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Editorial
The apple harvest must now be complete: although less than last year, reports indicate that it was probably better than average. The small press was hired for 20 days of use, a 15% reduction compared to last year. Meanwhile the new Shark electric mill proved a great success with members, despite the difficulty of pressing the green button which we hope to rectify for next season. This generated over £200 income to set against the inevitable wear and tear incurred. We estimate the small press on hire pressed about 1.5 tonnes of members apples yielding over a thousand litres of juice – quite an achievement and clear demonstration of it’s value. Hire of the large press was reduced but it did see action at Community pressings which are reported on pages 3&4. 
Approaching the year-end, SLOG membership is holding steady at about 125 memberships representing over 180 people, a creditable performance when some other organisations are feeling the economic pressure.
During this calendar year, SLOG has organised eight events and attended a further eleven events (with our stand) organised by others. None of this would be possible without the active participation of member volunteers, so a big “thank you” to all who have provided such invaluable help to make 2011 a successful SLOG year.  We hope again to have a busy programme of events in 2012, but this will also only be possible with the active involvement of member volunteers. The Committee will develop a list of events which should be on the website by the end of January so please check the SLOG website www.slorchards.co.uk in the New Year for updates.
In this issue we start the first of a series on new apple varieties which aims to take you “behind the scenes” and provide some detail on what goes into their development and commercialisation. Then next quarter another two new features are planned: Committee members will sing the praises of their favourite apple variety (presumably heritage varieties as a counterbalance to the new); and we will highlight selected common fruit pests and diseases and their impact and mitigation.
If you want to purchase scion wood of unusual varieties to graft your own orchard trees this winter, see the article on page 9 to join SLOG’s bulk order and benefit from the best prices. But if you prefer to purchase a maiden tree of a traditional Northern variety ready to plant, we can supply that too – see page 9.
Finally, don’t miss our winter talk on Tuesday 6th December; the speaker is Mark Evens who will explain how to build your own apple press There will be a cooking apple tasting to help you decide which variety of cooking apple you prefer to eat and maybe plant and grow, and also a soft fruit exchange market.
FORTHCOMING EVENTS
For the most up-to-date information look in: http://www.slorchards.co.uk/SLOGevents.html
Tuesday 6th December - Winter Talk  7.30pm at Levens Institute
Mark Evens will explain how to build your own apple press. We will also have a tasting of stewed apple varieties to help you decide which culinary varieties you might want to plant this winter, or graft next February. There will also be a soft fruit exchange market, so bring your rooted or unrooted cuttings of gooseberries, black, red & whitecurrants, raspberry suckers, strawberry runners (all labeled by variety) to exchange for other species or varieties, or just to get rid of them so they don’t go to waste! Directions: From M6 junction 36 go 4 miles on A591 towards Kendal, then A590 Barrow, then after 2 miles turn right signposted Levens. Go to the centre of the village and the Institute is at the crossroads across from the Methodist Chapel about 50 yards from the Village Shop (Central Stores). No car park, so park on the roads nearby. 
Sometime in February 2012 - SLOG Pruning Workshop. (to be confirmed, check website)
Join us for our ever popular workshop, learning to winter prune your trees - the key to healthy trees and a better harvest. Bring your own secateurs and ladders if you have them. 
Sometime in March – SLOG grafting Workshop, Growing Well, Sizergh

Graft your own apple trees using a choice of M26 or MM106 rootstocks at £2.50 each and a wide range of scion wood varieties. Also Quince C for pears. Led by Hilary with advice available from other experienced members. 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.
Saturday 14th April, Damson Day at Low Farm, Lyth Valley (date provisional, tbc)
This event enjoyed beautiful weather last time and attracted record crowds so we hope for more of the same in 2012. SLOG stand will be there. Directions: Take A590 to Gilpin Bridge, then A5074 direction Bowness for 2 miles to Low Farm
RECENT EVENTS

 WESTMORLAND COUNTY SHOW    
 Thursday 9th September
After the last two year’s good weather, the law of averages just had to catch up with us. The entire week suffered wet weather. The day of the show started reasonably and despite a poor forecast there was a good turnout, numbering over 25,000. Unfortunately a deluge in late morning turned the grass to a quagmire and boots were the order of the day. Despite this, the stand was busy with all kinds of enquiries and modest sales of recipe books, trees and our new apple message cards. Fortunately the afternoon’s weather improved so that the tent dried out in time to be packed away.  
ARNSIDE APPLE DAY    
     Saturday 1st October
Peter Goulder organised an excellent show at his beautiful Orchard at Briery Bank above Arnside overlooking Morecambe Bay. The sun shone as a thousand strong crowd enjoyed the Indian Summer weather. Visitors came from surprisingly long distances to wander around the stands and particularly to enjoy the sight of 66 different apple varieties ready to pick in the orchard. [image: image1.jpg]


