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EXETER GROWER’S CO-OPERATIVE 

Annual General Meeting for year ended 31 March 2019 

SATURDAY 06 APRIL 2019  11am IN THE SHED 

AGENDA 

1. Actions and decisions from the previous AGM (07 April: Minutes attached). 

Secretary to report. 

2. Chair’s Report. 

3. Accounts for the year for questions and approval. 

4. Recommendation not to submit the accounts to a full professional audit. 

5. Election of Management Committee of Chair, Treasurer & Secretary. 

6. Member’s other business.  
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Crop Yields for 2018-19 

Crop  
(April to March) 

2016-7 
(kg) 

2017-8 
(kg) 

2018-9 
(kg) 

Crop  
(April to March) 

2016-7 
(kg) 

2017-8 
(kg) 

2018-9 
(kg) 

Field Vegetables Field Vegetables 

Broad beans 60.0 51.4 133.0 Potatoes 114.4 219.4 230.1 

French & borlotti  36.0 43.4 37.2 Sweetcorn 26.0 43.9 13.1 

Runner beans 7.4 18.2 26.2 Rhubarb 15.4 2.3 14.0 

Peas 12.1 1.7 0.1 Polytunnel crops 

Cabbage 32.6 75.6 133.2 Aubergine 4.9 10.7 59.6 

Kale 13.0 35.9 9.7 Cucumber 13.8 33.6 101.4 

Sprouts -- 16.5 16.0 Salad leaves 53.1 66.8 44.1 

Garlic 30.4 6.7 6.0 Melon 1.0 5.6 19.3 

Leeks 139.3 188.3 143.7 Tomatoes 266.0 296.0 372.6 

Onions1 106.8 197.6 206.5 Peppers 3.3 9.3 0.5 

Courgette 51.0 69.6 135.6 Fruit 

Squash 35.7 71.1 112.5 Apples 32.6 21.3 171.2 

Beetroot 65.1 65.1 78.2 Currants, josta 30.4 25.6 45.5 

Carrots 39.0 70.1 20.1 Stoned fruit 6.4 4.8 31.3 

Parsnips 10.6 68.2 11.7 Raspberries 12.7 17.6 11.6 

Chard 24.8 57.1 60.2 Strawberries 8.7 0.1 7.4 

Spinach2 12.8 12.8 11.5 Increase over previous 2 years  

Chard 24.9 57.1 60.2 Decrease over previous 2 years  
 

1 50kg of the onions were from the 2017-18 harvest 
2 Most of the spinach, this year, was grown in the polytunnel 
 
The very dry weather over the last year has certainly had an impact on our yields, both positive 

and negative. Carrots, parsnips, kale appear to be the most significant failures and we are still 

waiting for our purple sprouting broccoli to sprout. 

The polytunnels have been outstanding with bumper crops of aubergine, cucumber, melon and 

tomatoes. Sweet peppers suffered from disease, neglect and lack of support 

Fruit has been another winner, particularly the apples and stoned fruit from the orchard. 

Raspberries did not do as well as expected; however, the black currants were almost too abundant 

to pick. 

In total, the year has yielded 2.3 tonnes of organically grown fresh food. The trend continues to be 

upward – 1.3 (2015-6), 1.6 (2016-7), 1.8 (2017-8) and 2.3 (this year). We must be doing something 

right! 

John 
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WASSAIL, WASSAIL. 

EGC Wassail ..took place on 26th January this year and was very well attended.  

A recipe to brighten a dull afternoon and re-awaken the trees. –  

What you need:  

A sleeping orchard, a gathering of folk, fire, clashing sound, hearty voices, encouraging 

chants, stale bread, gifts for the trees, warm cider, warm apple juice, cake and if you're 

lucky, a chap with a ukulele. 

What you do: 

One person lights a fire in the orchard and sets a pan of cider and a pan of apple juice to 

warm. 

The gathering of folk process to 

the orchard, making a clashing 

noise to ward off unwanted 

"spirits" and to re-awaken the 

slumbering trees. 

They assemble by a chosen tree 

and together chant and sing, 

urging the orchard to produce a 

bounteous crop. 

The most recent member of the 

group, together with the longest-

standing member of the group 

offer gifts of bread and cider to the 

chosen tree to nourish its roots and then the whole gathering scatters through the orchard 

decorating each tree with words of hope and encouragement. 

Cake and cider and apple juice and music and song and conversation then follow around 

the fire. 

Special thanks to Lana and Richard for sourcing the new song and to Naill for turning up 

with his ukulele. 

 

MAY WE BE GRANTED A HOWLING GOOD CROP! 

 

Jan  
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Spring 

The thought of Spring 

Is the thing that keeps me going 

From the bright beacon of Christmas 

Through marathon months of grey  

Ending the sleepwalk 

Over furrows of dark and cold 

Lightening my step with every promise 

Hugging my heart with each bird song 

Lifting my soul to soar lark-high into the sunlight 

Colouring my world blossom 

Janet 

  

Not actually on the field, 

but in Ludwell valley park, 

still Springy! 

