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Annual Gathering at Underwood Farm   
by Gill Gairdner  
For the 2009 Annual Gathering on 14th June, about 40 Orchard Link members, 
family and friends met up at the Discovery Centre on Mike Rogers‟ organic 
mixed farm, which runs down to the sea at Beesands on Start Bay.  Mike started 
out as a conventional farmer but radically altered his practise after suffering 
from severe organophosphate poisoning and his passionate interest in 
sustainability culminated a few years ago in his setting up an educational 
centre, where schoolchildren can see recycled materials, renewable energy of 
various sorts and composting toilets in action. The barn - built partly from straw 
bales - made a great space for us to congregate.  

 
     Ben Pike demonstrating pruning of a cherry photo by Robin Cross 
Robin and Veronica Cross, who very kindly organised the event, live just down 
the road, where they have Green Tourism-awarded self-catering cottages.  They 
have planted several acres of orchard, mainly with cider apples, and it was to 
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here that we headed first.  Ben Pike demonstrated the pruning of a cherry 
which was poorly branched.  Robin then showed us round the rest of the 
orchard, pointing out the hedges they are growing up to improve shelter to what 
is a pretty exposed site and also the four-post system of fencing individual trees 
against sheep that they are moving to from a three post system.  Last year‟s 
harvest was a heavy one and Ben suggested that the trees might well be moving 
into a biennial cropping mode. Some varieties are doing particularly well,   
We then walked back to the Centre through Underwood Farm, with Mike 
describing how the farm was accepted onto the Countryside Stewardship 
Scheme about 12 years ago, chiefly to help build up the cirl bunting population 
and there are now as many breeding pairs as the land area can support.  
Hedgerow management is crucial, both for wildlife purposes and to provide the 
farm with an adequate supply of fuel wood and all the fields have uncut 6-metre 
boundaries.  Mike grows birdseed as part of the crop rotation so there were 
some interesting plant populations. The list of birds, moths and butterflies seen 
during the previous week was extremely impressive.   
In our absence Robin assisted by a crew of volunteers had fired up the several 
barbeques so we returned to a veritable feast of pork and apple burgers and 
sausages, all locally sourced meat from the nearby butcher, with salads from 
various members‟ gardens, all washed down with home-made ciders, apple juice 
and elderflower cordial.  The „dessert trolley‟ – seemingly a mile-long table – 
was covered in wonderful trifles, fools, tarts and bowls of strawberries.  Thank 
you again, everybody.  
After the meal, Ray Willis spoke on the results of the members‟ survey which 
will help guide what the organisation offers members in the future.  George 
Arnison talked about the hire of milling and pressing equipment and the addition 
of two pasteurisers this year.  We learnt from our Treasurer that membership 
numbers and Orchard Link finances are satisfactory.  The raffle was a success – 
thank you to all those who donated prizes.  
Finally, some of the party walked back down through the farm to the Cricket Inn 
for a delicious cream tea.    
Our very many thanks to Veronica and Robin and all of the helpers. 
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2009 Press and Pasteuriser (new this year!) Hire by George Arnison 
 
Orchard Link has three sets of apple pressing equipment available for hire. Each 
set consists of a stainless steel electric mill, a press, and various buckets and 
bits and pieces, plus a full set of instructions - in short everything you need to 
turn your apples into juice.  
 
Set 1: Vigo Metal Rack & Cloth Press.  A heavy steel frame on which five 
'cheeses' of apple pomace wrapped in cloths are sandwiched between slatted 
boards.  It takes around 30-40kg of apples per pressing each producing 20-25 
litres of juice and you might expect 3 pressings per hour.  The press dimensions 
are 113cm x 54cm x71cm (weight 63kg) and together with the mill and buckets 
it will just fit into the back of a large estate car. Orchard Link uses this press for 
its Pressing Days and Farmers Market events. 
 
Set 2: Oak Rack & Cloth Press. This is a larger and much heavier press, which 
comes on its own trailer and needs several people to load and unload.  It is 
mainly suitable for community events where there will be enough people to 
unload and set it up.  
 
Set 3: Vigo Basket Press.  This press consists of a circular cage of oak slats 
which holds the apple pomace and sits on a steel frame. We estimate it presses 
around 8-10kg of fruit producing 4-5 litres of juice per pressing.  The press's 
dimensions are 89cm x 61cm x 61cm (weight 38kg) and with the small mill and 
buckets should fit on the back seat of a family car.  It is aimed at those making 
juice for the first time or who  don't have large amounts of fruit. 
 
Pasteurisers.  New this year are two pasteurisers.  There is a brief article 
elsewhere in the newsletter about their use.  If you want to store juice without 
fermentation and don‟t have unlimited freezer space then this may be the way 
for you to go.  
 
Hiring Charges: 
Rack & Cloth Presses (Sets 1& 2):  £35/day or £60 for two days (weekdays); 
£45/day or £80 for two days at weekends. 
Basket Press (Set 3):  £15/day (weekday); £20/day (weekend day) 
Pasteurisers: £10/unit for first two days and £5/unit/day thereafter. 
 
The protocol for presses and mills is that each hirer collects the equipment 
either from the previous hirer, or from George (Ugborough, near Ivybridge), 
depending on where it is.  Note that mills are not hired separately from presses.   
The pasteurisers are to be picked up from and returned directly to George. 
 
