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Editorial
This has been a record year – everybody seems to have had a bumper apple crop. Curiously, it started late due to the cold early spring, but caught up during the summer drought and heat, while the autumn rains arrived just in time to swell the fruit for an early harvest. Our fruit presses were busy: both on hire by members, and at community apple pressings, of which we again did or attended six this year. A huge thankyou is due to Andrew Hockenhull for managing the bookings for the Spiedel Mill & Hydropress at Sizergh Castle and to Dick Palmer for managing the big press. The barrel press was again used by several local schools – see article on page four. This is a very positive development which looks like it will continue in future years thanks to our partnership with Jan Quinn of the charity Chestnut Events.
This summer we again submitted a number of samples of apple and pear leaves to East Malling for DNA analysis. The results from the past two years show that we have in fact discovered several previously unknown varieties. These now need naming, so our Winter Meeting on 20th November will review these varieties and together we’ll attempt to generate appropriate names for them (see details on page 2). We will also have the opportunity to taste members’ fruit-based preserves, chutneys and cakes, so if you have made some interesting fruit-based produce recently, please bring it along for all to sample.
Another outcome from the DNA analysis results is that Phil Rainford has demonstrated the rediscovery of the lost Lancashire variety Trumpeter. This claim will be reviewed by a panel of national experts this month, along with our submissions of Bradley’s Beauty, Nancy Crow, and Mower’s Quench for official registration on the Register of Local Cultivars. 
Meanwhile if you still have your spring-grafted trees in pots, now is the time to plant them out. The sooner they are planted, the better established their roots will be when growth 
starts in spring.
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FORTHCOMING EVENTS
For the most up-to-date information look in: http://www.slorchards.co.uk/SLOGevents.html
Tuesday 20th November – Winter Talk 7.30pm Crook Memorial Hall Recent DNA analyses have demonstrated that we have discovered several unique varieties of apples and pears in local orchards. Until now, these varieties have been known only by code numbers but they now need proper names like any other recognised variety. At this meeting we will describe each variety and its location and then attempt to conjure up an appropriate name for it. Come along and join in the fun of naming our new babies! There will of course be refreshments, apple juice and socialising. Cakes etc welcome!  Directions:  From Plumgarth roundabout at the north end of Kendal, take B5284 direction Bowness. Go through Crook village, past the Sun INN, then up the hill and the Hall is on your left at the top of the hill. Satnav LA8 8LG
Sunday 9th December - SLOG Pruning Workshop, High Thornbarrow Orchard. 1.30-4.00pm. We visit Bob Bradley’s orchard for a workshop on maintenance pruning of mature trees. Bring your own secateurs (but some will be provided). Directions:From A590 take Witherslack turning. Go past Derby Arms and turn left in village centre. After half a mile take left turning onto rough track and park at bottom of lane. Satnav LA11 6RR
Saturday 26th Jan 2019 - SLOG Pruning Workshop, Grange Community Orchard. 1.30-4.00pm. This workshop covers maintenance winter pruning. Bring your own secateurs (some will be provided). Directions: Near Grange-over-Sands railway station, just south of the B5277/B5271 roundabout, opposite the Ornamental Gardens. Car parking on opposite side of road or in nearby carparks.
Saturday 9th March 2019 2.00–4.30pm SLOG Grafting Workshop, Growing Well, Sizergh LA8 8AE
 Graft your own apple & pear trees using M25, MM106, MM111 & Quince A rootstocks and a wide range of scion wood varieties. Bring your own Stanley knife (a few will be provided) and gardening gloves for protection. Wear suitable footwear as the path to the yurts may be muddy.  Directions: From M6 jnctn 36 go 4 miles on A591 towards Kendal, then A590 Barrow, then shortly on right follow brown signs for Sizergh Castle, then Low Sizergh Barn. From Kendal go 3½ miles south on the A591 then just before the A590 interchange turn left into the car park at Low Sizergh Barn Farm Shop and Tearooms. Park at the far end of the car park and walk over the fields. Rootstocks £2.50 each.
RECENT EVENTS

FORD PARK APPLE DAY 
Saturday 6th October 
What a day! The weather was good and the crowds turned out with loads of apples to press. It took a while to get started due to difficulties with the water supply but soon the Spiedel Mill and Hydropress were working hard. The queue was about 1½ hours long and at 2pm we had to put up the “no more apples” sign. SLOG volunteers Tony, Kathy & Dennis were assisted by two Ford Park volunteers and between us we reckoned we pressed over a ton of apples! 
APPLE PRESSING SOCIAL DAY  Sunday 7th October, Halecat
Another successful day – Dick Palmer set up the big press at 9.30am and it worked continuously until 4pm pressing about 40 batches at 25 litres per batch totalling about 1,000L in the day. The new location was a success so thanks to Abi & Tom for hosting us and to Dick for a sterling days work!  

