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Editorial
Approaching the year-end, SLOG now has 68 members, a 30% increase on last year, and a clear demonstration of the increasing interest in our orchard heritage in the South Lakes area.
During the recent harvest period the small apple press was out on hire for nine days, earning a modest income in addition to its use at several Apple Days. However we would like to see it more widely used by members. It is a valuable resource, good value to members and a day’s juicing is good fun with a healthy reward. 

Many people are surprised at the colour and cloudiness of the juice compared to supermarket products. The colour difference is because our juice becomes oxidised (like a cut apple) during the pressing whereas commercial juicers add ascorbic acid to prevent oxidisation. The cloudiness is because of suspended particles in our juice which is not filtered compared to the commercial product. However the taste of our juice is universally acclaimed as far superior to any of the commercial apple juices. When unpasteurised its “shelf life” or more accurately “fridge life” is only several days, but it can be frozen, and we are still drinking this 
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season’s juice by removing a one litre plastic bottle from the freezer each week.

The big apple press was not hired by members this season and was only used at Apple Days. The Committee have reviewed the reasons for its lack of use and will be taking action next season to get it used more widely.

When the rain eventually stops and the ground becomes less saturated (it will happen after a few windy days), it will be time to plant more fruit trees, for example those rootstocks which you grafted nine months ago at the SLOG grafting workshop. It will also be a good time for winter pruning, so don’t forget you can hire the SLOG tripod ladder shown in the photo on page 3 for only £5 per day. Call Dick Palmer on 01229 716724 to collect it from Broughton using your car’s roof rack.
FORTHCOMING EVENTS
For the most up-to-date information look in: http://www.slorchards.co.uk/SLOGevents.html
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Tuesday December 8th. - Winter Talk from Phil Rainford on “Apples of the North West” – 7.30pm, Levens Institute
Phil is one of the foremost experts on the apples of the North West and has a passion for finding our heritage varieties that now are only to be found in one or two orchards.
Levens village is about 4 miles south of Kendal and can be approached from the A590 near the A591 junction or the A590 junction about 1 mile west of Levens Bridge. 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. 
Saturday 16th January – Wassailing at The How, Lyth Valley. Start time to be advised.

Watch the SLOG website for more details.
Saturday 13th February 2010 - SLOG's Pruning Workshop. 1-4pm, Halecat Orchard
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. Led by our own Hilary and Phil. 
Meet at Witherslack Church Hall, 1pm (check SLOG website in February in case of any changes). 
Saturday February 27th 2010- National Trust Pruning Workshop at Acorn Bank, Temple Sowerby, Penrith, Cumbria CA10 1SP
Telephone: 017683 61893 
The ever popular pruning workshop will be run again by Chris and Sarah of Acorn Bank, and our own Hilary and Phil. Learn how simple it is to look after your trees. There will be a charge, yet to be notified. For more information go to :
http://www.nationaltrust.org.uk/main/w-acornbankgardenandwatermill
Saturday 6th March 2010 (provisional) SLOG's Grafting Workshop. Growing Well, Sizergh (to be confirmed)
Another key date in the SLOG year, and one of the most satisfying things you will ever do!. Bring your own Stanley Knife (a few will be provided) and produce your own apple tree by grafting. Rootstock will be available to buy and you will have a wide choice of varieties with all the advice you need from our experienced members. Led by our own Hilary and Phil. Watch the SLOG website for more details.
There will be a charge for the rootstock.
Saturday March 13th 2010 - National Trust Grafting Workshop at Acorn Bank, Temple Sowerby, Penrith Cumbria CA10 1SP
Telephone: 017683 61893 
Chris and Sarah from Acorn Bank will join with our own Hilary and Phil to show you how to graft your own trees. There will be a charge, yet to be notified. For more information go to :
http://www.nationaltrust.org.uk/main/w-acornbankgardenandwatermill
Saturday April 17th 2010 – Damson Day at Low Farm, Lyth Valley (provisional date, to be confirmed)  