The SLOG stand welcomed a steady stream of visitors, dealing with a wide range of queries and selling trees, recipe books and message cards. Meanwhile Hilary and Phil were kept busy on apple variety identification.     [image: image2.jpg]



A very impressive trailer mounted hydraulic press demonstration
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 An attractive crop of Allington Pippin at Orchard Barn

ORCHARD VISIT    
   Sunday 2nd October, Hilary’s Orchard
A sizeable group of SLOG and NCOG members met at Bolton village hall prior to travelling in convoy to Hilary’s orchard situated between Bolton and Cliburn, just north of Appleby.
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The orchard contains about a hundred different apple varieties. The main objective was for members to taste the different varieties but the earliness of the season meant that many varieties no longer had fruit on the tree. Nevertheless, Hilary led the group from tree to tree, discussing the merits or otherwise of her wide and varied collection.  
APPLE PRESSING SOCIAL DAY  Saturday 8th October, Witherslack
A steady stream of members dropped in at Bob Bradley’s throughout the day. Some brought apples to press, some just came for a chat, and many enjoyed a delicious picnic lunch laid on by Sarah Bradley, washed down by Bob’s cider. 

The large press and pasteurisers saw plenty of action in both morning and afternoon. Some new members joined and some renewed, while there were useful sales of recipe books and message cards.
COMMUNITY APPLE PRESSING  Saturday 15th October, Staveley
The second Staveley Apple Day in the Woodyard outside Wilf’s Café again enjoyed excellent autumn weather. A range of family games and activities plus dancers and musicians drew in the crowds. The big apple press was in operation all day from 10am to 3.30pm. The quantities of apples were down on the previous year, partly because we attempted to put a limit on the amount per person, and also because of the earliness of the season. [image: image5.jpg]



The Ceilidh Band “Common Ground” plays while Edward Acland swings the bar on the apple press (background right)
Many thanks are due to our team of no less than ten volunteers who operated not only the big press, but also an apple tasting stand which offered the public the chance to vote on their favourite apple from a range of a dozen or so varieties from the grounds of the former Lancaster Moor Hospital. The outcome was a tie between an old Lancashire variety, Wanstall Pippin, and Ellison’s Orange, with Laxton’s Superb in third place. 
“NOT APPLE DAY”                Sunday 16th October Acorn Bank
Heavy rain during the preceding week rendered the field at Acorn Bank waterlogged and unsuitable for show tents and car parking. However, Acorn Bank was still open for visitors (they usually get over 500 visitors on a normal Sunday) and most of the apple-related activities went ahead on the hard standing area close to the house. A new initiative this year was “The Great Cumbrian Cider Challenge” open to SLOG and NCOG members.  
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Some of the entries in the Acorn Bank Great Cumbrian Cider Challenge
A total of 14 ciders and 2 perrys were entered into Acorn Bank's inaugural Cider & Perry tasting competition, by members of SLOG and NCOG. A team of three independent judges were press-ganged (not too unwillingly) into tasting them all, and ranking four different criteria on a 1-5 scale to select the top three ciders and the top perry. Subsequently, another different team of three independent tasters including Sarah Braithwaite (weaned on Somerset ciders) ranked the top three ciders.
Interestingly, both panels ranked the top three in the same order, which suggests the results were not pure chance! The results were as follows:
CIDER Winner - Adele Jones, using a blend of Bramley, Red Falstaff & Sunset according to a Pershore College recipe. Runner-up - Jill McDonald, using a blend of Lord Lambourne, Laxton's Fortune, two cookers which the apple identification team are still struggling to identify, and a few crab apples for added tannin. 
PERRY Winner - Paul Neary, using a blend of 50% Blakeney Red pears from Acorn Bank and 50% perry pears from Ousby. Chris Braithwaite announced the results and awarded prizes to the surprised winners. The winning ciders & perry were put on display on the NCOG stand for visitors to sample for themselves.
Needless to say not much was left by the end of a successful day. The plan is for “The Great Cumbrian Cider Challenge” to become an annual event (with an impressive new trophy!!), so if you are making cider and/or perry this season, be sure to keep two bottles aside to enter into the October 2012 competition.
QUAKER TAPESTRY APPLE DAY  Saturday 22nd October, Kendal
The Quaker Tapestry organised a range of apple activities for their first Apple Day in Kendal. Hilary put on a colourful display of different varieties, including tastings and identification which kept her and her helpers fairly busy. [image: image7.jpg]