To book the equipment or to discuss your needs please contact George Arnison 
(george.arnison@virgin.net or tel 01752 895034).   
 
Book early to avoid disappointment.   
 
Note that for insurance purposes we can only hire equipment out to paid up 
members of Orchard Link.  
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Orchard Link Summer/Autumn 2009 Events 
 
The busy time of Autumn events and apple pressing will soon be with us. This 
year sees quite a departure from previous seasons with the addition of new, 
exciting events and the falling away of others such as Totnes Farmers Market, 
now no longer with us (at time of writing).  
 
As always we ask for lots of help from members to man stalls and help with 
pressing.  We need your help at all the events in September and October.  It is 
always fun: meeting other people who enjoy fruit and making apple juice at 
interesting events makes for a good day out.  Please let Ben know which events 
you will be able to come to.  Do it now whilst you think of it – it will save Ben a 
lot of trouble.  Contact him on 01803-732212 or info@orchardlink.org.uk.  You 
can see from the calendar below that we have a double event on October 3rd so 
any help you can give on this day would be especially appreciated. 
 
Also, we need plenty of apples to turn into juice. If you bring apples you get to 
keep half the juice; Orchard Link keeps the other half to sell, which raises 
funds.  But please remember: no windfalls from orchards where farm animals 
have been grazing in the last 6 weeks, and please bring the apples in clean 
containers free from contaminants such as manure.  Also, please let Ben know if 
you have apples to bring. 
 
Date  Event    
25th  July Summer Pruning Course Totnes Area.  £12 members; £16 non-
10:00-13:00 members. 
 
14th August Fowelscombe (near Ugborough) - Farm and orchard walk and 
Friday 6pm talk.  See and hear how hosts have renovated the property. 
  Members see separate flyer on this, others ring 07792 664710.  
 
16 September Please note that this is a revised date.  Orchard Link Annual 
Wed 7:30pm General Meeting at Church House Inn, Harberton.  Elect  
  Committee for 2009-10. 
     
26 September Apple Festival at The Hunters Lodge Inn, Cornworthy, near 
2pm to   Totnes evening including music, games, stalls and barbecue.   
evening . wooden press  will be in operation and there will be an   
  Orchard Link stand. Telephone 01803-732204 for more details. 
 
3rd October Kingsbridge Farmers Market.  Please bring your apples for 
8am - 1pm.       pressing. 
 
3rd October Apple Day at The National Trust at Parke, Bovey Tracey. TQ13 
11am – 3pm.   9JQ.  The wooden press will be in operation and there will be  
  an Orchard Link stand.  Call Gus Ferguson on 01626-834750 for  
  more details about the event. 
11th October Avon Mill Garden Centre Autumn Festival.  Location near  
10am – 4pm.  Loddiswell.  Many stalls and activities at our flagship pressing  
  day. We will be operating the large wooden press.  We need  
  lots of both apples and volunteers for this event. 
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Date  Event   
 
18th October  Sharpham Autumn Festival and Apple Pressing Day.  A festival 
10am - 4pm that will include stalls, wildlife walks and various other  
  countryside activities (some for children).  We will be   
  operating the large wooden press. Please bring apples.   
  Volunteers needed. Venue is Sharpham House, Ashprington  
  near Totnes, TQ9 7UT. 
 
21st October Orchard Link Committee meeting.  Church House Inn,  
Wed 7:30pm Harberton. 
 
27 November Bees and Pollination – a talk by beekeeper Jeremy Wells at  
7:30pm  South Brent Old School. See  www.southbrent.co.uk for  
  directions. Free to members, £3 to non-members. Help needed  
  with refreshments, etc. 
 
28 November Training course: pruning mature trees, with orchard expert  
  Charles Staniland.  Venue to be announced.  Call Charles on  
  01364-653169, for further details and booking.   Cost £10 for  
  members, £15 for non-members.    
 
Late November Cidermaking course with Kevin Frost.  A hands-on day, helping  
 or December  Kevin to press apples together with an explanation of the stages  
Date to be that follow. Venue is Lower Grimpstoneleigh near Kingsbridge. 
confirmed Free for members, £5 for non-members.  Call 01803-732212 for  
  booking and further details.  
 
8th December Orchard Link Committee meeting and Xmas Dinner.  Meeting  
Wed 6:30pm  starts c. 7:30pm.  Contact T Harber 01395 445392 if dining.  
 
24th Jan 2010 Planning and planting an orchard, venue to be advised, C.  
10am:4pm. Staniland.  Contact details and booking as above. 
 
To find out more information about any Orchard Link event check our website 
www.orchardlink.org.uk or contact Ben Pike on 07792 664710.  For pruning 
courses contact Charles Staniland 01364 653169 c.staniland@lineone.net.   
 
Tamar and Tavy Apple Group 
Contact Brian Lamb 01822 841309 email briankay1@tiscali.co.uk.   
 
8&22 August Apple Machinery Training Days.  Learn to use crushing,  
10:00-15:00 pressing and pasteurisation equipment safely.  £5. 
 
3rd October Tavistock, Apple Juicing Day, Guildhall Square.  Have apples 
10:00-15:00 turned into juice.   
 