BEETHAM NURSERY APPLE DAY                Saturday 13th October 

In addition to the usual apple identification and advice service, Beetham hired our Spiedel Mill and Hydropress to press customers apples for them. Despite widespread promotion & advertising, this was the quietest day at Beetham for years, all because the weather was so bad that people just didn’t want to go out. [image: image2.jpg]


Northern English apple varieties on the SLOG display stand Beetham again stocked a range of 33 different apple and 3 pear varieties for sale, some grown in Cheshire and some in Essex. Customers browsed and purchased different varieties, demonstrating that there is clearly an interest in the lesser known varieties of English top fruit.
LYTH VALLEY PRESSING 
Saturday 13th October 
This was the second time that Hugh Connor had run this event at Low Farm using the big press and again the day was successful despite the deluge from Storm Callum.
ACORN BANK APPLE EVENT                Saturday 20th October 
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There was no “Apple Day” as we know it at Acorn Bank this year, but an “Apple Event” was held which featured apple identification, orchard tours etc. As many as eight identifiers gathered, wondering if we might be slightly underemployed, but a steady stream of apples were presented for identification to keep us busy, and we even got a lead on a possible Lemon Square which is currently a “lost variety” since DNA analysis on the tree at Acorn Bank showed it is in fact Golden Spire. 
SEDBERGH APPLE DAY 
Saturday 27th October 
A crisp and clear day with a cold northerly wind did not deter the hardy folk of Sedbergh. COGS (Community Orchard Group Sedbergh) third Apple Day again used SLOG’s Spiedel Mill & Hydropress. Plenty of apples kept the press running from 9am to 2pm in the People’s Hall car park, producing about 500L of apple juice. In addition there was a range of stands and live musical accompaniment inside the hall where Hilary, Phil & Andy carried out apple identification and gave technical advice.   [image: image4.jpg]


These two locally grown Howgate Wonders weighed in at 500g each and though impressive, they are mere striplings compared to the 1361g Bramley which won the heaviest apple competition at last year’s National Fruit Show! 
MEMBERS APPLE PRESSING DAY  Sunday 4th November, Burneside
Romola & Edward hosted the third version of  our late season members pressing which was similar to last year – a busy morning with both presses working hard, but a quieter afternoon, just as well as a shower came along to help us wash down the Spiedel Mill and Hydropress! Many thanks to Romola & Edward for their hospitality, hot drinks, cakes and a very pleasant ambience in the delightful location of Sprint Mill. 
SLOG ORCHARD UPDATE
Both apples and pears cropped well this year. There was no frost and the good weather at blossom ensured a good fruit set, such that our first summer working party on 21st July carried out a good thin, along with weeding the rows. Debbie and Adam put down a thick layer of wood chipping mulch over wads of newspaper on the first row on 1st August. It will be interesting to see how long this lasts, but it should suppress weed growth for quite a while. Our second summer working party on 25th August summer pruned the trees and put some more canes in and tied in new growth. Thanks to Hilary, Belinda, George, Jane & John, Hugh, Robin, Adam, Kirsten & Paul for getting all this done. The grass in the alleys was mowed four times this year; the cut grass has been composted along with the weeds so we should again have some good compost to mulch the trees early next year.  
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 The first row (on left) has been mulched with wood chippings 
Our next working party is scheduled from 10am on Saturday 17th November to remove some trees whose identities have been shown to be false by DNA analysis and replace them with others, also to do some light winter pruning, check ties and generally tidy up.
      SCHOOLS USE BARREL PRESS
Our old barrel press was again used by local schools and below is a report from Jan Quinn, Project Manager of the charity Chestnut Events who organised its use: What an amazing time our small local charity has had again this year organising  the Chestnut Community Apple-press Events. Locally we have visited 5 schools and a community event where adults and children generously have donated apples from their homes, orchards and allotment sites. In total 362 children have experienced washing and cutting apples, using the press by turning the handles and catching the juice to taste. 