Unfortunately the big press was rather less busy; only a handful of visitors brought apples to press. Then on the final batch we suddenly heard a nasty noise which was caused by the blade shearing off, so the big press’s season was brought to a premature close.
COMMUNITY APPLE PRESSING  Monday 24th October, Hill Top
The National Trust invited us to run an apple pressing demonstration at Beatrix Potter’s Hilltop house during October half term. [image: image8.jpg]



The fruiting quince fan-trained on the front of “Hilltop”
Since the big press was by now out of action, the Shark and small barrel press deputised. Although we only had four customers with apples to press, Rob Clarke had raided pears and cookers from Acorn Bank, so in total we had enough fruit to keep us going virtually non-stop from 10.30am to 3.30pm. Visitors waiting to enter Hilltop under the timed entry system were intrigued to watch the pressing (especially the Japanese) so there was plenty of discussion. However because the NT had not run a risk analysis they would not agree to us offering samples for tasting.  
CASTLE HEAD Field Studies Centre - Apple Project
The Field Studies Council, Castle Head Centre near Grange over Sands runs a variety of ‘learning outside the classroom’ courses for young people of all ages. 

As a centre we are keen to reflect our environmental values through our grounds. Visiting groups help us to create paths, steps, stiles and willow weaves. We also grow food in our vegetable patch and recycled bottle green house and have various fruit bushes and trees around the grounds, some of the food gets served in the kitchen. 

One of our latest grounds project has involved some assistance from SLOG. The project began in October 2010 when we hired  SLOG’s small apple press. This was used on an environmental education course as a team building exercise with some year 8 students. The group split into separate teams collecting apples from the trees within the grounds, chopping, cleaning and running them through the “scratter” and pressing them. All their efforts were rewarded when they enjoyed drinking their fresh apple juice. Not only was this a great team building activity but this lead to some good discussions about the sustainability of  importing apples and packing them in plastic in supermarkets. 

We received a donation in memory of Frank Dawson (a former head of centre, prior to Castle Head being given to the FSC). We decided to use this money to improve our existing and rather neglected orchard.  SLOG helped survey and identify the existing fruit trees around the centre grounds. We then cleared and extended the orchard, before purchasing new local varieties of fruit trees. Lindale Primary School then came down for the afternoon and helped us to plant them. Hopefully in about 10 years time we will be using the fruit from our new trees to continue to educate young people about sustainability.  

Deano and Bev, Castle Head

NEW APPLE VARIETY REVIEW - ALTESS
“An apple is born: ALTESS” – so said the headline in the press release by SICA Pom’Alpes in October 2009 perhaps deliberately plagiarising Judy Garland’s best-known film title. This, incidentally, is a new apple variety bred in France to compete with Golden Delicious, and SICA Pom’Alpes is the marketing company who obtained exclusive distribution rights in France, Benelux and Spain. 

French breeder Davodeau-Ligonniere, from Angers in the Loire Valley, registered the variety in 2003 following a breeding programme in conjunction with the French State Agriculture organisation INRA (National Institute for Agronomic Research). It then takes a few years to test the variety under a range of different climatic conditions, different rootstocks and different training methods to demonstrate the variety’s commercial potential to marketing organisations in target country markets. France produced 65 tons of the variety in 2009 with plans to almost double this quantity in 2010. 
In the UK, the first trees were obtained in 2005 by Worldwide Fruit who targeted Marks & Spencer as its first outlet, selling their first fruit in 2008 under the name “Amelia’s apple”. By 2010, there were still only 500 trees of this variety at just one fruit farm in Kent. Nevertheless, the initial impact has been good and Worldwide Fruit won a “Grower of the Year” award in 2010 for “best new apple variety”. Quite how a marketing company can win a “grower” award is an elastication of the English language of Orwellian proportions.
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 Altess: “a lemony yellow skin with a pink blush”

Anyway, what of the apple itself? It is claimed to have “a fantastically vibrant yellow colour and unique zesty flavour”, also to be crisp/crunchy and sweet with a high (but unspecified) level of vitamin C. But it’s main claim to fame, or USP (unique selling point) as the marketing people would say, is its resistance to oxidation when cut, in other words, its flesh does not go brown as that of other varieties do. So in order to check this novel claim, I bought one – not at M&S but at Morrison’s who were selling them in December 2010 at £1.99/kg (average sized 165g apple costing 33p) under the name “Altess” meaning they must have been French imports. I cut the Altess in half at the same time as a number of other varieties. Sure enough the others went brown, the Altess did not, at least not as quick; but it did after about half an hour. And it was crunchy and had a zingy sweet taste. And it has yellow skin. So it does live up to the marketing hype. But will it take significant market share from Golden Delicious? That would be very difficult, not only because Golden Delicious is a well established variety, but also because there are a wide range of other new varieties all fighting to gain a toehold in the market, and future issues of “The Apple of Your Eye” will review some of these other new varieties. 