This was a very popular event in 2009 and should be again in 2010. SLOG stand will be there.
Low Farm is on the A5074 (off the A590) near Kendal. Map ref: SD459 886
SIZERGH CASTLE Orchard Week
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Just a few of over a hundred different apple varieties on show
The National Trust property Sizergh Castle held its annual Orchard Week from 28th September to 2nd October. Hilary & Phil were present on the Tuesday & Thursday to identify apples and answer questions in the 400yr old Long Barn. Although SLOG did not have a stand, our literature was on display. A popular feature was a blind apple tasting which demonstrated the superior flavour of heritage varieties freshly picked from the orchard versus typical supermarket varieties. 
Arnside & Silverdale Apple Day
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SLOG stand featuring the tripod ladder and the big apple press (note wind blowing the banner)
Saturday 3rd October started windy and blustery as we set up the SLOG stand in Peter Goulder’s paddock at Orchard Barn, Arnside. This is a smaller event than other Apple Days, with fewer exhibitors, but nevertheless there was a steady stream of visitors all day long. We had a prime site next to the orchard entrance, so the majority of visitors stopped for a chat, attracted by the offer of Bob Bradley’s free cider which was highly praised. 

Hilary and Phil set up their apple identification in a nearby tent and were busy with customers when a sudden gust of wind lifted their tent into the air and somersaulted it backwards down the paddock. Professionals to their fingertips, they continued scrutinising the proffered fruit in the open air as if nothing had happened.
ACORN BANK APPLE DAY 
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Heritage apple varieties for tasting
Sunday 18th October was Apple day at Acorn Bank, the National Trust property at Temple Sowerby, near Penrith. The SLOG stand featured a working demonstration of the big apple press run by Dick Palmer with vast amounts of apples which had somehow escaped the attention of a local cider producer. This machine is a real crowd-puller which gets people talking, so the stand was busy all day long dealing with questions, advice and membership interest.

Acorn Bank as usual organised an excellent family day out, bringing in plenty of visitors who found much to enjoy amongst the diverse range of indoor & outdoor displays, plus orchard activities.
KENDAL FESTIVAL OF FooD
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SLOG turned out with the Abundance Group of SLACC (South Lakes Action on Climate Change) on Saturday 31st October to provide tasting of freshly-pressed apple juice to Kendal passers-by at the “Bird Cage” on the junction of Stricklandgate and Finkle Street.

Lorna’s group had earlier picked 15 boxes of apples which provided enough material for four hours of hard pressing. Under grey skies a team of seven started off with two Vigo 12L barrel presses, while shoppers and tourists drank the juice as fast as we could press it.

Unfortunately, the SLOG press developed a splayed pressing plate due to a construction fault, so we had to continue with one press only. Grateful thanks to SLOG/SLACC members Edward and Ramola Acland for bringing their press, without it we would have been in serious trouble. Excellent teamwork enabled us to chop, mash and crush the apples fast enough with one press to meet demand from a curious public.

Hilary and Phil joined in to provide apple identification and advice, with plenty of people just wanting to chat about apples or fruit or life and the universe in general.

From SLOG’s perspective the event was a useful opportunity to raise awareness about home fruitgrowing and interest in joining SLOG amongst a different audience from those we meet at Apple Days.

Postscript – Vigo agreed to replace the splayed pressure plate free of charge so our small apple press is again in full working order ready for next season.

BRAMLEY article by Joan Morgan
This article is extracted from http://www.fruitforum.net/
a national website linked to The National Fruit Collection at Brogdale, with acknowledgements to its author Joan Morgan.

“Ode to the Bramley” 

‘Near the Minster in Southwell, how it happened’s a puzzle,
Little Mary Ann created a new variety.
In the shade of her garden after frost made it harden,
She planted a pip from a friend’s apple tree.

Oh, sing of the Apple, oh sing of the Apple, what sort are you going to be?
Oh, sing of the Apple, oh sing of the Apple, what is to become of thee?

………..

Two hundred years later, no fame could be greater
Than the flavour of those apples from Mary Ann’s tree,
In pies they’re eponymous, in kitchens synonymous
With the culinary heights of our great history

So sing of the Bramley, oh sing of the Bramley, as loud as loud can be,
Oh sing of the Bramley, oh sing of the Bramley, we are proud to honour thee!’

Words: John Starkey
Music:  Simon Freeman

These are the first and last of the four verses of the ‘Bi-Centenary Song of the Bramley Apple’, written by Sir John Starkey as part of this year’s celebrations marking the 200th birthday of our best loved  ‘cooker’.