Jake 
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SPUD ‘U’ LIKE …… 

Under the watchful eye of Janet, we 

will be growing a trial amount of 4 

varieties of potatoes we haven’t 

grown before. This will be to judge 

how well they flourish in our field and, 

of course, how good they taste. 

Perhaps we should stoke up the cob 

oven and have a Group Taste-In later 

in the year. The varieties are Colleen 

(Early), Orla (Second Early), 

Charlotte (Salad) and Linda (Main 

crop). 

 

Iant 

  

Our indomitable Margret..fresh from 

cycling to the field, sets bout the 

spuds! 

John 
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Five Minutes Research – Spinach 

I know spinach to be both delicious and versatile, however the information I found on-line 

about it was very … dry. 

 

Spinach is a native plant of Persia (modern day Iran) and was 

brought to Europe in 12th century where it instantly gained 

popularity. Due to its origin, spinach is known as “Persian 

Green” in China, which is the greatest producer of spinach in 

the world. It grows nearly 19 million tons (85 - 95% of global 

consumption). 

 

Spinach belongs to the goose foot (Amaranth) family, along 
with Swiss chard and beets. 
 
In the 1930’s U.S. spinach growers credited Popeye with a 33% 
increase in domestic spinach consumption and the spinach 
growing town of Crystal City, Texas, actually erected a statue of 
Popeye in 1937. 

Health Benefits 
 

 Spinach is low in calories and is an excellent source of vitamin A, K, E, C and 
vitamins of the B group.  
 

 It is a rich source of manganese, magnesium, calcium and iron. So, is excellent at 
strengthening bone mass, can limit damage to the brain in suffers of Alzheimer's 
disease, has one of the highest percentages of iron for any green leafy vegetable 
(100 g of fresh spinach contains about 25% of daily intake) and it is also very good 
for digestion. 

 

 Spinach leaves are a mild diuretic and mild laxative 
 

However 

 Oxalate, found in spinach, may cause kidney stones in some people predisposed to 
such 

 Spinach is best eaten fresh. It loses nutritional properties with each passing day 

 
Most Interesting Facts  
 
Medieval artists extracted green pigment from spinach to use as an ink or paint. 
 
French soldiers consumed wine mixed with spinach juice during the First World War to 
recuperate from excessive bleeding. 

Janet 
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A New Bed for Asparagus 

A few years ago, an asparagus bed was started in the field but then, somehow, forgotten.  Now a 

new bed has been prepared and the asparagus will be planted in April.  We will not be planting 

crowns but ‘blocks’ – the claimed advantage is that 

they are easier to grow than crowns as, for one 

reason, the ground needs less preparation. The 

varieties will be Connover’s Colossal, Crimson Pacific 

and Jersey Knight. It will be a couple of years before 

we can enjoy the glorious taste of this nutritious 

vegetable, but it will surely be worth the wait.  

Asparagus is said to be good for the brain so hopefully 

we won’t forget it again.         Ian 

One of the broad beans  

….planted by the mice,  

it blooms early in the 

polytunnel. 

 

 

 

 

 

 

 

Fiona 

 

THE BIG DIG – 27th April 2019 

The Big Dig Day is taking place on Saturday 27 April 2019 

across the UK and Sustain, the organiser, is inviting edible 

gardens to open their doors to volunteers and the community to 

mark the start of the growing season, promote their gardens and 

encourage people to join.  

EGC are taking part and have registered their interest on the national Big Dig website.  So if you 

are on the field on Saturday 27th please welcome any visitors. We will discuss further details at our 

April Monthly Meeting          .Ian 
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Visit to Schumacher College – A Great Date for Your Diary 

 

Schumacher College, Dartington, is an internationally renowned learning community 

offering ecology-centred programmes and short courses.  Indeed, some of our EGC 

Members have attended courses there. 

 

We will be visiting the College on Thursday 11th July 2 - 4 pm.  Of particular interest to us 

will be their ‘Growing Area’ which they describe as: 
 

 

….. following ecological cycles as much as 

possible. Much of the food is grown in the five 

and half acre agroforestry field – in a system of 

alley cropping and in the developing forest 

garden.  The field also has fruit trees and 

bushes, young nut trees, a flock of pasture fed 

poultry, two wildlife ponds, a craft and pollinator 

garden and a hazel and willow coppice.  Other 

areas include two herb gardens, four 

polytunnels, a perennial no dig vegetable 

garden and several fruit areas.  Garden and 

kitchen waste are composted on site and green manures are used for fertility building.  
 

 

Some of this sound familiar? Our visit will allow us to compare our way of working and, 

without doubt, give us many new ideas.  Do come along if you can. 