 With acknowledgements to SICA Pom’Alpes and “Horticulture Week”
Orchard PROFILE              LEIGHTON HALL
Although Leighton Hall is not in Cumbria, it is only just over the border into Lancashire. It is on the edge of the Arnside & Silverdale AONB (Area of Outstanding Natural Beauty) and nestles into beautiful parkland landscape backed by views of the Lake District Fells. The Hall has an orchard which was marked on 1846 maps. However all that is left are two 70yr old apple trees, one identified by Phil Rainford as Warner’s King, and the other unknown, possibly a seedling since there is no sign of a graft. There are also three younger trees, about 20yr old. [image: image11.jpg]


More interesting is the Farm Orchard which dates back over 150 years. This contains mainly cherries. Three are old but edible, of unknown  variety, plus some ornamental cherries and a couple of apple trees. The major interest is the 19th Century walled garden which has the remains of an orangery on the south wall. This used to have espaliered fruit trees around the walls in the 19th Century but they had all gone before WWII. There is now a vigorous free-standing 65yr old Crimson Bramley (pictured above), and an old unknown but juicy pear against the wall. Gardener Steven Lewis decided to start replanting apples against the wall 6 yrs ago. Hilary and Phil provided some local heritage varieties grafted onto MM106. Eleven of these were planted as cordons on the south facing wall. Unfortunately their identities are now lost since visitors seem to take a fancy to the identity tags, so a return visit was made at harvest to identify (some of) them by their fruit. The trees do not suffer from scab, perhaps due to the lower rainfall here. They are kept weed-free in the border and get a low level of fertiliser. The walled garden also contains a free-standing 6yr old Lancashire Pippin, four crab apples, a young Conference pear and a couple of ornamental cherries whose days are numbered due to honey fungus. Deer, squirrels and rabbits are all problems in the old orchard, but are excluded from the walled garden by keeping gates tightly closed. The twelve cordon varieties are: Proctor’s Seedling, Duke of Devonshire, Keswick Codlin, Ladies Finger of Lancaster, Pott’s Seedling, Harvest Festival, Lady’s Delight, Hargreaves Greensweet, Hutton Square, Lange’s Perfection, John Huggett, Royal George.
Website: www.leightonhall.co.uk  Open May-September, Tuesday-Friday 2-5pm. Gardens admission £4. Location: halfway between Milnethorpe and Carnforth. Signposted from junction 35a of M6, one mile west of Yealand Conyers. Postcode for Satnav: LA5 9ST

Fruit FOCUS      
BLUEBERRY
Blueberries are a bush fruit belonging to the genus Vaccinium which also includes cranberries and bilberries. There are a number of different blueberry species, but the bulk of commercial production is the highbush blueberry. 50% of global commercial blueberry production is in the USA, where it was grown by Native American Indians before the arrival of European settlers.



Northern Highbush Blueberry (Vaccinium corymbosum)

Today, blueberries are the second most popular fruit in the US after strawberries. Canada grows 30% of global production, while the Southern hemisphere countries account for most of the rest. Not much is grown in Europe, but consumption in Europe is increasing rapidly. It can however be grown here in the UK, and the following article by Ros Taylor explains how:
My experiences with Blueberries

It’s a super fruit! So I had to have one – the elixir of life and secret of longevity. Well, that was the hype when we moved to South Lakeland. However, whatever the truth, I am glad that I did invest in this lovely plant which has a glossy green foliage, which goes a lovely red and orange in the Autumn, and provides us with those all important berries – thus saving a small fortune in the shops.

Did I say ‘one’? Well, of course, it’s not quite that easy. Most, if not all, blueberry varieties need a pollinator, so you need two of them.  I decided on the varieties Northland and Patriot, and got mine from R V Roger of Pickering. They arrived as good, healthy, bare-rooted plants in the winter. 

