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

Newsletter 58
January 2009

PROGRAMME FOR 2009

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

Tuesday 10th February - Plantlife - a talk by Mary Smith,
Plantlife volunteer and retired Science teacher.

Tuesday 10th March - Annual General Meeting and
Seed Swap - If the group is to thrive your support is
needed so please come along and help plan the future of
the group and vote for your committee.

Tuesday 14th April - A showing of Robert Hart’s
Forest Garden DVD followed by a discussion of the
issues raised.

All Welcome - you can become a member at the meeting

Subscriptions for 2009 are now payable

Please find enclosed a renewal form

We look forward to your continuing support
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APPLE DAY DONATIONS
As usual Apple Day 2008 was a great success. It was a close thing as the
previous week the Apple Day at Copped Apple was almost flooded out.
Mind you that added to its charm as it had to be held in the partly
restored building, giving a wonderful opportunity to see the restoration
work at close hand. Only part of the roof is complete which meant some
floors had a constant flow of water through them! This was well
compensated for by the log fires which were burning in the dry rooms
– a wonderful atmosphere for a celebration of the apple!

By the time our event at the Vestry House Museum took place the sun
had returned and a wonderful day was had by all. There are too many
people to thank individually for the success of the day but it is wonderful
example of the community pulling together. The money raised meant we
were able to distribute £1,500.

We decided to send a £500 donation to each of the following:

Send a Cow “Gifts like yours are essential in enabling Send-a-Cow to
continue to support poor people in Africa, giving them the knowledge,
skills and confidence to improve their lives”

Practical Action “This generous gift will greatly help build lives and
futures for poor people living in the developing world, and assist this
organisation to find practical answers to poverty”.

 We also donated £500 to the Vestry House Museum.

MEMBERSHIP RENEWAL

Now is the time to start the new year afresh and renew your
membership of ELOG. In the halcyon days of last spring the AGM
decided the membership fee should be doubled. Less than 12 months
later and in the middle of a serious recession that does not look such a
good idea!! The committee has decided to override the AGM (don’t’
vote for us this year if you think we are out of order!!!) and deferred
the increase to better times!! So this year’s bargain of the century is
membership of ELOG will remain at the same price as it has been for
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Come  along to our next meeting
and bring your friends.

TUESDAY 10th February 2009 at 7.45pm at the
Welcome Centre
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THE FUTURE OF ELOG

A group like ELOG is only as successful as it members want it to be.
When it started the organic movement was in its infancy so people
were interested in finding out more. We now find it harder to get audi-
ences for our meetings. Without keen helpers it is impossible to attend
outdoor events and to spread the message further.

Should we worry if ELOG was to close? Ann in her item WHY THE
ORGANIC MOVEMENT, makes a very strong case for us to contin-
ue fighting the battle for organic food as the organic food movement
comes under pressure during these unprecedented economic times.

So if we are to continue the fight how must we change our organisation
and the way we educate people about organic food? Should we be try-
ing to cover such a large area as East London? At the AGM we will be
discussing the future of the group. So if you feel it is important to keep
ELOG going please come along to the AGM on 10th March. People’s
habits are changing fast so we need to keep up with the changes, but
we need YOU to contribute time and energy to help with the campaign
for organic food.
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WHY THE ORGANIC MOVEMENT – ANNE

We need organic cultivation of plants and rearing of animals as much
now as fifty years ago, when Lawrence D. Hills set up the Henry
Doubleday Research Association.

We want to know that what we eat is not polluted with the chemicals put
in the food to keep off pests, or to artificially quicken growth, or to kill
competing plants (weeds), or to extend storage or shelf-life.

Feeding the soil with compost and manures increases natural biological
activity, getting more nutrients to plants and retaining moisture.
Humus-rich soil also has the capacity to “lock up” toxins so they neither
get absorbed by plants, nor get washed away. Much of the pollution of
the seas derives from chemical cultivation.  Plants take up a tiny
proportion of artificial fertilizer.  The rest is leached into waterways and
seas.

The manufacturers of agro-chemicals are the ones who are attempting
so hard to force GM on us all.  They developed GM seeds which are
bred to survive heavy and repeated doses of the pesticides which the
same firms manufacture.  They additionally try to ensure that the
growers of their GM seeds cannot save viable seeds for the next crop
(terminator seeds), so that the profits from seed sales continues
indefinitely.

Look at the ingredient lists of commercially manufactured food:  a huge
proportion contains soya, which is also put in animal feed. (We do not
have to be told about that, unless we buy certified organic, which
prohibits GM).  That is why the GM firms targeted soya as their
world-wide seed to get grown and sold. The public are overwhelmingly
against this sort of GM.  It is a live issue, and the GM firms have
renewed their propaganda to soften up governments and public to get
us to accept it, knowingly or not.



6

ELOG continues its support of the Pesticide Action Network, which
does so much to further research and campaigning on agro-chemicals,
and the poisoning of farm workers and public by “cocktails” of licensed
pesticides.