10th October Seventh Bere Apple Fest, Bere Ferrers Church Hall.  Free  
1:30 – 5pm admission.    
 
Thornhayes Nursery organises a series of orchard-related events through the 
autumn and winter, see its website at www.thornhayes-nursery.co.uk 
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Orchard Link’s Harvestline: a system for surplus fruit    by Ben Pike  
For years now Orchard Link has been running Harvestline, attempting to put 
people who have apples to sell, in touch with people who want to buy them.  It 
is not a glamorous part of our activities, but perhaps a vital one because 
orchards will only be kept and looked after if they have a value.  For some of us 
that value will be our interest in growing fruit, but for many more people this 
value needs to be financial.   The farmer with a higgledy-piggledy orchard might 
consider grubbing up the trees if they are taking up valuable space, but if he 
receives some income from a local cidermaker, he may think differently. 
 
So it was gratifying last year when a farmer at Whimple contacted us with 30 
tons of fruit to sell. We were able to put him in touch with Heron Valley who 
were looking for extra apples to expand their cidermaking.  Those few thousand 
pounds the farmer received may have helped to secure the future of the 
orchard.  At the other end of the scale, a few bags of cider apples change hands 
here and there.  Often people with a few fruit trees are just delighted that the 
crop is used rather than going to waste.  We did have a problem last year 
satisfying the wishes of a cidermaker in Hertfordshire who was looking for 8 tons 
of perry pears! 
 
So, once again, Harvestline will be running through our dedicated phone line on 
07792-664710.  Do call if you have apples or have a need for some.  We hope 
to be able to run this service via the website soon, but although our new 
website is up and running, we are not conversant enough yet with its intricacies 
to offer this service via the web.  
 

 
    Bramley              photo by T Harber 
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Orchard Link Membership Survey  by Ray Willis & Sharon McQuarrie  
Hardly a week seems to go by without being asked to participate in some 
form of market research whether an unsolicited telephone call or the 
completion of a recently purchased guarantee registration. When you visit 
the local DIY store for a £1.99 packet of screws you could be approached by a 
market researcher asking whether you have had an enjoyable shopping 
experience and will you be returning!  
So why have an Orchard Link membership survey?  
Your Orchard Link Committee meets regularly to discuss and plan 
membership events and benefits including the annual gathering, training, 
newsletter and press hire equipment.  Whilst there has been good feedback 
following events such as the annual gathering there was no way of knowing 
what was really important to members, why they joined Orchard Link and 
maintained their membership.  In good market research style it was decided 
to organise a survey by sending a short questionnaire to all members. To 
encourage the maximum response the questionnaires were sent out with a 
stamped addressed envelope and with an incentive that there would be a 
draw from all returned completed questionnaires with the prize of one year 
free membership to Orchard Link. 103 questionnaires were sent out and 45 
completed forms have been received, representing a 44% return rate. In 
market research terms this is a very good return, but it does mean that there 
are still forms with stamped addressed envelopes waiting to be returned! 
Your views are important in planning future events and in decision making so 
please look out those questionnaires and return in the envelopes provided.   
The prize draw from the returned questionnaires took place at the recent 
Orchard Link annual gathering and the lucky winner is Linda Gerrard.   
The responses on the returned questionnaires have been analysed and are 
shown on the chart. The questionnaires listed each of the topics shown and 
included a tick box for very interested, interested and not interested.  
What conclusions can be drawn from the survey?   
The newsletter is the main medium for keeping in touch with our members 
and this scored the highest for very interested and there were favourable 
comments on the content and quality of the newsletter. This is very 
rewarding for the contributors to the newsletter and our editor and main 
contributor Tony Harber deserves special mention for all his hard work. More 
articles are always needed from members to keep the newsletter going. 
(Tony‟s contact details are shown on the last page of the newsletter).  
The annual gathering is always a successful event and most returns showed 
that members wish this to continue.  
There does not appear to be a strong demand for additional purely social 
events such as skittles evenings etc. 
There is clear interest in the various training days with 40 respondents 
(nearly 90%) confirming that they are very interested or interested. Training  
 



Page 8 

events are usually well attended and the committee will take this on board 
and look to organise future training days on various orchard related topics.  
There only appears to be a small demand for cider making courses but 
nevertheless this is of interest to some members and it may be appropriate 
to include this in future training days.  
Visits to orchards and cider makers are generally popular and almost all of 
the respondents marked this as very interested or interested and this will be 
considered for future events.  
38 respondents were either very interested or interested in visiting speakers. 
This is something the committee will be considering in future planning and 
possibly extending into wider orchard related topics.  
Orchard Link has been active in promoting old local varieties of apple trees 
that were in danger of being lost.    
Last year the pressing equipment was hired out to 26 members. This only 
represents some 25% of members using the equipment.  It is not surprising 
therefore that many respondents were not interested in press hire. However, 
for other members this is an important benefit of membership. There are 
also a number of institutional Orchard Link members, mainly schools that 
join Orchard Link to hire the pressing equipment and these members did not 
generally respond to the questionnaire. During the pressing season the 
equipment is in constant use and additional equipment has been purchased 
to meet the demand. It is appropriate to thank George Arnison who ensures 
that the equipment is maintained in good order and for organising press hire 
during the hectic pressing season.  See section on 2009 press and pasteuriser 
hire.  
There were 40 responses confirming that technical advice is either very 
interesting or interesting to members. This role is undertaken by Ben Pike 
and we thank him for his time and for passing on his specialist knowledge.  
There is only limited interest in the benefit of free entry to Brogdale and 
Rosemoor. Until recently Orchard Link has held group membership that has 
allowed members free access, but unfortunately, due to organisational 
changes at Brogdale this is currently not available.  
During the autumn Orchard Link operates Harvestline which puts apple 
producers in contact with local cider and juice producers. Whilst this does 
not appear to be of significant general interest to members it is important to 
those members with large quantities of surplus fruit. See newsletter article 
on Harvestline.  
Finally a thank you to all members who returned their questionnaires. 
 