Being a woodland plant, they need a humus rich, acidic, moist soil, something that most of us cannot naturally provide (except the moist bit). If you can grow rhododendrons well – Windermere area perhaps, then perhaps your soil is OK. But mine each went in to a big ornamental pot planted in ericaceous compost. 
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This, I subsequently discovered, is a mistake, but all of the gardening press will tell you that this is what you have to do. It was the Northern Fruit Group newsletter which first drew my attention to the problem. Basically, purchased ericaceous compost becomes too compacted, and the answer was finally given to me by our own Adam Rubenstein, which is to mix up about half compost with half pine needles. My plants have happily lived in this for the last 3 years, with only a yearly mulching of pine needles, compost or bark required.

Once you have them settled in, they are relatively easy to look after, and it’s only a matter of waiting for them to provide you with eternal youth. They do need to be kept moist during the summer, and must have rainwater to make sure that the pH does not increase. I feed them with comfrey tea, and they seem to like this, but I’m told that tomato feed which is high potash is also OK, although I am always nervous about raising the pH. I also put fleece over them when the berries mature, to make sure that we do not have a garden full of fat, wrinkle-free, geriatric blackbirds. 

The berries do not ripen all at once, so, over a 6 week period, you can enjoy a relaxing 10 minutes every two or three days picking over them, rewarding yourself with small quantities of fruit which are perfect for topping off your cereal or bowl of fruit.

Blueberries produce berries on 3 year old wood, which means that no pruning is needed in the first couple of years. After that, simply take out the whole stem of anything that is 3 years or older, and I like to do this after fruiting in the summer. New stems grow from the bottom.

One of the better, and shorter, videos on U-Tube can be found on:

http://www.youtube.com/watch?v=oy5qzpAppMo&feature=related
To finish, a note about varieties. Naturally, I have a very limited experience of the best varieties for our challenging climate. I bought Northland and Patriot, and Patriot is by far the better variety. It provides bumper yields of large juicy fruit from late July for about a month.  Northland is OK, but does not compare. I have also seen ‘Chandler’ and ‘Duke’ recommended, and perhaps some of our members have experience of these, or others.

If you have been thinking about growing your own blueberries, I would definitely recommend it. For a relatively small investment in at least two good bushes and pots, and a little trouble with potting up, you will have much pleasure and lovely fruit for the many years of your much extended life! 



             Ros Taylor
The widest range of blueberry varieties (34!) is offered by Roger’s of Pickering: http://rvroger.co.uk/index.php?linksource=listgroup&listgroupfile=fruitandnuttrees
PRODUCT REVIEW
Fiskar's Weed Puller (retails at £40) was the overall winner at the GIMA Awards 2011, seen by suppliers and retailers as the most prestigious in horticulture.
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The GIMA Award-winning Fiskars Weed Puller - image: Fiskars

The GIMA (Garden Industry Manufacturers Association) awards recognise the best in product development and marketing, exporting, supplier service and all-round excellence.

With acknowledgement to “Horticulture Week”
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. Bob Bradley is the co-ordinator for this service. Price is unchanged at £15 per tree, buyer collects. Call Bob on 015395 52340 with enquiries & orders.
APPLE TREES FOR SALE
SLOG has two lists of containerised apple trees for sale at £13.50 each, comprising traditional varieties suitable for our Northern climate on M25, M26 & MM106 rootstocks. There remain about a dozen two year old trees mainly on M26 and about 60 maidens grafted this spring. Visit http://www.slorchards.co.uk/List%20of%20Trees%20for%20Sale.html to see both lists and for guidance on purchase and collection.

LOCAL APPLE MESSAGE CARDS
Thanks to Jill's hard work, we now have some lovely message cards to offer you for sale. They come in a pack of 5 cards and envelopes, each card with a different apple variety and a short description. The varieties are: Keswick Codlin, Scotch Bridget, Rankthorn, Duke of Devonshire (apples) and Sunset (blossom). They are available at £2.50 per pack, or £10 for 5 packs plus P&P. Send a cheque made out to the South Lakeland Orchard Group to Ros Taylor, 17 Hayfell Rise, Kendal LA9 7JP. They are also on sale at SLOG events. 
SCION WOOD ORDERS
The SLOG Variety Register lists all fruit tree varieties grown by SLOG members. A wide range of scion wood varieties can therefore be obtained free of charge by collecting from SLOG members. Contact Ros Taylor r.taylor@asken.co.uk to see if the variety you want is locally available. For any varieties not available within SLOG, we will consolidate all such requests into a single order on Brogdale in order to save on carriage & handling charges. Send your orders to Hilary Wilson overmoor@btinternet.com by December 31st for delivery February 2012 in time for our grafting workshop.
SLOG Discount at R.V.Rogers
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
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 2012 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. 
© 2011 South Lakeland Orchard Group
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