We read a lot in the press about people turning their backs on the
purchase of organic food since the economy went into recession.  Of
course, in ELOG we know that growing our own, or sharing crops with
neighbours or friends who grow their own, ensures tasty, non-
chemicalized vegetables. What about the food we do not grow or make?
Fifty years ago the average English family spent a third of its income on
food.  Now, it is half that.  We need to consider whether we should be
prepared to spend more on the food we choose to buy.  If money is tight
(as it is for many of us) perhaps we can share knowledge and experience
about storage of what we or friends have grown, getting better at using
what we have bought or grown, and enjoying meals from “leftovers”.  I
know that I need to get better at all of these.

When ELOG members get together, we can share information,
experience, and also our difficulties and questions.  The ELOG
committee (June in particular) has maintained the number of evening
meetings with this in mind. In 2008 the attendance has often been
disappointing. This may be related to our not having a volunteer to
produce leaflets.  Please think about helping.  Individual action, your
action, really makes a difference.  Consider that your turning up is in
itself a contribution to ELOG activity.

ELOG in 2008 continued its reaching out to a wider public, from central
east London to the edges of Essex, having a presence in several day-time
community and allotment events.  Unfortunately, Waltham Forest
Council is at present beset by community events “organisers” who
encourage amplified music/musak played so loud that one cannot hear
another speak.  This adds insult to the injury of their putting up the
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community group fees for attending their Green Fair, and Chingford
Day.  The Committee are exploring alternative ways of holding or
participating in a true Green Fair.  Over the years, local residents get
used to ELOG’s stalls.  They report back to us that tasting our fruit, or
potatoes, or homemade bread, has encouraged them to have a go.
Brilliant!

ELOG continued with the intensive-effort, high-profile organisation of
Apple Day.  We funded children’s activities people, allowed an apple
tree grower to have a pitch, and welcomed again the presence of
Organiclea, and friends and fellow-workers from the Fuschia Society,
Friends of Walthamstow Village, Essex Beekeepers and the Civic
Society. Most important were the members of the public who, as usual
came from many parts of London and Essex.  Thanks to all those who
helped in making bread, cakes, jams and chutneys, and who grew
vegetables and plants for sale.  Thanks to the organisers, and workers
on the day, and to Adrian the Treasurer, and great coordinator of Apple
Day. He chose the right date again, a day which provided lovely weather
encouraging attendance, and helping make it so enjoyable.

Our Apple Day, as we know from feed-back, has introduced thousands
of people to apples they may not have heard of, and Groundwork’s
marvellous message of “grow local, develop the community
safeguarding of local varieties and local orchards and other fruit
production”, as well as to ELOG’s aims and activities.

From the money raised at Apple Day ELOG was able to make a
donation to the Vestry House Museum, which hosted Apple Day, and
substantial donations to the charities Practical Action and Send a Cow.
We run a stall at Apple Day selling the vegetables and plants we have
grown, specifically to support these charities, and then top up this sum
with proceeds from other stalls.
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ELOG has supported these charities because both encourage
sustainable, efficient and continuing use of small sums. Practical Action
develops and provides mechanisms, for example, for accessing clean
water, which are cheap, simple and efficient enough to be repaired and
maintained by the communities who receive them.

Send a Cow provides honey-bees, fruit saplings, fuel-efficient clay
cookers, irrigation systems, goats, chickens and compost systems as
well as cows, to the poorest of the poor in Africa.  Other general
charities have cottoned on to this notion of sending gifts.  Send a Cow
does this in a way which ties it in to ELOG’s aims and principles.  It
provides to communities who select the individual recipient, who is
trained up in organic cultivation, and the building of any structure
which will be needed in keeping the animals or growing the crops.  The
recipient is supported by her or his community and local, trained
organic gardeners or vets, and undertakes to pass on first fruits to
another recipient.  So this method of giving provides training in organic
cultivation and enriching of soils, and strengthens communities.  The
blind and handicapped poor and survivors of genocide and aids have
been some of the recipients of our donations.

So our work goes on, and the need for it is as great as ever.  Our
membership is holding up well.  Let us know by e.mail, letter, phone
call or better, in person, of any of your ideas, questions, issues you think
we can or should tackle.  A couple of additional volunteers to go on the
Committee (five or six meetings a year), or produce or circulate leaflets
would strengthen us greatly.

Thanks for your membership and all other support in 2008.
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STORAGE OF FRUIT

At a recent committee meeting we were mulling over what would be
helpful to our members and we came up with storing of fruit. Many of
us have a glut of fruit during the fruiting season and it would be useful
to store some of it for later. These days there is no shortage of infor-
mation but this web site seems to cover everything you can think of
when comes to searching for fruit and storage!!

http://homecooking.about.com/od/fruitstorage/
Fruit_Storage_How_to_select_and_store_fruit.htm

Cherry Storage
Store unwashed cherries in a plastic bag in the refrigerator, and wash
just before eating. Before eating fresh sweet cherries, leave them out
on the counter for a few hours as the flavour is much better at room
temperature. Fresh cherries should be consumed within two to four
days.

