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Saturday 9th October
Apple Day
11am to 4pm

Vestry House Museum

If you can spare some time to help please ring
Adrian  07828 337973

adrian.stannard@btinternet.com

so that you can be included on the rota -
many hands make light work!!

Come and celebrate the
10th Anniversary
of Walthamstow’s

Apple Day

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

Newsletter 63
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10th Anniversary of Apple Day

Saturday 9th October 2010

From 11am to 4pm

At the Vestry House Museum, Vestry Road,
Walthamstow, E17 9NH

There will be displays of apples
from Crapes Fruit Farm

near Colchester.
This is only a small selection of the

hundreds of varieties that exist.
3 varieties will be on sale. We are

waiting to hear which ones as it will
depend on when they are

ready to pick

There will apple juicing, apple bobbing, apple tasting, apple trees, apple
bonsai, apple cakes to name but a few of the attractions available.

Lots of home baked cakes from ELOG members and Waltham Forest
College. In addition Organiclea will be looking after the juicing and

selling their vegetables.
And a special area for the children to make apple art.
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Oct-Dec 2010: Food growing courses at
Organiclea’s Hawkwood Nursery growing site in North Chingford, E4 –

all levels of experience welcome!

Getting ready in the food garden: Winter tasks and preparing for
Spring
Every Wednesday 7 weeks, 9.30-12.30, starting on Wed 6th October
This course will suit those with an interest in food growing. Follow a 7
week learning plan and gain tips for the growing season ahead and
look after the garden during winter. For this course you need to register
through Community Learning Waltham Forest. Email
clare@organiclea.org.uk or call Organiclea on 020 8524 4994 for the
full course code details in order to do this. The fee is £96 / £24.

Growing vegetables, fruit and flowers
Every Wednesday, 10 weeks, 1.30-3.30 starting Wed 6 October
This course is organised through Community Learning CLaSS Waltham
Forest - a package of courses specifically for adults with learning disa-
bilities. For more information call Clare at Hawkwood site on 020 8524
4994 (clare@organiclea.org.uk)

Saturday 30 October, 10-4: Supporting communities to garden
This day course is designed for those planning, or involved in organis-
ing a community food-growing garden or project. The day aims to sup-
port you in your community garden development work. Contact Clare
clare@organiclea.org.uk or telephone 020 8524 4994. £40 for the day
(some concessions available).

WEEKEND COURSE: November 20th-21st: The essentials of Pruning
and growing fruit trees 9.30-3.30 (both days)
This weekend course is for those wishing to include productive fruit
trees in their food garden design. Sessions will include pruning tech-
niques, pruning tools, selecting trees for different sites, planting and
aftercare. For this course you need to register through Community
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Learning Waltham Forest. Email clare@organiclea.org.uk or call Or-
ganiclea on 020 8524 4994 for details in order to do this. The fee is
£95.

November 26th: The vine trail: Grow and looking after grape-vines
9.30-3.30
The course will look at everything to do with growing grape vines, from
their planting, and growth training, propagating new plants and specific
pruning essentials. It will start in Clapton, visit another site in Waltham-
stow before finishing at the Hawkwood Nursery. A minibus will transport
participants. To book email clare@organiclea.org.uk or call 020 8524
4994. £40 (some concessions available).

www.organiclea.org.uk.
Directions to our growing and training site are on the website – see ‘finding us’.
Courses at the Hawkwood Plant Nursery – Organiclea’s growing site: Our 12
acre market garden growing site with classrooms and glasshouses in North

Chingford. 115 Hawkwood Crescent. E4 7UH / 020 8524 4994

West Essex Bee Keepers AGM
A pity no ELOG members were free to come to the talk in the grounds
of Willow Cottage by Curtis Mill on Sat. 12th. July. I took 2 friends
along. It was very well attended. I didn't know there were so many Bee
Keepers around! It was a very interesting talk given in a lively manner
about the history of chemicals used in farming, and the sad and danger-
ous legacy they have left; also their effect on the bee population. There
was a wonderful spread laid out for tea, which we enjoyed, as well as
the delightful organic garden in an idyllic setting!
June Cocksedge

Lobos
with

sawfly
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ELOG Visit to Andrew Tann’s Fruit Farm
4th September 2010

On 9th October 2010 we’ll celebrate the 10th Apple Day organised and
run by ELOG. Everyone remembers at Apple Day the lovely and
unusual apples for tasting and buying, or just to look at in the display.
These are provided by Andrew Tann at Crapes Fruit Farm.

To get us in the mood, and better informed, ELOG’s Event Organiser
June Cocksedge arranged a visit to Crapes Fruit Farm.  Andrew Tann
gave us a wonderful tour of the sixteen-acre orchard, which specialises
in local and heritage varieties.  It was set up by his grandfather in 1922.
His father took over in the 1950s, and made new planting in 1959.
Andrew took over in 1986-7, took some of the trees out and planted in
the 1990s.