[[Ed Note:  The Orchard Link committee unanimously voted their thanks to 
Ray and to Sharon McQuarrie for developing and conducting the survey.]] 
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Apple blossom problems     by Ben Pike 
 
There are two main problems affecting apple blossom; one is an insect, the 
other a fungus.  The insect is the apple blossom weevil and the fungus is known 
as blossom wilt.  They can easily be confused, so this article will show the 
differences between them as well methods of control. 
 
The apple blossom weevil spends the winter months hidden under leaf debris or 
in hedges or trees adjacent to its spring and summer home, the apple tree. It 
becomes active on warm days from February onwards, looking for the buds of 
apple blossom.  The adult weevil injects an egg through the side of a developing 
bud.  The larvae hatch and eat the fruit bud, which fails to develop properly.  
The blossom becomes „capped‟ i.e. the flowers remain closed and the petals 
turn brown.  If you pull the blossom apart, you will find a creamy-white bug 
around 5mm long inside.  A severe infestation can cause a considerable loss of 
yield, particularly in a year when there is not a lot of blossom. 
 
Control is not easy.  Picking off infected buds can be helpful if you have small 
trees.  Derris applied between bud break and mouse ear (the early stages of 
fruit bud development) can be affective but the difficulty is in knowing that the 
weevils are present in order to make it worth spraying.  Spraying is only 
worthwhile to disrupt a cycle of heavy infestations.  Chemical sprays such as 
chlorpyrifos can also be used.  Tying sacking or cardboard around branches in 
early summer is said to trap weevils, which can then be destroyed.  Good winter 
hygiene in the garden, such as clearing up leaves can help; this can also help to 
reduce scab re-infection. 
 
Blossom wilt is the same fungus that goes on to cause brown rot on the fruits 
later in the year.  This affects both fruit on the tree, as well as those in storage.  
It also affects blossom and the leaves surrounding it.  The key difference to 
apple blossom weevil is that blossom wilt affects the leaves as well as the 
blossom.  The leaves will turn brown and remain on the tree. Small raised buff-
coloured pustules may be seen on affected areas. 
 
There are no fungicides targeted specifically against blossom wilt, but sulphur 
and copper sprays (such as Bordeaux mixture), used against other diseases may 
give incidental control.  To be effective spraying should take place just before 
flowering.  Seaweed used as a foliar spray (and feed) is said to help.  Removing 
affected fruit is one of the best ways to break the cycle.  Pruning out infected 
stems is another method of control. 
 
As usual, all the remedies for both problems are much easier on small trees but 
standard trees usually have enough blossoms to withstand an attack without a 
severe loss of yield. 
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Orchard Exhibition, Thelma Hulbert Gallery, Honiton   T Harber 

      
Here‟s something a little different 
from our usual orchard items:- 
Honiton‟s Thelma Hulbert gallery will 
hold an “Orchard” summer exhibition 
between 4th July and 29th August, 
when it welcomes Edwina 
Bridgeman‟s magical installation of 
trees, people and animals.  The trees 
apparently reach up to 8 feet. 
Visitors will be encouraged to 
consider the folklore, history and 
beauty of orchards through an 
exploration of exquisitely made 
creations in which workaday objects 
are miraculously transformed.   
Related activities are planned to 
accompany the exhibition, see the 
gallery‟s website 
www.thelmahulbert.com or 
telephone on 01404 45006.  
Open Wednesday to Saturday 10am-
4pm with free admission.  The gallery 
is on the first floor of Elmfield house, 
a Grade II late Georgian/early 
Victorian house just across from the 
main car park off of Dowell Road.  

You may have to wade through confetti or to enter on tiptoe as the ground floor 
is used for weddings.  The picture is taken from “ORCHARD an exhibition by 
Edwina Bridgeman” with the permission of the Thelma Hulbert Gallery  
Lots to do in Honiton in addition to visiting the gallery.  Honiton lace was much 
in demand by the wealthy during the 17th and 18th centuries and Allhallows 
museum has one of the most comprehensive collections of Honiton lace and 
lace-making is demonstrated there during the summer months.  Enjoy the 
town‟s antiquarian book and antique shops and there are street markets on 
Tuesdays and Saturdays.    
 
