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For more information go to
 www.elog.org.uk

Newsletter 57
September 2008

PROGRAMME FOR 2008

 Except where indicated all meetings to be
 held at 7.45pm in the

Welcome Centre, Church End, Walthamstow Village, E17 9RJ
(beside St.Mary’s Church)

For more information call June  8989 0626
  Sunday 14th September - Stall at Wanstead Festival,

Christchurch Green , Wanstead from 11am to 5pm.
60 local organisations will be taking part - a truly local event.

Saturday 11th October Apple Day in Vestry House Museum,
Walthamstow from 11am to 4pm. Everything to do with Apples.
Help needed to run stalls at this, our major fund raising event.

Saturday 18th October - Food Swap,
Hornbeam Centre, 458 Hoe Street, Walthamstow
Get ready for a good food swap, a celebration of our local harvest. It’s a
chance to share food you’ve made, grown, picked or found and in
preparation you can learn something new or share your skills.

Tuesday 4th November - Soup and Bread Evening from 7.45pm
Come and enjoy freshly made soup and home baked bread.

Tuesday 2nd December - Pre-Christmas Candle Making from 7.45pm
Join the beekeepers as they show us how to make candles from beeswax.

All Welcome - you can become a member at the meeting
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APPLE DAY

Using its organic charm ELOG makes sure the glorious autumn sunshine
shines on Apple Day (pushing our luck this year!). We have been
organising this successful event in the idyllic setting of the Vestry House
Museum garden for many years. 1,000 people attended last year and we are
now looking for help in organising this year’s event. Please get in touch if
you can give an hour or so on Saturday 11th October from 11am to
4pm..

Everything to do with apples is available - there are apple displays – only a
small selection of the hundreds of varieties that exist, apple juicing, apple
bobbing, apple tasting, apple bonsai, apple cakes to name but a few. We
hope this year to be selling apple trees as well.

Darcy Spice, Ribson Pipin, Kidds Orange Red and Suntan sell out very
quickly while Michaelmas Red and Red Ellison are readily drunk as juice
made on the spot by our apple crush – one of the great attractions of the
day.

Walthamstow families relax in the warm sunshine chatting to their friends
and using the garden as a meeting place; while the children play in a safe
environment with the opportunity of getting wet with the apple bobbing.

The real incentive is the home baked organic cakes that are sold  in the
“café”. Sitting in the sunshine people soon realise they are tasting
something special with no hidden additives. They are tempted to buy
apples which are not seen in the shops and making resolutions to get back
to basics and to do some real cooking.

So put the 11th October in your diary and if you would like to get involved
please contact
Adrian Stannard, 8521 4400
 adrian.stannard@btinternet.com
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THE GREAT LOCAL FOOD SWAP

Saturday 18th October - Get ready for a good food swap, a
celebration of our local harvest. It’s a chance to share food you’ve made,
grown, picked or found and in preparation you can learn something new
or share your skills.

Workshops are at the Hornbeam Centre, 458 Hoe Street,
Walthamstow unless otherwise specified. Prices indicated are for waged
first then low income and unwaged.
Registration is appreciated and for sessions marked with * numbers are
limited so please let us know if you are coming: email
info@organiclea.org.uk or call 020 8558 6880.

Sunday 14th September 11am-1pm -
INTRODUCTION TO FOOD GROWING £3/£2
Start early for next year’s swap – find out the basic principles of organic
growing and pick up some simple tips to get you started growing your
own. At Organiclea’s growing site, Drysdale Avenue, E4 – check website
or call for directions.

* Wednesday 17th September -
KITCHEN PHARMACY: using herbs for common remedies
3pm Herbal Walk – to be confirmed, call for details  £3/£2
6-8pm Preparation Workshop  £3/£2/£5/£3 for both sessions
The herbs and plants that you can grow in your garden or allotment site
have many uses beyond the cooking pot. This session will show you how
to prepare your own herbal treatments and take advantage of the many
benefits herbs can bring to your health.



4

Saturday 27th September 4-5.30pm -
SEED SAVING £3/£2
Find out why we save seed, learn the basic principles and gain confidence.
Then have a go yourself and become part of a local outlawed seed saving
mission!

* Saturday 4th October 4-5.30pm -
PICKLES AND CHUTNEYS £3/£2
This workshop will take a peep at traditional uses of preserves and
chutneys in different cultures. An opportunity to jar up goodness from
locally grown and foraged fruit. Come along and share your recipes and
ideas.

Saturday 4th October -
SCRUMPING apples ‘n’ pears pick ‘n’ press day FREE
11am intro and picking (meet at Hornbeam, come by bicycle if possible),
2.30pm juicing

APPLE DAY 2008



5

SUBSCRIPTIONS

drian
Treasurer

WANT TO LIVE A GREENER LIFE?