Here are some of the children’s comments. 

“fabadoozyroo”  “I have aching muscles”  “the juice is sweet and smells lovely”  “It was the best bit of my day”  “the claws were like a monster from the deep sea eating up the apples”  “I score the juice 100 out of 10”  “yummy” 

Thanks so much SLOG we all had a brilliant time introducing this to some of the children of Kendal.  Jan Quinn Charity Manager 

The barrel press was also used by pupils of Queen Katherine School, and all of them enjoyed creating a delicious, nutritious drink from fruit which otherwise might have gone to waste, in a carbon-neutral environmentally-friendly way. 
PLAGUES & PESTILENCE                MUSSEL SCALE
Mussel scale (Lepidosaphes ulmi) is a sap sucking insect pest that used to be rather obscure and rarely seen on British apples. However, this year it seems to have increased and I saw two examples of affected apples at Beetham Nursery, one brought in by a customer, the other on commercially grown fruit. [image: image6.jpg]


Mussel scale on Jonagold
They are small insects, only about 3mm long, which attach themselves to the bark of twigs and branches. Their mandibles are adapted into stylets for sucking sap and when present in large numbers they may debilitate the branch or tree. 
The female lays about a hundred oval white eggs, retaining them under her body, and then dies. Her scale darkens in colour and stays in place, protecting the eggs over the winter. They hatch in spring at about the time the tree’s buds are bursting. The crawlers are tiny and disperse on the host, each one looking for a suitable protected site with thin bark in which to settle, remaining in that place permanently after sinking the stylet into the host plant's vascular tissues. The crawler moults twice before becoming an adult female, forming a protective scale from larval exuviae and secretions. Some crawlers may develop into males which have wings. When scales spread onto the fruit, they look unpleasant, but can be brushed off and the fruit consumed without ill-effects. Light infestations can be tolerated by a vigourous healthy tree, but in the case of a heavy infestation, treatment can be made in late May/June when the young crawlers have emerged from the protective cover of the mother scale and are going in search of their new home but before they have started to create their own scale. Organic sprays such as plant oils may reduce the infestation. Commercial growers use synthetic insecticides. After treatment, old scales will still remain in place until they fall off, but new growth should be clean or have reduced infestation. It is also known as oystershell scale, and can infest Box, Ceanothus, Cornus, Cotoneaster and some other shrubs. 
sources: RHS & Wikipedia
NEW APPLE VARIETY REVIEW: SUNBURST

Sunburst apples are claimed to be "the first of many" new UK-bred commercial top fruit varieties. Volumes of a British pink-fleshed apple sold through retail will triple this season, its suppliers say, heralding a new wave of novel home-bred top fruit varieties.
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Image: Scion Fruits
The Sunburst variety is being commercialised in the UK by Scion Fruits, a joint venture between fruit supplier to retail Richard Hochfeld and Worcestershre tree nursery Frank P Matthews. 
Bred and grown at NIAB EMR in Kent, the apples reached Waitrose shelves in September, with around 1,500 12kg boxes expected to be sold over a four to five week period.
This marks a threefold increase in retail volumes of the variety, which first became available commercially last season. Many more Sunburst trees have already been planted in Kent and Herefordshire, and by 2024 Scion expects to have 200,000 trees planted across Europe. 
With distinctive orange skin, firm texture and sweet taste with tropical flavours, Sunburst is a cross between Gala, Falstaff and the purple-fleshed Pink Pearl. Scion Fruits director Martin O’Sullivan said: "Unlike other pink- or red-fleshed varieties, Sunburst was bred first and foremost for taste, not the colour of its flesh.
"We think its taste and texture compare favourably with any other apple, and the consumer feedback from last year’s crop was excellent. This season, the appearance and taste of the fruit is even more consistent."
As well as its distinctive appearance, the coloured flesh is unusually high in anthocyanins - compounds linked to many health benefits that have given fruits like blueberries and blackcurrants "superfood" status, he added.
The variety was first crossed conventionally at NIAB EMR in 2003 and selected in 2006, the research station's managing director Mario Caccamo explained."Plant breeding is about choosing the right parents to cross. It can then take over 25 years until a new apple variety reaches the marketplace," he said."Fortunately, we sped up the process once we saw Sunburst’s unique colouring, and were delighted this variety, with a true ‘wow factor’, has hit the supermarket shelves only 14 years from the first cross."
The Scion Fruits initiative is believed to be the UK's only current commercial top fruit breeding programme, with 35 varieties at various stages of development including those that reportedly taste of candy floss, cherries and Fruit Salad sweets.
The joint venture has so far bought the rights to varieties from three breeders, Nigel Deacon, the late Hugh Erwin and NIAB EMR.
Martin O’Sullivan added: "Sunburst is hopefully the first of many new British apples we will introduce to the market in the near future."