Apple Paper         by Tony Harber 
What to do with the dry pomace after the apple juice is extracted?  It‟s a 
question that I‟ve often heard asked at Orchard Link events.  It seems the 
French are ahead of us.   A friend bought us a gift from Brittany in a beautiful 
small bag and written (in French and English) on the bottom of the bag is: “This 
paper is made from apple remnants.  This bag is biodegradable and recyclable.”  
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Agroforestry Research Trust                by Tony Harber 
 
On a June Sunday I left Navigator at home and set off to attend a forest garden 
guided walk.  Inevitably I also left the directions behind and after I‟d scoured 
the area between Schumacher College and Dartington Hall to no avail Navigator 
had to zero me in on the right spot by telephone.  Once there I was lucky to 
catch a glimpse of the group disappearing into the woods and caught up without 
missing too much.   
 
Martin Crawford, Director of the Agroforestry Research Trust, led the walk.  The 
Trust, a supporter of Orchard Link, researches into temperate agroforestry and 
into all aspects of plant cropping and uses, with a focus on tree, shrub and 
perennial crops and a consideration of the possible future effect of climate 
change.  The following is a little of what I learned: 
 
A forest garden is modelled on a young woodland but using species of more 
direct use.  Martin describes it as the first step away from native forest, the 
further that you take land away from native forest the greater the energy levels 
required to stop it reverting, be it by manual or mechanical means.  His goal is 
to be as productive as possible with minimum maintenance effort - neatness, he 
says, is wasteful both of time and energy. 
 
The garden‟s protection against wildlife is based on common sense.  Where 
trees are pollarded, they are cut above the level that deer can reach.  Our 
native birds are most likely to take soft fruit when they have young in the nest, 
so he selects varieties that as far as possible fruit outside of late May/early 
June.  He has excavated a pond fed by a winter-flowing stream, this attracts 
frogs which control slugs and bats to reduce insects such as coddling moths.  
Aromatic horsemint confuses predators and attracts beneficial insects.   
 
Fallen tree trunks are seeded with mushrooms by drilling, inserting dowels 
treated with mycelium of edible mushroom varieties and plugging with wax.  
The trunks then become mushroom farms for the next 10 years or more.  Oyster 
mushrooms can produce 10-12 kg a year on a single trunk.  Shiitaki mushrooms 
can grow on any kind of wood but when fruiting the log, it should be hit on the 
end with a mallet to “shock” it.  He pointed out that this must be done quickly 
after a trunk has fallen to prevent other native strains colonising the wood first. 
There are several apple trees in the garden.  All were M-25 root stock with 6 
varieties grafted to each tree, selected to ripen at different times and to assist 
in pollination of the other varieties.  Other examples of small trees included 
olives, hawthorn with medlar grafted, a peach, Avalon pride, which is claimed 
to be curl resistant and Japanese persimmons (Sharon fruit).  Hops are grown up 
host trees, he uses a variety called Fuggle for beer making.  A pine tree is 
tapped for resin.  The wax myrtle produces a different harvest: its waxy berries 
yield a wax that can be made into aromatic candles – done commercially in the 
U.S.A. 
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You might think with all these green plants flowering prolifically that self-
seeding would be a nightmare but no, in fact the dense ground cover blocks 
many seedlings out, so for some plants Martin has to produce his own seedlings 
for planting out.  First he may use a mulch for 12 months to clear weeds to give 
his plants a start.  He uses available materials including black woven plastic 
mulch but gets several uses from it.  The best way to maintain soil condition is 
to keep it covered.  Nepalese raspberries make excellent ground cover and 
provide an edible crop. 
 
Nuts thrive and he has several sweet chestnut trees but otherwise the main 
carbohydrate crops require higher levels of energy than are available in a forest 
garden.  In areas of the world where such gardens are relied upon small fields 
are cleared to grow staples.  
 
Martin cut young bamboo tips for us to taste.  He controls his bamboo grove by 
pulling off new tips which don‟t regenerate again until the following season. He 
harvests mature canes for use.  Three years or older are best and since there 
are no visible differences he colour codes each year‟s growth. 
If you want to explore further into Agroforestry with Martin look on the 
Agroforestry Research Website (see the panel below) and/or book yourself onto 
one of his tours (remembering to take the directions with you!).  Many of the 
plants which you can see in the garden are available from the Trust, which sells 
a long list of relevant plants (particularly fruit and nut trees and bushes), seeds, 
publications and a quarterly journal.  
 
The forest garden and nut trials were recently featured on "A Farm for the 
Future" (Natural World, BBC2) which looked at peak oil and its implications for 
agriculture.  Look for repeats. 
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Pasteurisers            by Tony Harber 
So you‟ve crushed and pressed your apples and produced many litres of 
wonderful juice some or all of which you now want to store for non-alcoholic 
use over the next 12 months.  Possibly the easiest  way to store it is to freeze it.  
Use plastic food grade bottles and remember to leave an air space because juice 
expands when it freezes.  Alternatively, if Vigo will forgive me quoting their 
catalogue, use square section plastic bottles (most are) cut the tops off, insert a 
food grade plastic bag, fill with juice, tie the top, freeze, remove from the 
bottle (which can be used again) and you have blocks of juice which can be 
stacked in your freezer.  How-ever if you don‟t have the spare freezer space for 
all of your juice then consider pasteurisation.  Remember too that frozen juice 
isn‟t pasteurised.   
Pasteurisation involves raising the temperature of the juice to 75°C and holding 
it at that temperature long enough to destroy unwanted organisms then sealing 
it.  Our new pasteurisers make this process easy for you.  They work from 
normal household power sockets (drawing up to 2kW power) and hold 14 750ml 
bottles.  When the pasteurisation time is completed simply fasten the top 
tightly, allow to cool, check the top for tightness again, label (yes you do need 
to, especially show the year it was made because next year‟s unlabelled bottles 
have that nasty habit of looking just like this year‟s bottles!).   
What else?  Well if it were me I‟d be a little more careful about cleanliness than 
perhaps I am when I make cider.  Wash the apples and remove bad and bruised 
areas before pressing.  And be careful about hygiene when handling the bottles 
especially after the pasteurisation process.  Oh and of course 75°C isn‟t boiling 
but it is still pretty hot so make sure you and yours give it the respect it 
deserves.  And finally remember that fresh apple juice is naturally cloudy and 
does contains small pieces of apple – this is part of its organic nature to be 
enjoyed, not grumbled about. 
 