Bramley’s remarkable history began in around 1809, when Mary Anne Brailsford planted a few apple pips in a pot. One of these grew into a vigorous sapling which was planted in the family garden in Church Street, in the market town of Southwell, near Nottingham. The tree had been cropping for some years when in around 1857 it caught the eye of Henry Merryweather, who recognised a potential winner for his fledgling nursery business. By this time the cottage and the tree were owned by Matthew Bramley, a butcher in the town. He gave graftwood to Merryweather and his name to the new apple; Merryweather began selling grafted trees in 1862. By the turn of the century Bramley trees were widely planted in commercial orchards, helping to establish the modern British fruit industry and Bramley continues to play an important role in today’s markets. That Bramley’s Seedling is for sale on our supermarket shelves is in many ways more remarkable than the longevity of the mother tree, which continues to grow and crop in the Southwell garden. Bramley is a Victorian culinary apple and thus much too sharp to eat fresh with pleasure. Yet, despite our rumoured disinclination to cook, Bramley finds a market all year round. Bramley has the highest level of acidity of any of the hundreds of culinary apples that were once grown all over the country, and this is its great virtue. Not only did it pass the Victorian tests for a good ‘cooker’  with honours – making excellent apple sauce, baked apples and pies  and never needing the help of extra lemon juice to compensate for fading acidity – but its brisk, intensely fruity taste comes zinging through regardless of how much sugar and spices a recipe calls for, or what mass production abuses it may suffer. Being a late keeper it has suited modern storage and marketing requirements, which can now deliver Bramleys every month of the year as sharp as when first picked.

In Southwell, a carved wooden Bramley apple and a blue plaque mark the home of the tree and close by there is a Bramley pub. Further tributes to honour  Southwells’ renowned offspring came this March, when ‘The Bramley Window’, a new stained-glass window, was installed in the Minster. Its design – green Bramley apples set in a framework of scrolls -  form three central features in a large window in the north west transept. This was Roger Merryweather’s munificent gift to the Minster in honour of his family’s long involvement with the Bramley apple and fitting made in his year of office as High Sheriff. To see the window click here ; photographs are available in the Minster Shop. The Bramley tree itself is in reasonably good health and although appearing as an upright branched tree is actually ‘L’ shaped. The tree was blown down in the early 1900s, but propped up by its branches continued to live. Two of these branches grew upwards to form the vertical tree that you now see. These are still growing from the horizontal main trunk, protected by some weather proofing, that lies along the ground and has its roots a couple of feet away. Long may it thrive!
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Original Bramley's Seedling apple tree
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Bramley's Seedling - branches and horizontal main trunk

Joan Morgan, 30.08.09
GRAFTING TO ORDER
SLOG is offering a new grafting service 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. Call Bob on 015395 52340 with enquiries & orders.
RECIPE APPEAL
Get your name in print. Do you have a favourite recipe?

We are planning a small, low cost, booklet to promote South Lakeland Orchard Group that will include superb fruit recipes. Cakes and crumbles, jams and preserves, puddings, bottling tips, ice creams and sorbets, tarts, trifles and gateaux, meringue pies etc - in fact anything that you can use fruit for.

Please send us your best -​ the one that everyone loves and wants the recipe for. The booklet will include information about the group and our aims as well as other snippets but we want it to be mainly recipes. It will be called 'Now that we've got all this fruit, what do we do with it? We'll add your name to the end of any of your recipes that are used (unless you don't want us to). Also any drawings or illustrations to do with orchards and fruit, why not get the family involved? Please contact Adam on info@slorchards.co.uk
PUBLICITY OFFICER
Do you have any experience of advertising and/or publicity? SLOG needs a Publicity Officer who would join the Committee with a brief to spread awareness and interest in SLOG and its activities and apple presses more effectively. Even if you don’t have direct experience, enthusiasm would be a good start! Contact Andy Gilchrist on 01539 727772 or Ros Taylor on 01539 738039. 
NATIONAL ORCHARD FORUM
The National Orchard Forum is a voluntary umbrella organisation which represents the 20-30 heritage orchard groups (of which SLOG is one), exchanging relevant information between them and raising awareness of national orchard issues. www.nat-orchard-forum.org.uk
Their winter newsletter will soon been issued. It is lengthy, with much detail and useful websites, contacts & links. It will be placed on the homepage of the SLOG website:

http://www.slorchards.co.uk/
TAILPIECE
If there are any subjects you would like to see in future newsletter editions, please respond to sec@slorchards.co.uk so we can make it as relevant and useful as possible to SLOG members. 
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Unknown apple at Orchard Barn, Arnside
Adele Jones at Halecat Or
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