courtesy of Gavin McEwan, Horticulture Week
FRUIT RECIPE: GOOSEBERRY CHUTNEY
4 lb green gooseberries, 1 lb dark brown sugar, 2 pt vinegar. 1 lb onions 1½ lb seedless raisins, 4 oz salt    2 oz allspice 1oz mustard powder.

Top and tail the gooseberries.... 

Mix the sugar with half the vinegar and simmer together until the sugar is dissolved. 

Boil the gooseberries in the remaining vinegar until soft and broken.

Chop the onion and add them to the vinegar syrup with the raisins spices and salt and simmer for 5 minutes.
Put the two mixtures together and simmer for an hour until golden and thick. Stir to prevent sticking. Pot and seal. 

By Hilary Wilson

THE BRIAN FEREDAY WESTMORLAND PEAR COLLECTION
The Spring SLOG Newsletter #35 explained that planting of the pears at Sizergh Castle had been delayed due to drainage problems. This issue was subsequently resolved and eleven pear varieties were planted in late spring against the south-facing wall in the orchard, just past the beehives. Because of the drought in early summer the National Trust gardeners had to water them while their roots got established.            [image: image8.jpg]


 The eleven pear trees against the orchard wall in early August           All eleven are pear varieties found in two Westmorland orchards: Crookfoot and Holeslack. DNA analysis has shown them to be unique, ie not a recognised variety in the National Collection database. Currently they are identified only by code numbers. SLOG, as the first notifiers of these varieties has the right to propose names for them. We want to involve as many SLOG members as possible in this process, so our Winter Meeting on Tuesday 20th November will be the forum for this exercise.
      ART CORNER: 

       APPLE TREE AND MOON
At the age of 74, the painter David Inshaw is finally beginning to achieve the kind of widespread recognition he deserves. He is a great pastoral painter and visionary, that rare kind of artist who appears perhaps once or twice in a generation and illumines the world in a new way – for those who are prepared to look. Inshaw paints the landscape and the figure with imaginative intensity, and his pictures are rich with personal memories and associations.


 David Inshaw: Apple Tree and Moon, 1998 
         William Blake stated that “No Man of Sense ever supposes that copying from Nature is the Art of Painting”. Although Inshaw’s art is based on observation of the real world, he brings to it a highly personal interpretation. Private experience is rendered timeless and universal by conjuring the particular character of the English landscape through a combination of many observed moments, distilled and translated into a new unity. Individual and environment are matched and mutually fulfilled in terms of formal ideas (the shapes and colours of things) and human meaning.

The challenge facing any realist painter in the 21st century is how to depict the world around us with memorable originality. Somehow an artist has to make us see the world anew and discover in it a resonance applicable to our era and condition. Inshaw has done this by investing his imagery with the sense of wonder he feels in the West Country landscape, coupled with an instinctive understanding of the deep contradictory currents of the human heart. His paintings are so compelling because he is not afraid to paint beauty and mystery with a ringing clarity that goes to the head like champagne. In the autumn of 1971 he moved to Devizes in Wiltshire, and aside from a brief sojourn in Wales, has remained there ever since. Although Inshaw is often thought of as a landscape painter, his paintings of town gardens offer a new blend of urban and rural, using buildings and the trappings of cultivation to accentuate, frame and contextualise the human emotions of his dramas. “I think my main aim was to produce a picture that held a moment in time, but unlike a photograph, which only records an event. I thought a painting could give a more universal deeper meaning to that moment, by composing one instant from a lot of different unrelated moments.” And he explained: “For some time I had thought of painting as a way of bringing order to the chaos I saw about me and felt inside me. The more chaos I felt, the more order I desired in the pictures I made.” His most famous work is The Badminton Game, painted in 1972-3 and acquired by the Tate Gallery in 1980, one of the most enduringly popular images in the museum’s collection. 