 
Traditional orchard management and habitat conservation visits 
to Europe: October/November 2009 
 
The following is abstracted from an email to Orchard Link.  For full details 
contact European Conservation Action Network (EuCAN)‟s Orchard Leaders Sarah 
Rodger and Mel Jones Email: Tel: 01223 301663 eucanorchard@googlemail.com 
or go to the Leonardo link on Kingcombe Trust‟s website: 
www.kingcombecentre.org.uk or contact Orchard Link and we will forward the 
original information to you. 
 
Are you interested in being part of a EuCAN Orchard team to work on: 
Conservation & Traditional Orchard Management, Limburg, Belgium 
9th - 22nd October 2009 or Conservation & Small Scale Mixed Farms, 
Aveyron, France 25th October - 7th November 2009  
EuCAN is an initiative set up by The Kingcombe Trust, a west Dorset-based 
group dedicated to environmental education and conservation.  Over the 
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last three years it has established partnerships with conservation 
organisations in Poland, Hungary, France, Romania and the Czech 
Republic. This venture is 100% funded by the Leonardo da Vinci section of 
the European Union’s Lifelong Learning Programme. The placements 
enable groups from the UK to visit and work with these partners to carry 
out practical management tasks and/or species monitoring. The aim is 
that this will lead to productive exchanges of ideas, expertise and 
resources with the accompanying social, cultural and political benefits at 
the community level. 
All participants will be expected to attend an orchard preparation 
weekend at The Kingcombe Centre 21st-23rd August where practical. This 
residential 2-night weekend is also fully funded and provides an 
opportunity for members of the two EuCAN orchard teams to meet. There 
will be training in traditional orchard management, conservation and 
wildlife monitoring. There will also be limited places available for brush 
cutter training.  
EuCAN Orchard partnerships allows all partners to share the challenge of 
such environmental management. It aims to give participants a better 
understanding of nature conservation on both a local and a wider 
European scale. Participants should return to the UK with increased 
practical skills, awareness of the place of traditional orchards within the  
landscape and a confidence in how these can be put to use.  
The partners are: 
National Boomgaarden Stichting (NBS) is a NGO in Belgium that was 
established in 1975 largely in response to the wide scale commercial-
isation of fruit growing, in particular the dominance of the Jonagold 
variety, Europe's supermarket favourite. It currently manages 100 ha of 
orchard mostly in the province of Limburg. It has identified and collected 
over 3,500 varieties, produces a quarterly publication, runs orchard 
management courses and during our visit this year will host Europom, an 
international traditional apple event. The EuCAN Orchard group will 
collaborate with all its seasonal activities associated with the practical side 
of orchard and biodiversity management and receive NBS certificate in 
Traditional Orchard Management. www.boomgaardenstichting.be  
SOLAGRO is a French NGO established in 1981to promote sustainable 
energy and agriculture, and respect for the natural environment. It is 
based in Toulouse and has a regional, national and international profile. It 
is heavily involved in working with regional farmers to encourage respect 
for and development of sustainable traditional farming practices. This 
includes schemes promoting the maintenance and planting of traditional 
(pré-verger) orchards and their associated biodiversity-rich habitat. The 
EuCAN Orchard group will be based in Najac in the Aveyron district of 
south west France and will take part in a range of practical conservation 
work including fruit tree maintenance and protection as well as the 
community aspect of harvesting and processing the fruit. www.solagro.org  
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Commercial Fruit Growing in the 20th Century – part 1 
dictated by Derrick Rowland and edited by Tony Harber 
 
I managed the Sunnyhaye Fruit Farm on Sanctuary Lane near Woodbury from 
1970 until my retirement in 1988.  At that time it was the largest fruit farm in 
Devon, being over 50 acres.  About a third of the trees were Bramley, which 
would keep fairly well, a third was Cox which didn‟t do so well, and the 
remaining third was mixed varieties.  I was able to replant over a third of the 
farm and some of it was quite successful: we increased the weight of crop 
despite the conditions.  The ground was not the best for apples, heavy soils 
ranging between 300 and 400 feet above sea level on the west side of Woodbury 
Common.  I always used to say that you could see Spring two weeks earlier in 
East Budleigh east of the Common.  
  
