The Organic Way Ahead
As always, at this time of year, we are, to use a current vernacular, all about potatoes.
This Newsletter gives the first version of what will (closer to the actual day) become a
more complete list of our Potato Day varieties. To that end, I’ve been reading
gardening blogs, potato databases and the like, which has really started to whet my
own appetite. ‘Do try EM10’, I’ve written elsewhere, and as I type that, I’m thinking
‘we’re definitely going to try EM10, and Rudolph and Stemster and…’ Well, it will get a
bit out of hand. I’ll soon start practically dreaming about potatoes, and really looking
forward to potato day. All those trays of gorgeous potatoes! An exquisite sight, set out
like that, and you all know that I’m not joking! It is thus very tempting to write about
nothing but potatoes, boring as that may be for those who are not such ardent lovers of
the sacred tuber. But I will try to resist, so that I can draw your attention to something
possibly more important (No! did I really write that?)
A few NOGs committee members went to Ryton recently as part of a series of meetings
between GO and local groups which are intended to improve collaboration and
engagement between the central organization and affiliated local groups. As reported
elsewhere in this Newsletter (treasurer’s report; committee report), Barrie, Bethan, Kate
and Irena found Ryton much changed, and clearly facing what are often referred to as
‘challenging times’. Not all the garden area was open, and the shop had gone.
Coventry University now has a Centre for Agroecology, Water and Resilience at Ryton,
which helps GO to continue as a research organization. And the GO website reported
on 12 Jan that the care of the organic demonstration gardens has now been contracted
out to Newman Landscapes, who will manage the gardens organically, so that they can
remain open and accessible to the public. The GO website reports that this was a
difficult decision, arrived at after much debate. Other options would have involved
drastically reducing the size of the gardens, or only opening them by prior appointment.
Challenging times indeed, but such difficulties notwithstanding, our representatives
report a renewed determination at GO to focus on the core values and charitable aims
of the organization. They encountered a positive attitude to working with local groups
and were heartened by the commitment to GO’s central aims of ‘getting more people
growing organically, with a particular focus on engaging new audiences - young people,
disadvantaged communities, and people with personal challenges - and protecting our
organic heritage, challenging anti-organic proposals and campaigning for organic
protection’. This work is vital and it is fantastic to hear of GO’s new focus on such
important goals. For while we may feel that organic gardening is rather mainstream
(apparently 80% of those present at the recording of Gardeners’ Question Time on 4
January supported gardening organically), there are still very many powerful voices
raised against organic approaches. I sense a widespread perception that organic food
is a bourgeois luxury, simply irrelevant to those on lower incomes. It is routinely
claimed, and in the main not challenged, that organic production cannot feed the world.
We need a vibrant and confident Garden Organic to use its influence and speak up for
sustainability and organic values. At the same time, we need to collaborate with
Garden Organic to work locally to make organic gardening accessible to all.
We are therefore delighted that James Campbell, the Chief Executive of Garden
Organic, is coming to address our March meeting. Please support this meeting and
let’s offer James a warm NOGs welcome with our unique blend of support,
engagement, scrutiny and debate (that’s how speakers like it!). We look forward to
seeing you there as we all find out more about the way ahead for Garden Organic.
2