          courtesy of Andrew Lambirth, The Guardian 
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SLOG LIBRARY
The SLOG Library is a modest collection of books on fruit, fruitgrowing and related activities. It includes the following publications: 

· Apples & Pears: Bulletin 133, MAFF, 1949

· Protecting Our Orchard Heritage, Sustain, 2008

· Grow Your Own Fruit, Ken Muir, 2007

· Cumberland &Westmorland Farm School Newton Rigg, 14th Annual (Orchard) Report, 1910
· The Common Ground Book of Orchards, 2000

· Protecting our Orchard Heritage, Sustain, 2008
· The Apple Source Book (recipes), 1994

· Apple Games & Customs, Common Ground

· Lancashire Apples, Lancs County Council, 2008

· The GYO Expert Guide to Apples & Pears, 2009

· The Apple Grower – a guide for the organic orchardist, USA, 1998
· Cider – making, using & enjoying sweet & hard cider, USA, 1997

· Apples: A Social History, National Trust, 1999
· The Book of Pears, Joan Morgan, 2015

· Blueberries, Cranberries & other Vacciniums, RHS, 2004
The Library will be available for perusal at the winter meeting. If you want to borrow any item, contact andyjgilchrist@hotmail.co.uk.


             
SCION WOOD ORDERS
Scion wood from a multitude of varieties of apples and pears will be available at our grafting workshop next year. However if there is a particular variety you want, it can be ordered from Brogdale. SLOG will consolidate all such requests (£5 per variety) into a single order to save on carriage & handling charges. Send your orders to Hilary at overmoor@btinternet.com by December 31st for delivery in February 2019 for our grafting workshop.

GRAFTING TO ORDER
The SLOG grafting to order service is again available this winter. If you want a particular variety on a particular rootstock, it can, subject to availability, be grafted for you. Adele Jones is the co-ordinator for this service. Price is unchanged at £15 per tree, buyer collects. Call Adele on 015395 52102 for enquiries & orders.

SLOG SHOP

1. SLOG has a range of mostly 1yr old container grown maiden apple trees for sale at £13.50 each, comprising traditional varieties suitable for our Northern climate on MM106 & MM111 rootstocks. Visit http://www.slorchards.co.uk/TreesForSale.html to see the list and for guidance on purchase and collection. 




                     2. Wells & Winter labels are the most cost-effective permanent solution for recording tree variety identity. They are rigid black plastic labels measuring 2 x 3½” (5x9cm), giving a permanent and very visible result. [image: image11.jpg]


They are available at 15p each along with a deposit for the silver pen (if taken away)


3. Apple Notelet cards £2 per pack of 5 different cards each featuring a different apple variety.  





    4. The Apples & Orchards of Cumbria: Lavishly illustrated with over 100 full colour photos describing the twenty or so Cumbrian apple varieties and the fifteen orchards open to the public. Judged runner-up in the “Landscape & Tradition” category of the Lakeland Book of the Year Awards, 2014. £9

All the above items are available at SLOG events such as Shows, Apple Days and the Winter Meeting.
SLOG Discount at Suppliers: Rogers & Beetham Nursery
SLOG has negotiated a 10% discount at Rogers of Pickering for SLOG members. When you place an order for any kind of fruit: trees, bushes, etc., quote your SLOG membership number and Rogers will apply 10% discount to your total bill. For mail orders go to: http://www.rvroger.co.uk/?linksource=frontpage
We also have a 5% discount at Beetham Nursery applicable to all items (except in the café). Just show your SLOG membership card at the checkout. www.beethamnurseries.co.uk/
TAILPIECE

“The Apple of Your Eye” is a quarterly publication, the next one being the spring issue due mid-February. Contributing articles, preferably in word.doc, are welcome, along with photos where possible, by the end of January 2019 to: newsletter@slorchards.co.uk
Disclaimer - The information in this newsletter is provided on the understanding that SLOG makes no warranties, either expressed or implied, concerning the accuracy, completeness, reliability, or suitability of the information. Nor does SLOG warrant that the use of this information is free of any claims of copyright infringement.
The opinions expressed in this publication do not 
neccessarily represent the views of SLOG. 
© 2018 South Lakeland Orchard Group
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