He still makes changes, sometimes by grafting on to pre-existing stock.
Andrew pointed out the apples he has regularly supplied us for sale,
such as Lobo and Sunset and my favourite, the Ribston Pippin.  Our visit to
the orchard was a month before our Apple Day, so we could see apples
which were ripe much earlier than October.  The White Transparent was a
new one to me.  It is a July apple. Beauty of Bath (commercially available)
is picked from late July. Worcester Pearmain apples glowed brightly on the
trees, and were to be picked from the next week onwards.  Rather
insipid if picked too early, the Worcester is a delicious apple when ripe
and its flavour and sweetness has developed, which is usually in mid
September.

As for the cookers, Andrew pointed out the red Bramley Seedling, which
comes as a surprise to those who only buy their cooking apples, as shop
Bramleys are always green.  Commercial growers sometimes pump up
their apples with nitrogen and water and pick their apples very early to
go into cold storage.  Other cookers were Ontario, which keeps till end
of March, but marks very easily. Bismarck is picked in October and used
from November to February.
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We saw dessert apples which Andrew does not have picked until late
October, like Sturmer Pippin, or even early November, such as the
wonderful Darcy Spice.  As we walked round Andrew filled us in on ideal
times (November to January) and frequency of pruning.  Do not prune
every year, as it robs the fruit of calcium and you will risk bitter pit.

 Although the orchard is not certified organic, the cultivation seems in
accordance with organic practice. The tasty apples which the orchard
produces bear witness to both grower and resilience of the apple when
you consider the conditions and the dry, stoney soil in which Andrew
and his family have had to grow the fruit.  The last decade has seen long
dry spells.  The orchard has been troubled by mountjack and fallow deer
(escapees from nearby estates) who mark territories by pulling branches,
and love the young shots of cherry and rose.  Over the years, Andrew
has learnt the value of allowing grass and wild flowers to grow
underneath the tree branches, and grass grow between the rows of trees,
which helps conserve moisture.

The beekeeper amongst our group noted the beehives with approval.
He also quizzed Andrew about the difficulty of growing that prince of
apples, Cox’s Orange Pippin.  Cox apples do not like cold wet weather in
June.  It causes Cox spot, a deficiency of magnesium in the leaf leading
to the leaves dropping off.  You need to develop a philosophical
strength as an orchard grower.  Andrew has several rows of Cox apple
trees, with James Grieve placed at the end of rows to aid pollination.  This
difficult year saw late frosts and long weeks of cold nights which the
James Grieve survived better than the Cox and meant that their
flowering did not coincide.  The Coxes were hardly pollinated, so we
saw almost fruitless trees.  All the same, Andrew envisaged that the
ladies who came in to pick so carefully would be busy until November.
The various apples are gone through every day to be picked in their
optimum condition.

Amongst the apples which can be eaten as dessert or cooked which
Andrew showed us was the Duchess of Oldenburg, known for over four
hundred years and from Russia, near the natural apple forests from
which our eating apples probably derived.  A more recent import is the
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Crispin, deliberately cultivated in Japan and known in the rest of the
world as the Mutsu.

There is not room to name all the apples which Andrew showed us, but
we must not omit the Cowsnout, which looks as picturesque as it sounds.
Before we left Crapes Farm clutching bags of damsons, plums and
apples, one of us was able to amaze Andrew.  Admiring the quinces near
the entrance, one of the ELOG party borrowed a penknife to
demonstrate quinces, if cut into small pieces, can be eaten (and enjoyed)
raw.  It just shows you that if you have an orchard, you never stop
learning.

The Apple Day Lecture will feature photographs taken by Gunta
Andressen during the ELOG visit to Crapes Fruit Farm. Come and look
at the display of some of Andrew Tann’s heritage varieties, and taste and
buy others, at our Apple Day, 9th October 2010, Vestry House
Museum, Walthamstow, 11 am to 4 pm.

ELOG Members being
welcomed by Andrew Tann

Bismark

Ribston with ladybird
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Co-op sells GM food in Walthamstow

This time, Friday 11 June 2010, the GM issue really came home to
me, right into my fridge: I bought a goats cheese from the local Co-
op. I had bought and eaten this cheese before and am pretty certain
that I read the label the first time I bought it because I do usually read
labels, so they probably changed the ingredients or the labels or both
since then. I don’t know what prompted me to read the label this time
when I took the cheese out of the fridge but there it was: “Goats
cheese* *Made using a vegetarian rennet extracted from a
genetically modified micro-organism.”

My jaw dropped. Not only had I bought GM food, I had bought it
from an outfit that normally prides itself on its ethics, and not from a
profit-oriented corporation.

Also, so far I had thought that selling GM food was illegal in this
country - or had I misunderstood something here?

What I also found a bit sneaky here is that, in order to make the
cheese vegetarian - which many people associate with “healthy” -
they replaced the rennet (normally obtained from the lining of calves’
stomachs) with a GM product.

Whatever is going on here, one thing is clear: If I want to be sure to
avoid GM food I must eat exclusively organic food.