THE THOUGHTS OF CHAIRMAN BARRIE WARD
A Bout of the Hiccups
A fairly long time ago, when I was a fledgling criminal practitioner (no, not a criminal!) in
Norwich there was an advocate in those courts called Victor B. He was rated pretty
highly by the local burglars, those who engaged in impromptu surgery, and car nickers
especially.
But one day Victor B was afflicted by a bout of hiccups, not just the brief interlude after,
say, too much Christmas pudding eaten too quickly, but a prolonged succession which
gave him no rest and certainly no criminal advocacy for weeks on end. It was, I’m
afraid, a complete conversation stopper of a kind which, mercifully, I have never
suffered (what’s that, you say?). Anyway, Victor B eventually recovered, to the relief of
the criminal fraternity of that lovely provincial city, and at least his misfortune gave a
fledgling the chance to fly!
I was reminded of this by a gentle and inimitable email which Kate, our secretary, sent
round just before Christmas, in which she reflected that NOGs has had a good year
with only a few hiccups and plenty of laughs. That got me thinking about the hiccups.
One of the first and funniest was almost exactly a year ago. As you perhaps know, we
like to carry the sacks of potatoes into the hall of our church venue the night before
Potato Day, the better to be ready for the off the following morning. Given the
personnel involved, we look a sinister lot at the best of times, let alone when we are
bent double under the weight of potato sacks in an aura of potato dust at dead of night.
All the more surprising, then, for all concerned, when on entering the hall we found
immaculately dressed guests embarking on a slap-up dinner. I don’t know who was the
more surprised but you will be glad to know that wise counsel prevailed and we didn’t
dump the sacks among the seated throng! Actually the United Reformed Church is a
brilliant venue. We always enjoy the event and so do you, so don’t forget to come on
Saturday 31 January.
In truth there weren’t many qualifying events, although the rats did get at our early
potatoes on the Whitemoor plot and I hope, deservedly developed a severe bout of
hiccups as a result.
As always, like Kate, at this time of year, I remember the laughs and good fellowship.
Potato Day at the beginning of the year was, as I’ve already hinted, a great success in
terms of the quality and wide selection of tubers, the team effort in getting it together,
and financially.
Although I was unable to go, everybody said how much they enjoyed the Malvern
Spring Show (shall we go again this year?). We had a series of excellent speakers,
some outstanding, I thought, and so did you, judging by your response. The committee
but especially Kate continued to be inventive in their choice of topics, and once when
our speakers had to cancel at the last moment we ‘fermented’ in our own company like
a compost heap in full spate.
We have a membership of over 100, many of whom either join our work parties or
come down for a coffee and a chat. It’s always good to see people and this year it
would be nice if all our members could come and have a look. With the patient and
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good-humoured guidance of Ros we are interested in developing new ideas on the
allotment, including, of course, the ‘no dig’ plots, but also, as Ros will tell you
elsewhere, ‘Hügelkultur’ and Bethan continues her exciting development of the exotic
border. Irena, as I’ve said before, is a great conservator of our composting and our
finances which remain, as you will see, in a healthy state.
And that leads me onto say thank you to your committee for their support, sense of
humour and unfailing commitment, all of which are reflected in this Newsletter which
Rachel miraculously produces always in the nick of time. We enjoy having your
support, thank you for it. And have the best of organic growing in the coming year.

NOGs Winter Walk
Barrie modestly hasn’t
referred to the everpopular Winter Walk in
his review of the year. I
wasn’t there myself this
year, as Sheldon and I
were off to Somerset for
some winter walking
away from
Nottinghamshire. The
cover picture of one of
my favourite plants, the
gorgeous Hart’s Tongue
Fern, asplenium
scolopendrium, is from
one of our Somerset
walks, where it was also Decent footwear is needed for the NOGs Winter walk…
quite soggy in places!

… but Barrie reassures everyone he’s ordered some
sunny weather!
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Here are some pictures
of the Winter Walk in all
its muddy glory. Thanks
to Terry Hanstock for
dishing the dirt as our
photo-journalist! And
thanks, as always, to
Barrie for leading the
walk and arranging a
nice pub lunch, a crucial
feature of the NOGs
winter walk. Keep your
eye out this year for
NOGs trips, visits and
walks, which are very
enjoyable and sociable
occasions.

Boots off & into the pub.

Don’t believe them if they tell you they
walked that far!