How to Freeze Cherries

You can freeze fresh cherries, but they should be pitted first, other-
wise they will take on an almond flavour from the pit. Beware the
juice when pitting cherries, as it will stain clothing.

Freeze whole, pitted sweet cherries in 40 percent syrup (4 cups water
plus 3 cups sugar) with 1/2 teaspoon ascorbic acid (or citrus juice)
added per quart of liquid.

They may also be pitted and frozen without liquid in plastic bags with
all the air removed. Some cooks prefer to freeze separated cherries on
a cookie sheet and then pack in bags for freezing.

To freeze sour cherries for pie filling, stir 3/4 cup of sugar into each
quart of pitted, whole sour cherries. Pack in rigid airtight containers
with 1/2-inch headspace or airtight bags. Frozen cherries will last ten
to twelve months in the freezer.
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GREEN FAIR – NOT ANYMORE

The London Borough of Waltham Forest has turned its Green Fair in-
to a celebration of its outsourcing companies and left its community
groups behind. They put the cost of a stall up to an unacceptable level
of £40 for just a table in a crowded marquee. At Chingford Day not
only was the cost the same but the amplified music was so loud we left
and had our money returned. So what is the future of real community
events? If you have any ideas please let us know. There are various
Friends of Park groups who have access to suitable venues so is the
way forward for those groups to organise an event with a green theme?
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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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FAVOURITE RECIPE

June’s Luscious Leftover Soup

Having found various items around her kitchen and fancying some soup
June put this together:

Celery, Potatoes, Cream Cheese, Onion
(quantities dependent on what is leftover!)

Peel the onion and sauté
Boil the potato unless it is already a leftover!
Put all the ingredients into a blender and chop up finely
Thin with water or stock
Heat up and simmer for a short while
Add seasoning to taste
Serve and enjoy!!

Thanks to June for this recipe. June has been organic for many years and
is a wonderful example of what the benefits can do for you. What would
you expect to do for your 80th birthday celebration? – well I doubt that
there are many people like June who organised a long bike ride for her
friends. Just in case you think we are making it up here is a picture of the
birthday celebration!!
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GENETICALLY MODIFIED ORGANISMS

Consumer pressure and scientific concerns have largely kept GM foods
and crops out of Europe. Millions of tons of GMOs enter Europe each
year in the form of GM animal feed. Unlike GM foods meant for
humans, these "stealth GMOs" do not have to be labelled and remain
hidden from consumers.

In the face of growing consumer rejection of GM foods even in their
homeland of the USA, GM animal feed has become the biotech
industry's lifeline. Stop GM animal feed and we stop the GM industry in
its tracks.

The recent report on the long term studies carried out for the Austrian
Government, shows yet again the dire impact GM feed can have on
animals. (GM Maize Reduces Fertility & Deregulates Genes in Mice)
http://www.i-sis.org.uk/GmMaizeReducesMiceFertility.php

The impact on humans has not even begun to be properly investigated,
even though the reasons for concern were known to the FDA right from
the start.
If you're in the UK, take action now on GM animal feed:
http://www.bangmfood.org/take-action

If, like most people, you don't want to eat GM foods, you may be
surprised to learn that millions of tons of genetically modified organisms
(GMOs) are going into producing the food we eat. These are the stealth
GMOs whose presence in the food chain is carefully concealed.

And here is how the trick is pulled:
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Because people around the world don't want to eat GM foods, hardly
any GM ingredients are going directly into foods that have to be
labelled or that can easily be boycotted by consumers.

In the USA, where most GM crops are grown, GM ingredients don't
have to be labelled. As a result, GM ingredients are going into highly
processed US foods where they are hard to identify. More recently, the
Bush administration's big subsidies for biofuels, and particularly corn
(maize) ethanol, means GMOs have also been used for fuel, avoiding
direct consumer
contact.

But this is not where most GM crops are going. They're being traded
around the world in a way that's almost entirely hidden from
consumers, including consumers in Europe. Although GM ingredients
that go directly into food products have to be labelled in the European
Union, there is a way of directing GMOs to consumers that cannot
easily be identified.

Animal feed is the only large-scale outlet for GM crops in Europe.
This is because animal feed can be bulk traded, making it harder to
trace. Because of a loophole in the European Union's GM food
labelling laws, the meat, dairy products and eggs produced with GM
animal feed do not have to be labelled as such, creating a complete lack
of transparency. So, animal feed means GMOs are getting into the
human food chain through the back door. Because of this, despite the
availability of plentiful supplies of GM-free farm animal feed, our
meat, eggs, and dairy products are being contaminated by stealth
GMOs.
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Directions to the Welcome Centre
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Copy for the next edition of the Newsletter
to be with the Editor by 1st March 2009

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

CONTACT DETAILS
www.elog.org.uk