This WEA course offers understandable answers to often confusing
questions. There are many ways in which you can change the way you live
and help to make the world a more sustainable place. Practical and easy to
understand, this course will explain the nitty-gritty, hands-on details of
how to live a greener life.

Fee: £60 Tutor: Steve Mason
Date: Tuesdays 7-9pm. 10 meetings from 07/10/08

Venue: The Drive Methodist Church, Eastern Avenue, Redbridge

No need to book - just come along
and try the first week…..

you don’t have to pay until week two.

For more details, or for directions,
please ring 020 8599 8846 or 020 8590 3406

Details of 2008-9 programme WEA ILFORD BRANCH at
www.wea.org.uk

ELOG STALL IN 2008

Thanks mainly to Gunta we have taken our stall to the Town Square
Celebration in Shadbolt, Green Fair in Walthamstow, Environment Day
in Leyton and the Goodmayes Allotment Festival, with the Wanstead
Festival still to come - not a bad effort!!
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Redbridge Allotments: Part II

July 19th 2007. Redbridge Cabinet Meeting. Agenda item: “Sale of four
allotment sites”. Passed unanimously by the Cabinet. Much public hand
wringing and crocodile tears but unsurprisingly an easily passed decision
despite much representation - not least from the four sites threatened.

There had been signs of dissent in the majority party and one or two of
them came out into the open. The Opposition on Redbridge Council
sensing this unease, requisitioned the Cabinet decision for a meeting of the
full Council. On 20th September this came to the council meeting where
all representations were again made by allotment holders. The Leader of
the Council, Cllr Alan Weinberg, stood up to announce that he accepted
the requisition for the decision to be taken back to Cabinet. Anecdotally
there were unattributed comments that seemed to suggest that some
elements in the majority party would come at the allotments disposal issue
from a different angle, and that has proved to be the case. Officially,
nothing has happened to alter last July’s Cabinet decision to sell four
allotment sites in Redbridge. The first move after the requisition decision
was to set up the CPCP (Capital Programme Corporate Panel) to review
the options. That at least was all party and meetings were this time open to
the public and questions could be asked.

We have also had the Redbridge Conversation, a consultation exercise
aimed at asking Redbridge residents what they wanted money spent on and
how the amounts should be raised. This scheme announced with much
fanfare, ran from February to July 2008, and cost some £50,000. It was
designed to widen the basis of consultation to all stakeholders and not just
Redbridge Council Tax payers. The preferred medium of response was
through e-mailing a completed online questionnaire replete with tick boxes
to balance expenditure and funding levels. A series of Redbridge
Conversation events across the borough were held with accompanying
coffee and biscuits. With the exercise now over it lies with the Officers
administering it to make a summary of responses. Wonderful and
enlightened new democracy in action.

Er, not quite. Sufficient misgivings for the Redbridge Environmental
Partnership not to make a response and pass a motion of no confidence in
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the process. The Redbridge Allotment Forum did make a response with
more muted reservations regarding process and procedure. Naturally the
main elements of expenditure and funding had been selected in advance.
The electronic version of the questionnaire differed significantly in at least
degree from the hard copy version. Allotment sales remained a significant
and very specific element in the funding options with ALL allotment sites
in Redbridge were listed in an order that set out their value as the council
sees them. Responses have apparently been in the order of a few thousand
- less than 1% of Redbridge’s population reportedly. Allotment holders do
feel themselves seriously targeted by this exercise; at least the car parks and
buildings also identified as other funding options are less organic things.
Also it has been so childishly simple to subvert - just pick up multiple
questionnaires from library sources, return using different but correct
Redbridge postcodes and, hey presto, multiple responses.

Virtually all allotment site sale proposals assume (in print) that building
permission would be granted. “Events, dear boy, events” as Harold
MacMillan used to say but the current state of the mortgage and housing
market may well make it more and more difficult to sell the land to do
what the council wants with it at the price Redbridge thinks is right.
Redbridge seems to be increasingly out of step with other boroughs in east
London - irrespective of their party control. All surrounding boroughs do
seem now to have a higher uptake of their allotments than Redbridge.
Again, one has to ask why. It ain’t over until the Leader speaks this autumn
and it seems that it ain’t over after he has spoken either. Allotment holders
across Redbridge have every right to feel that they have been treated
extremely shabbily by the council cabinet members in having no further
decisions taken on the future and being kept in limbo for over a year.
There is no guarantee that the response to the Redbridge Conversation will
bring the allotment issue in line with the thinking of some members of the
majority party nor that it will not. Either way there may well be a need to
support the efforts of the One Nation elements of the majority party in
Redbridge, fight the legal battles that may also be necessary and make the
votes count in 2010 against those who regard allotments as “tarnished
silver”.