Potato Day 2015: Saturday 31 January, 10.00-2.00
Sherwood United Reformed Church, Edwards Lane
This year’s Potato Day will be in the same venue as last year, and we will have teas
and an information stand as well as tubers, onion and shallot sets for sale. The price
per tuber is 18p, as last year. We are also retaining the £1 entry charge for nonmembers – refundable for anyone who joins on the day.
Contributions of cakes are most welcome. We are always very grateful for the
delicious home-baked cakes which are essential to make the day go with a swing! After
all that pushing and shoving to get hold of their favourite variety, our visitors will need a
piece of your lovely cake. Ring Kate or one of the committee if you want to drop off
cakes.
As always, though we offer a good number of varieties (which is, after all, the point of
the event) we can’t order them all in equally large quantities. This is why there are
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disparities in stock levels, and why we advise you to come early if you are looking for
specific varieties. We have ordered three sacks of the ever-popular Charlotte.
However, we may still sell out – we will help you find a good alternative if that happens.
We have as usual responded to feedback/sales and have tried to offer a good selection
in terms of the particular varieties and types of potatoes you are looking for. We have
dropped some, either because we had bad experiences with them ourselves, or
because you had sent in negative feedback, or because they weren’t popular. We also
had a meeting in September devoted to the potato growing season, the purpose of
which was (in part) to get more feedback as well as do a small blind tasting. As last
year, we detected a warm response to ‘tried and tested’ varieties like Charlotte, Cara
and Pink Fir Apple. We try to get hold of some new varieties each year as well,
because the search for that elusive perfect variety is part of the fun. One recent Potato
Day introduction, Linda, has become quite a firm favourite with NOGs members and is
now a regular on our list. Do try it, if you haven’t already. Other newcomers to highlight
are the exotically named EM10 (stable name ‘Mary’s Rose’) which is a new variety
developed by our organic supplier, Skea. It’s currently in its second year of trials. How
exciting to try something so new, and also to support Andrew and Liz at Skea with their
organic potato breeding! Give it a try and let us know what you think. We have Yukon
Gold back on the list after failing to find it for the last couple of years, and Rudolph
looks an exciting newcomer to the list, with some rave reviews online for its fluffy
texture and naturally sweet taste. We’ve also ordered some Sherine, which is the hit
variety at the Chesterfield Potato Day – thanks to Steve Sansom for his advice. The
NOGs plot favourite this year was Lady Christl, a very tasty first early, and we have
some Stemster and Foxton, both new to our list.
Your feedback over the years has shown a marked preference for waxier varieties,
with the very floury varieties less popular. We try to give information on the cooking
qualities of different varieties – it’s best not to attempt to boil the very floury varieties;
steaming produces better results. Or bake, or roast them, which is where they come
into their own. We’ve tried to ensure a good balance of first and second earlies, as
some of you prefer to grow these rather than maincrop varieties, thus neatly
sidestepping blight! It depends how many you want to grow – if you want to store them,
you should grow some maincrops as well which keep better.
The tables in these pages are a list of varieties already ordered. Nearer the time, we
will also visit another supplier to try to source a number of extras, especially the popular
newcomers to our list in the last couple of years, Sunrise and Victoria, as well as
varieties like Ulster Prince and Maris Peer, which we could only find in quantities too
large for our needs. We’ll – as ever – be looking out for the classic salad varieties Aura,
Belle de Fontenay, and Ratte. However, we won’t be buying any Albert Bartlett
varieties: they come pre-packed and for legal reasons, we are not permitted to split the
packs and sell them by the tuber. They are thus unfortunately sold in a way that is
rather antithetical to the spirit of our Potato Day. Albert Bartlett varieties include
Rooster, Apache, Anya and Isle of Jura. We used to be able to buy sacks of Isle of Jura
from Skea and get Anya from one of our other suppliers, but they appear now to be
exclusive to Albert Bartlett.
We’ll put an updated list on the website c. 48 hours prior to the day. Quantities of the
additional varieties are not likely to be large, so if you’re keen on them, come early to
avoid disappointment. If there is anything you would really like that is not in our list, let
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us know soon and we’ll look out for you. No promises, but if you don’t ask, you don’t
get.
Descriptions are generally based on data from the Potato Council website, the
European Cultivated Potato Database or Alan Roman’s pamphlet ‘Guide to Seed
Potato Varieties’.
Recommended for salads: Charlotte, International Kidney, Nicola, Pink Fir Apple
Good all-rounders: Kestrel, Lady Balfour, Picasso, Rudolph, Robinta, Wilja
Tasty bakers: Desiree, Estima, Marfona, Stemster
Delicious & floury for roasts, mash, & chips: Epicure, King Edwards, Maris Piper,
Red Duke of York, Rudolph
Growing for disease resistance? Charlotte, Lady Balfour, Lady Christl, Sarpo Mira
Entering your local show? Estima, Kestrel, Maxine, Sherine
Growing in a container? Lady Christl, Swift, Picasso
1st Early ready June to July; 2nd Early - ready June to August; Early Maincrop ready
August; Late Maincrop ready September onwards.
1st earlies (* denotes Soil Association organic standard)