And that puts me off my cheese all the more because locally (Higham
Hill) no organic cheese - nor any other organic food, for that matter -
is being sold anywhere because most people here are poor and would
not be able to afford it. Which, to my mind, puts an additional cynical
touch to GM food being sold here where most people can neither buy
nor afford safe alternatives.

GMOs have already caused great harm to man and beast, such as
stomach lesions, excessive cell growth (which, as far as I know, is



9

polite language for the early stages of cancer), immune system
damage, impotence and death. Animals don’t eat GM feed if
alternatives are available to them. The biotech industry works hard to
suppress research that does not fit their pretty picture of GM and has
been known to wreck the lives and careers of scientists who try to
publish their work anyway - google “Arpad Pusztai” as one of the
more prominent examples. All these and other serious problems with
GM are capably presented on the “GM Watch” website and in Jeffrey
Green’s books “Seeds of Deception” and “Genetic Roulette” and his
websites of the same name.

For now I just want this bit of information out as soon as possible to
as many people as possible, and I’m asking you also to spread this as
widely as you can if this issue touches a nerve with you. Once I have
a working computer again I’ll do some letter and e-mail writing to try
and find out at least if it is indeed legal now to sell GM foods in this
country and why the Co-op, given its usual ethics, sells the stuff in
the first place. Again, you may also wish to write some letters or e-
mails to some forces-that-be or express your concerns/anger/whatever
in some other non-violent ways that you think may be effective.

Meanwhile, it’s organic cheese or none at all for me from now on!
Gunta
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The GM Debate Continues

Dear friends,

In the next few weeks, the UK Government (represented by Defra
Minister Caroline Spelman at the EU Agriculture and/or Environment
Committees) will be required to vote on European Commission
proposals to change the EU regulations on the approval of GMOs for
commercial cultivation. THE FIRST MEETING WHERE THIS
WILL BE DISCUSSED IS THE EU AGRICULTURE
COMMITTEE ON 27 SEPTEMBER, so please act urgently to give
your MP time to forward your requests (see below).

At present GMO approvals for cultivation are made at EU level and
cover all counties. Although the idea that GMO decisions on growing
GM crops based on socio-economic and ethical grounds should reside
with Members States (MS) rather than the EU or EC is welcome, it is
important that any changes in the law allowing MS to ban GM crops are
drafted carefully to ensure that such action can be taken without the risk
of it being legally challenged or overturned. Equally important is to
ensure that any changes to the law and procedures do not leave
consumers and farmers in MS that do approve GMOs for cultivation
with no protection from contamination and no rights to claim full
compensation.

GM Freeze is concerned that the present proposals from the EC are
flawed and need significant improvement to ensure they will actually
allow MS to ban GM crops if they wish with total legal certainty and to
ensure that the rights of all EU citizens and farmers to choose GM-free
food, feed and seeds are fully protected. In addition the EU Council of
Ministers called for significant measures to be adopted in December
2008 that have yet to be put in place, and these must be acted upon
before any further movement on the Commission’s proposals.
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Please write to your MP as soon as possible and ask her/him to write
to Caroline Spelman at Defra urgently to urge her to take these issues
into account before she casts the UK’s vote at the Council of Ministers
on 27 September. Here is a draft letter you can send or adapt
(individual, personalised letters are far more effective):

Dear MP (add correct MP name),

In the next few weeks the UK Government will be asked to vote on
proposed changes to the way GM crops are approved for cultivation in the
European Union, as put forward by the European Commission. Many
experts have raised doubts as to whether these proposals are legally sound
in terms of the EU Treaty, the Single Market and international trade
agreements.

I disagree with these proposals as the are currently tabled, and as your
constituent I am asking you to please ask Ministers, and particularly
Caroline Spelman MP, for their assurance that they will not agree to the
proposed changes unless Members States will be able to ban the
cultivation of GMOs without leaving themselves open to legal challenges
and the proposals provide more powers than the existing legislation to ban
GM crops and prevent contamination.

Would you also ask Ministers to delay any changes until there is full
implementation of suggested improvements to the risk assessments for
GMOs, liability for GM contamination and the prevention of contamination in
seeds, as called for by the Council of Ministers in December 2008 but not
yet acted upon.

Without these reassurances it would be unwise for Ministers to agree to the
EC proposals because the Commission envisages them as way to speed
up the EU approvals of GMOs for cultivation and wishes to see many more
GM crops on the market and grown. Thus the countryside would be opened
up to widespread contamination of poorly tested and potentially unsafe
products without anyone being held liable, as well as putting farmers at
odds with the explicit wishes of UK and EU consumers who still reject GM.

Please would you also sign EDM 772 (see
http://edmi.parliament.uk/EDMi/EDMDetails.aspx?EDMID=41732&SESSION=
905), which supports legally sound moves to allow decision on GM crop culti-
vation to be made by Members States, moves to improve risk assessments,
measure on contamination prevention and liability.

Yours sincerely,
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Copy for the next edition of the Newsletter
to be with the Editor by  1st December

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

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

CONTACT DETAILS
www.elog.org.uk