 

The visit is in the afternoon, but we could ‘make a day of it’ with a walk around the 

beautiful Dartington Estate, alongside the River Dart, in the morning and then a picnic 

lunch.  What do you think?   

Ian Merrett 

 

 

 

A Word of Thanks …. 
to Sawmills Devon who took the time to sort out 

some free off-cuts for us to build bat boxes and sign 

boards.  Sawmills Devon, who are based at Windy 

Cross, Dunsford, believe in sustainable woodland 

management and were pleased we put some of their 

waste product to good use. 
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The oldest tree in the Orchard 

 

See Richard in the background frightening away the evil spirits!   Pic by Lannah 

      

 

 

Many Congratulations to Joe and Mikki, on the birth of their son - Sho 

" Joe and family are doing well and presently 
living in Doddiscombleigh.  They are returning to 
the long caravan at Shillingford Organics in the 
first week of April.  Joe is the big cheese crop 
planner for a re-organised business and still 
enjoys keeping in touch with the Exeter Growers.  
Haven't we all enjoyed those generous gifts of 
mini-Milva spuds!  As Joe - being a previous EGC 
member - knows what we need to know and 
what we might like to know about growing, he extends an invitation for us to go 
across to Shillingford on a late Tuesday, probably in June and just see what's going 
on there, in the fields, the packing house and the poly-tunnels.  We will let you all 
know in good time about a guided tour around the veg…" 
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Congratulations to Fiona & Kris 

 
The EGC Family had cause to celebrate when, last October, Fiona Walters married her 

(equally tall and handsome) Kris and changed her surname to Grant.  

Here Fi describes the joyous occasion 

 
It was an amazing, overwhelming experience - such an amazing and beautiful day and 

weekend for us both despite it being a freak day of gale force bitter winds.  Luckily the 

barns were super cosy so the cold outside actually added to it! 

 

Jenny & her team put the 

beautiful bouquets and button 

holes together and a few of us 

had great fun doing the other 

arrangements on site: jam jars 

on aisle ends for the ceremony 

which then went on tables for 

dinner; tall vases, watering 

cans, bike basket & anything 

else we could get our hands on!  
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It meant a lot having a 

connection to where the flowers 

came from as well as the 

people that put the care into 

nourishing them. 

 

 

 

 

As lots of our friends and family 

camped on site for the full weekend of celebrations and to help with pack down, all the 

flowers went home with various people after the wedding which was really lovely to see. 

 Some of them even made their way back to us again in pressed, dried form which we can 

hold on to for a long time to come!  We are lucky to have such amazing and lovely friends. 

        Fioana 

 

I think you’ll agree that it looked like a very special day and we thank Fi and Kris for letting 

us take a peek.  And as a bonus we get to see some of the finished creations from the In 

Bloom team. 
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Sag Aloo – Margaret’s version of Nigel Slater’s 

 

500g potatoes 

A large onion 

Oil or melted butter, 2 tbsps 

2 large cloves garlic, (more if 

smaller) 

A small green chilli 

A 2cm piece ginger 

Half a tsp black mustard seeds 

Half a tsp. turmeric 

450g (or more!) spinach 

A squeeze of lemon juice 

 

 Cut potatoes into large chunks and cook till tender. 

 Slice the onion thinly and cook gently till translucent.  

 Add garlic and spices and cook a little more, being careful not to burn.  

 Add potatoes and a wineglass of water, simmer 4-5 minutes, then turn up the 

heat so most of the liquid bubbles away and the potatoes begin to take on the 

colour and flavour of the spices.  

 Then add the spinach, washed and roughly chopped, and season with salt and 

pepper to taste.  

 Let it cook just long enough for the spinach to wilt, but still bright green.  

 Squeeze over a little lemon juice, check seasonings and serve. 

  



 

Remember Members & Friends 

Subscriptions are due by March 31st 

 

Spinach and Chick Pea Flan 

 

1 Shortcrust pastry case, baked blind in 8” tin 

175g/6oz (or a bit more!) spinach leaves 

2 tblsps olive oil 

1 small onion sliced thinly 

2 garlic cloves, crushed 

1 tsp ground turmeric – or fresh grated turmeric is great! 

Cooked chick peas – probably 100g/3-4 oz, depending on taste  

2 eggs lightly beaten 

200mls/7 fluid oz single cream – though I use crème fraiche 

(if vegan use soya or coconut cream) 

Pinch of grated nutmeg 

Salt and pepper to taste 

 

1. Wash spinach and heat in a large saucepan just until it wilts, then squeeze out 

excess liquid and chop as finely as you want it. 

2. Heat the oil and gently fry the onion, garlic and turmeric till softened.  

3. Stir in the chick peas and spinach and spread over the base of the pastry. 

4. Beat the eggs, cream, nutmeg and seasoning together and pour into the pastry 

case. 

5. Bake in a medium oven for 35 minutes approx.  

 

Margaret 