PCN = eelworm

Variety

Cooking qualities

Notes

Resistance to

Accent

Waxy & firm with good
flavour. Boil or bake. Nice
in salads.
Good for boiling and
chipping; excellent
flavour.
Good boiled, also fries
well.

RHS AGM variety. High yields of
pale yellow flesh. Very early.
Eat fresh from ground.
A favourite garden variety.
Dates from 1930s. Midway
between floury & waxy.
White skin, light yellow flesh.
Performed well on NOGs
allotment. Good yields, uniform
tuber size.
1897 Ayrshire. Recovers from
frost damage better than other
varieties. High yields.
White flesh. RHS AGM variety.
Popular garden variety. Not
high enough yields to succeed
as commercial variety.
High yielding variety of
numerous uniform attractive
tubers. Good general disease
resistance. RHS AGM.
High yielding, good size and
appearance

Scab, PCN g.
rostochiensis,

Arran Pilot

Colleen*

Epicure

Foremost

Floury: boil with care –
better steamed/mashed.
Very good flavour.
Popular as new potato.
Good flavour, slightly
waxy, boils well.

Lady Christl

Excellent cooking
qualities. Waxy and
should boil well.

Maris Bard*

Retains its colour and
shape when boiled. Also
mash, steam, sauté.
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Scab, slugs

Blight, scab

Frost
(foliage), slugs
Scab

Scab, leaf roll,
PCN
globodera
rostochiensis
Leaf roll, Y
virus, drought
gangrene

Susceptible
to
Late blight,
however 1st
early
Late blight;
however 1st
early
Blight on
foliage
(tubers quite
resistant)
PCN (both)

Blight (but 1st
early),
leafroll virus,
virus Y.
Blight on
foliage, PCN
globodera
pallida
PCN

Red Duke of
York

Lovely roasts. Fairly floury. Beautiful ruby skins, yellow
Tasty mash and bakers.
flesh. 1942 heritage variety.

Dry rot

Rocket

Waxy-ish. Boils well, mild
flavour

Swift

Delicate early potato
flavour. Good all-rounder.

PCN (esp. g.
rostochiensis)
, slugs
Virus Y, slugs,
blackleg,
scab, PCN

2nd earlies

* denotes organic

Produces extremely early yield
of firm, waxy tubers. Big tubers
if left. Reliable & good yields.
Very early, large tubers if left.
Short foliage; good container
type. Good disease resistance.

Leaf roll,
blight (but 1st
early)
Blight, but 1st
early.
Blight, but 1st
early

PCN = eelworm

Variety

Cooking qualities

Notes

Resistance to

Charlotte*

Waxy salad potato. Very
good flavour.