There was a piece of woodland in the middle of the farm which was a nuisance 
because it housed deer and foxes though we wouldn‟t allow the hunt in being 
fearful of too much damage to trees and compaction of the ground.  Our cold 
storage was about 100 tons.  We didn‟t introduce nitrogen to the cold store but 
measured carbon dioxide and adjusted ventilation to extend the storage season.    
 
I was a member of Somerset Fruit Growers Club, which covered the whole 
Southwest area.  We used to have meetings once a month and had members 
from Cornwall, Devon, Dorset and Wiltshire and one or two from Bristol.  Long 
Ashton research station was thriving at that time.  They were very practical 
scientists, not living in an ivory tower but in touch with growers and trying to 
solve their needs.  While the core membership were growers of dessert apples, 
we had people who were growing blackcurrants, strawberries, cider apples and 
perry pears.  Staff at Long Ashton research station were made honorary 
members as were the NFU horticultural secretaries.  The maximum membership 
was about 80 providing a good forum for discussion.  We used to meet at a 
Taunton hotel but latterly changed to Dillington House near Ilminster.  This was 
a superb mansion which the County Council used as a residential educational 
centre.  Each year the Club arranged a visit to a member‟s holding and another 
visit out of our area.  This was often to another county but we also had 2 or 3 
day trips abroad to widen our knowledge.  I served as Chairman for one year.  
But sadly with the reduction in fruit growing the Club has ceased to exist.  When 
Long Ashton was finally closed down there was spare stock available and 
I borrowed a van and went up and collected enough trees to plant 1-1/2 acres of 
Jonagold (a cross between Jonathan and Golden Delicious).   
 
We used mainly MM106 root stocks.  At points where the ground was worst we 
used M25, a stongly growing stock for Bramley.  Most commercial fruit growers 
bought stock in rather than grafting their own.  It was better to get the expert 
nurserymen to do it.  Latterly you could specify exactly what you wanted.  For 
example you could say a maiden tree with at least four shoots 18inches long and 
expect that it would be just that.  However you had to order up to 18 months in 
advance.  Most recently we bought trees from Matthews of Tenbury Wells but  
earlier from Seabrooks, Chelmsford, Brinkmans, Chichester and  Lord Wolmer‟s 
nurseries near Liss.  
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During my time at Sunnyhaye I also supervised the replanting of a ten acre 
orchard of trees at least fifty years old at Knowle Hill, Budleigh Salterton and 
oversaw a further orchard at Dunchideock.  One old variety that I came across 
with a splendid flavour was Irish Peach.  
So how did I get into fruit farming?  Rather a complicated story but I will try to 
be brief.  I grew up in Upper Holloway, then on the border between London and 
Middlesex.  Leaving school in 1940 I had two interests: transport and 
mathematics which led to a position as a cost clerk in the Mayfair office with a 
large transport firm.  A month after I started work a bomb was dropped on the 
offices.  It fortunately failed to explode but it prompted a move away from the 
centre of London out to the New Kent Road.  After a year there I became due 
for call up.  I am a life long Christian Pacifist and so I registered as a 
conscientious objector.  I was called before a tribunal which determined that 

I should be an 
agricultural worker for 
the duration.   
I was sent to Wiltshire 
where I lived in a hostel 
with a gang of other 
inexperienced workers, a 
cook and a manager.  We 
were taken out by lorry 
every day to various 
agricultural jobs.  The 
government‟s aim was to 
both increase the areas 
of land under cultivation 
and improve crop yields.  
Our work involved land 
clearance, hedge laying 
and drainage works.  It 
was recognised that 

improved field drainage increased crop yield so we did a lot of ditching on 
different farms, a fascinating job often involving the repair of ditches neglected 
since similar works during the First World War.  The work was all manual and 
there was skill to it: you had to start at the bottom and work your way up, for 
flat land you had to incorporate a gentle, continuous slope in the ditch bottom 
 
The powers that be then decided that the Womans Land Army needed the hostel 
so four of us went to a cottage at East Knowle a few miles away (incidentally 
the birthplace of Sir Christopher Wren).  It was at that time that I met the girl 
who was later to become my wife. 
 
The work there ended in 1943 but I was bound to remain in agriculture until the 
war ended.  Through my family contacts I got a position near Preston in Kent 
working for three years for a farmer named Stanley Solly, a very go-ahead and 
innovative man.  The farm foreman was a knowledgeable but traditional sort 



Page 18 

and that was what made the farm so efficient: the contrast between the two 
men.  In the three years that I was there I learned a great deal.  The farm was 
reclaimed marsh land, lying between the Isle of Thanet and the mainland with 
very deep soil.  There were 15 of us working on the farm.  There was a dairy 
herd of 30 cows and the farm grew potatoes, wheat, broccoli and some fruit.  
Poultry was run in the orchard and daffodils were also planted there as a crop.  
When the daffodils 
came in the hens had 
to be shut up for a 
few weeks.  There 
was one horse and 
one tractor on the 
farm.  I managed the 
horse when the 
regular man was on 
holiday, putting on 
the collar and 
harness and fixing it 
to the cart.  The 
tractor had solid 
wheels with spikes – 
it could not go onto 
roads.  I did many different tasks though I tried to avoid milking chores as that 
would have interfered with my weekends when I would visit Wiltshire as often as 
I could manage.  This involved long train journeys and I was once involved in a 
crash: the train that I was on from Waterloo ran into the back of a stopping 
train at Woking station.  Our engine and coaches remained upright but the 
guards van on the other train was badly damaged and the guard injured  
 
Until the war no one had thought of grass as a crop: it just grew.  However at 
the university at Aberystwyth Dr G Stapleton was developing new varieties of 
grass, clover and wheat.  Mr Solly undertook to conduct trials so we sowed 
adjacent strips with different varieties.  Since I had mathematical training I‟d 
help with the record keeping and calculate the number of grazing days per acre 
for each field.  I was fascinated by the statistical side too, especially since it 
gave me the opportunity of an inside job on a wet day!  The results were 
submitted as technical papers to the Farmers Weekly. 
   