Trevor Hart
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THINGS TO DO IN THE VEGETABLE GARDEN
More from Garden Organic
www.gardenorganic.org.uk

Potato blight (Phytophthora infestans) was a huge problem last year but
this year does not seem to be so serious, as yet. Potatoes can be saved
if the disease is spotted in its very early stages. Remove the foliage
down to soil level, and then leave the tubers in the soil for a minimum
of 2 weeks before harvesting. Sort potatoes carefully when you do lift
them and be sure to discard any that show signs of disease. If not, you
risk stored potatoes turning into a rotten, slimy mess.

 Keep on top of brassica pest control on over wintering cabbages,
broccoli and Brussels sprouts. Whitefly and cabbage aphid can build
up over the summer and survive the winter, ready to move on to new
spring crops if the cycle is not broken. Pick off infested lower leaves.
Spray with insecticidal soap if infestations are bad.

OrganicLea’s stall at Hornbeam,
458 Hoe Street

Every Saturday 10am to 3pm
Support this local enterprise which is selling locally

grown crops as well as produce from Eostre Organics
www.eostreorganics.co.uk

www.organiclea.org.uk
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IS WATERMELON THE NEW VIAGRA?

We should be suspicious of news about watermelons timed to coincide
with the Fourth of July,  when watermelons are traditionally consumed in
the US. If you'd made an earth-shattering discovery about  watermelons,
chances are you wouldn't save it.

This story, however, is not entirely without merit: according to Dr Bhimu
Patil, director of Texas A&M University's Fruit and Vegetable
Improvement Center (how do you improve a watermelon? Put a hat on
it?), watermelon contains a phyto-nutrient called citrulline.

Citrulline is converted by the body into another amino acid, arginine.
Arginine, in turn, boosts nitric oxide levels, "which relaxes blood vessels,
the same basic effect that Viagra has " says Dr.Patil, to treat erectile
dysfunction! and maybe even prevent it." This is why, in the spirit of
scientific inquiry, I find myself at the supermarket at midday – not in an
attempt to treat erectile dysfunction, mind you, but perhaps to prevent it.
Oddly, there is only one watermelon left. Has word got out already?

Citrulline has long been sold as a dietary supplement, a sort of general
cardiovascular fitness tonic. And watermelons are full of the stuff: it was
first isolated from watermelon in the 1930s and takes its name from the
Latin for watermelon, citrullus lanatus.

There is more citrulline in the rind than the flesh, but you've got to eat
the flesh to get to the rind. I am discovering, as I write this, that while a
slice of watermelon is a summertime treat, eating a whole one, even a
small one, is a bit of a chore. I wish I could tell you that my virility levels
have, er, rocketed as a result, but given that the watermelon's main
constituent - 92% by weight - is water, the experiment is having an
altogether more predictable effect on my plumbing. I'll have to leave it
there.

Tim Dowling from the Guardian
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FAVOURITE TOOL

Ideal for composting large quantities of grass cuttings, this Tumbler is easy
to fill, and even easier to empty. By rotating the tumbler weekly to aerate
the mixture you can reduce composting time down to as little as 21 days!
Made from recycled plastic with a zinc-coated steel frame. 200-litre
capacity. 69cm wide, 117cm high.

Get growing organically with this easy to assemble practical compost bin.
Every garden can benefit from having all natural compost and this is great
way to recycle grass clippings and food waste. Manufactured from high
quality Chinese Fir sourced from FSC Certified managed forests, provides
all natural insulation the slatted design also has built-in ventilation on sides
and back to ensure good air circulation for composting. The timber is
pressure treated with ACQ to give it a long life.
FSC Certified Chinese Fir: Wooden Compost Bin: 60x60x60cm high.
Some assembly is required.

£19.99

http://www.greenfingers.com/superstore/product.asp?dept_id=200337&
pf_id=LS3773D
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Directions to the Welcome Centre
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CONTACT DETAILS
 www.elog.org.uk

Contact details for ELOG committee members:

Chair:
Anne Tennant, 120 Northcote Road, Walthamstow, London E17 7EB
Tel: 020 8520 5386

Vice Chairman:
Ken Coe, 139 Stradbroke Grove, Ilford IG5 ODL
Tel: 020 8550 2818

Secretary:
Frances Schwartz, 43 Arbour House, Arbour Square, London E1 OPP
Tel: 020 7265 8257

Treasurer:
Adrian Stannard, 19 Avon Road, Upper Walthamstow, London E17 3RB
Tel: 020 8521 4400
e-mail: adrian.stannard@btinternet.com

Newsletter Editor:
Jeff Barber, 39 Seagry Road, Wanstead, London E11 2NH
Tel: 020 8530 2842
e-mail: julia.barber@freeuk.com

Copy for the next edition of the Newsletter
to be with the Editor by 1st December 2008


