 
project and these we can set up 
in this area.

We can monitor the boxes, 
starting next May, to see if any 
dormice have taken up residence. 

If so we could consider, with 
the permission of all concerned, 
setting up a dormice monitoring 
project registered with the 
Peoples Trust for Endangered 
Species who are running a 
national project with the aim of 
reintroducing dormice around the 
UK.

Ian.

We thought 20 cm, but that was 
apparently too easy. And the 
rodents removed every broad 
bean from the guttering in the big 
poly tunnel within one week of 
planting!

So, we raised the guttering 
the next week to 40 cm above 
ground, re-planted and, yes, 
within a week every broad bean 
had once again be removed! 
Jake and I raised the guttering 
a further 20 cm, to 60 cm above 
ground, re-planted and three 
weeks on they are undisturbed 
and beginning to poke through.

This research may not be 
sufficiently conclusive to be 
published internationally, but it is 
a practical piece of horticultural 
management and constitutes 
a “tip”. To cover every base, 
we have planted two rows of 
broad beans in East 12 and the 
first is undisturbed and poking 
through. Down the bottom of the 
field, therefore, we have not yet 
evidenced voles, who in previous 
years, when the legumes were up 
top on the west side, decimated 
two successive plantings! Why, I 
want to know?

And the last bit of 
experimentation is on East 
3. Now cleared of cabbages, 
and next year designated for 
onions, we have decided to 
horse manure one half, black 
compost the other, cover for the 
winter and when it comes to the 
next season’s crop, see whether 
there is any noticeable growth 
difference between the two parts 
of the bed.

Roll on. I love this time of the 
year. There is so much going on 
underground……

David

BATS and DORMICE

How high can rodents leap?



A traditional recipe from Nonna 
Fiorangela, from Triuggio, between 
Milan and the Como Lake.

Ingredients (for 4 people)

Gnocchi
• 1 Kg Potatoes
• 300g Flour
• 1 Egg (yolk)
• Salt and pepper

Dressing
• Butter
• Sage
• Parmesan cheese
• Salt and pepper

To make gnocchi…

Boil the potatoes for 15-20 mins. 
Cook until they are tender, but not 
too soft. Leave the peel on so they 
don’t absorb too much water.

Drain and allow to cool a little, then 
remove the skins. While the potatoes 
are still warm, mash them until 
smooth. Set aside to cool completely. 
Season with salt and pepper.

On a clean work surface, hand-mix 
potatoes and flour, then stir in the 
egg yolk. Mix everything together to 
make a dough.

Sprinkle some flour on the work 
surface and roll out the dough into 
long sausage shapes. With a sharp 
knife cut into dumpling shapes of 
about 2cm/1in. Set aside. You can 
use a fork to shape them, pushing 
the back of the fork gently on each 
piece.

To make the sauce…

Heat butter in a large frying pan. 
Add sage and fry it for a couple of 
minutes. Season to taste with salt 
and pepper.

To cook and serve the dish…

Gently drop the dumplings into a pan 
of boiling salted water and simmer 
until they rise back to the top. As 
they come to the surface, leave them 
for an extra minute and take them 
out with a slotted spoon. Drain well 
and stir fry in the sage and butter 
sauce pan.

Serve hot, sprinkled with some 
freshly grated parmesan.

Laura

Serves 6

These may not sound very festive, 
but if at step 3 you pour two lots 
of batter into the frying-pan, one 
smaller than the other, yet touching, 
and when cooked decorate with 
currant eyes and buttons and orange 
zest mouth … you have a snowman!

Janet

Ingredients

• 200g (7oz) self-raising flour
• 300ml (½ pint) milk
• 1 large free-range egg 
• 3 oranges, zest finely grated 

(then fruit cut into wedges for 
serving) ½ tsp cinnamon 

• pinch salt 
• 1 teasp butter 
• 2 tablsp runny honey, for 

drizzling

Method

Tip the flour and milk into a large 
bowl, crack in the egg and whisk 
together well

Add the orange zest, cinnamon and 
salt and whisk again

Melt a little butter in a heavy-based 
frying pan. Add a small ladleful of 
batter and fry for 4 minutes, or until 
golden-brown

Turn the pancake over and fry the 
second side for 3 minutes, or until 
golden-brown

Serve with a drizzle of honey and 
orange wedges for squeezing over

Butter & Sage Gnochi

Christmas Breakfast Pancakes



Ingredients
 
• 200 g   potato
• 1 tbsp  sunflower oil
• 150 g   onion
• 2 teasp cumin
• 2 teasp fennel seeds, crushed
• 1 teasp turmeric
• 1 teasp paprika
• 2 tbsp butter
• 475 g strong white flour
• 2 teasp caster sugar
• 1 3/4 teasp dried yeast
• 200 ml water
 

Method
 
Boil the potato for 15 minutes or until 
tender. While it boils, heat the oil in 
a frying pan and gently fry the onion 
until it is soft and golden. Then add 
the spices and cook for a minute.
 
Drain the potato and mash finely with 
the butter. Set aside to cool a little.
 
Put the flour in a large bowl and 
stir in the sugar salt and yeast. Add 
the mashed potato and the spiced 
onions. Mix together with water to 
make a soft dough.
 
Knead on a lightly floured surface for 
5 minutes until you have a smooth 
and elastic dough. Return the dough 
to the bowl, cover with oiled clingfilm 
and leave in a warm place to rise for 
an hour or until doubled in size.

 
Once doubled, tip onto a floured 
surface and knead again. Then press 
into a greased loaf tin and cover 
again with clingfilm. Leave for a 
further 30 minutes, or until the dough 
has reached the top of the tin.
 
Remove clingfilm and bake at 200C 
(gas mark 6) for 35 minutes until the 
bread is golden and sounds hollow 
when tapped.

Julius

Ingredients
 
• 500g Fresh spinach leaves (our 

chard works well too)
• 200g Feta
• 4 Eggs
• 75g Butter
• 500 ml Milk
• 350g Filo pastry (about 12 large 

sheets)
• 200g Grated cheese (gruyere, 

mature cheddar or similar)
                       
 

Method
 
For the filling: wash the greens, 
remove any stalks and larger ribs. 
Wilt the leaves until just tender, drain 
well (squeeze to remove excess 
liquid). Mix with the crumbled feta.
Melt the butter, add the milk and 
warm gently, then add to the beaten 
eggs.

Grease a large baking dish (slightly 
smaller than the filo sheets, there 
should be some overhang). Do not 
unwrap the pastry before it’s needed, 
as it dries out very easily.

Place a sheet of pastry in the baking 
dish, smoothing it down into the 
corners of the dish too. Pour a small 
ladle of the eggy milk over this 
(about 80 ml or 1/3 cup), sprinkle 
with a little cheese. Cover with 

another pastry sheet, and repeat 
until you have used about half of the 
sheets.

Now add the spinach mix, lightly 
pressing it down to make sure it’s 
spread evenly. Then continue with 
the pastry sheets as before, until 
there are two sheets left. Trim off the 
overhang from the sheets already 
used, then add the final two (with 
milk and cheese as before) and tuck 
their overhang into the sides of the 
pie. If any eggy milk remains, pour it 
over the top.
 
Bake at 180ºC for about 30-45 
minutes, until the top is golden 
brown. Serve hot or cold.

Julius

Spiced Potato Bread

Spanakopita (Greek spinach pie)