After this I worked for several months on a nearby fruit farm where I learned a 
good deal about orchard management in a short time.  They were extremely 
good growers and won a lot of prizes at the East Kent Fruit Show.  But by now 
the war was over, I was a free man and I wanted to get married.  
 
 . . . but for the rest of the story and for Derrick’s ideas on how to run a fruit 

farm you must wait until our next issue.   
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Editor’s Notes     by Tony Harber  
First, an admission.  Last newsletter I said that as a Friend of The Brogdale 
Horticultural Trust Orchard Link had tickets for entry there and to several other 
venues.  This is apparently incorrect – my apologies.  
Orchard Link is trying to integrate with other organisations with similar goals 
whenever we can.  At a local level we talk to the Tavy and Tamar Group and 
include their activities in our Events listings.  We have been in contact with 
Orchards Live over several issues recently and are trying to organise a joint 
winter evening with them in the Exeter area which we hope might be the start 
of regular joint events.    
Did you read in the press about Natural England and National Trust‟s initiative to 
save our orchards and wonder what Orchard Link has been up to all these years 
if not just that?  Well traditional orchards are now officially threatened habitats 
and have a Biodiversity Action Plan. If you want more information you can 
contact Kate Merry, the National Trust‟s Orchard Project Officer on 01458 
253752 or kate.merry@nationaltrust.org.uk. 
Representatives of Orchard Link met with Ms Merry to explore the common 
ground between us.  We will keep you updated of significant developments.  
The Gathering was a success, blessed by fine weather.  You‟ll have read in Gill‟s 
write-up on page 2 about the cirl buntings.  The RSPB say that traditionally 
managed (grazed) orchards can provide good feeding habitat for cirl buntings 
because the grassland can be very rich in invertebrates.  See their website at: 
rspb.org.uk/ourwork/farming/working/projects/cirlbuntings/index.asp 
and do look at their Cirl Bunting Bulletin.  They‟ve promised me an cirl 
bunting/orchard article for the next issue of our Newsletter.  
The newsletter is larger than usual.  Apologies but the EuCAN article appeared 
late on and I thought it different enough that I should include it.  
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Blossom and cider social evening     by George Arnison   
On 8th May we hosted a "Blossom & Cider" 
social evening for Orchard Link members at 
Shellwood Hill, near Ugborough.  Our small-
holding includes an orchard of about three 
quarters of an acre which has twenty seven 
generally mature cider apple trees of about 
fifteen different varieties.  A dozen or so 
Orchard Link members turned up - including 
some faces that were unfamiliar to us - and 
wandered around, chatted and enjoyed the 
orchard blossom which was mostly in 
full flower (and thankfully hadn't all blown 
off in the strong winds the previous day).  
We then gathered around a bonfire to 
sample the apple juice and cider that people 
had brought along and tuck into our home-

  photo T Harber      made bacon rolls.  All in all, a very pleasant, 
         low-key evening - much enjoyed by all 
Items Wanted 
We want to hire an in-bottle pasteuriser or to buy a second hand machine.  
Please contact Jennie White: email to Millwhite's Cider 
 
Second hand fruit mill wanted: Voran hydraulic rack and cloth press or similar 
and in-bottle pasteuriser suitable for small scale apple juice production. Please 
contact Paul Courtney cider.apples@hotmail.com or 07810 813265. 
 
Items for Sale 
Apple storage opportunity. Large robust clean stackable wooden trays slatted 
and breathable.  Ex-seed potato.  76cm x 45cm x 15cm high.  £1.50 each, buyer 
collects.  Please contact Richard or Judy Foss 01548 511234 (near Start Point) 
 
Orchard Services: Scything service for orchard owners, particularly those 
wishing to clear tall vegetation from below/around trees prior to harvesting 
Please contact Alastair Inglis alandmirna@talktalk.net  or 07796 805453. 
  

Footnotes 
If you would like to submit an article for a future newsletter or if you have 

comments or suggestions please do not hesitate to contact  the editor: Tony 
Harber: 01395 445392 or email: apharber@tesco.net. 

 
You can contact ORCHARD LINK at: 

Orchard Link, P.O. Box 109, Totnes, TQ9 5XR 
telephone 07792 664710  www.orchardlink.org.uk 

To enquire about the hire of apple mills, presses and pasteurisers contact 
George Arnison on 01752 895034 

The views expressed in this Newsletter are the views of the individual authors 
and their contributions are their copyright. 

Printed by Veaseys Printers, Totnes 