Blight, slugs

Estima

Good flavour. Hold their
shape when boiled. Good
mash, bakers, wedges and
Dauphinoise.
Excellent boiled or as a
salad potato. Famous for
its flavour.
Decent all-rounder. Semiwaxy, good roasts and
chips, ‘old-fashioned’
taste.
Popular early baker with
‘buttery’ flavour. Can also
be boiled.
Waxy and a good allrounder. Even tuber size &
smooth skin.
Not quite as waxy as
Charlotte, but still waxy.
Popular taste – sweet &
nutty.
All-rounder in the kitchen.
Waxy & delicious boiled. A
Chesterfield Potato Day
favourite!
Robust earthy flavour,
slightly rough skin. Boil,
chip, mash, roast, bake.

Long yellow tubers. Reliable
and stores well. High yields.
Our most popular variety by a
country mile! RHS AGM.
Widely sold in supermarkets.
Cream-coloured skin and
yellow flesh. High yields and
uniform tubers.
‘Jersey Royal’ variety. Kidney
shaped & pale yellow. Waxy
when young.
Kestrel gives good yields of
very attractive, long oval,
partly coloured tubers. Good
show potato.
Can also be grown as a
maincrop. Good yields. From
Netherlands (1975).
RHS AGM variety. Red skins,
very white flesh. Heavy
cropping.
Good sub for Charlotte. High
yield, uniform tubers, stores
quite well. Popular at
Whitemoor.
Sometimes listed as 1st early.
NVS variety. Bright white
skins, good for show bench.

Scab, PCN

Blight, but
early variety

Long oval yellow tubers with
light yellow flesh. In-between
waxy and floury. Consistent
yields. 1967.
Golden flesh, popular in US &
Canada. Stores well. X yellow
Peruvian var. & Norgleam.

Scab –
common and
powdery, leaf
roll
Dry rot,
blackleg, virus
Y

PCN

International
Kidney
Kestrel

Marfona

Maxine

Nicola

Sherine

Wilja

Yukon Gold

Bake or mash, said to have
buttery taste. Can also be
boiled, fried.
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Common scab,
drought, slugs

Leaf roll

Blackleg, dry
rot, gangrene,
leaf roll
Dry rot, blight,
drought
PCN, drought,
powdery scab

susceptible
to
PCN

PCN, leafroll
virus,
powdery
scab
Late blight

Blight,
moderately
susceptible
to scab
PCN

Blight

Scab, leaf roll,
PCN
drought, PCN g. globodera
rostochiensis
pallida

Slug damage,
PCN

Maincrop varieties

* denotes organic

PCN = Eelworm

Variety

Cooking qualities

Notes

Resistance to

Cara*
(late main)

Attractive white tubers with red
eyes. Stores well. Good general
disease resistance.

EM10 Mary’s
Rose* (early
main)

Mild flavoured creamy
flesh, good baked or
roasted. Soft waxy
texture.
Popular ‘nutty’ flavour.
Excellent roasted, boiled
or baked. Delia
recommends!
Good flavour, holds
shape well. Boil, mash or
wedges.

PCN g.
rostochiensis,
blight,
drought, slugs
‘Medium’
resistance to
most diseases
& slugs.
No info as
yet…

Foxton
(main)

Floury, but firm. Good
flavour. All-rounder.

Harmony
(main)

Waxy, good for boiling,
but less good texture
when baked or mashed.
Iconic for roasts & mash.
Excellent flavour. Floury,
so boil with care.
Good general purpose,
strong earthy flavour.
Mash, boil, bake, roast.
Good for gratins and
oven bakes. V good
flavour. Waxy becoming
floury on storage.

Desiree
(early main)

King Edward
(late main)
Lady
Balfour*
(early main)
Linda*
(main)

Maris Piper
(early main)

Picasso
(early main)

Pink Fir
Apple (late
main)
Robinta*
(early main)
Romano
(main)

Heston Blumenthal’s
favourite for chips!
Pleasant floury texture,
good flavour.
Good all-rounder – great
mash, roasts, bakers.
Good flavour, can be
boiled too.
Very waxy, will not
disintegrate. Delicious
nutty flavour. Salads!
Curries!
Good flavour & good allrounder. A success on
Karen’s plot!
Good all-rounder,
midway between waxy
and floury.

Pink skin, yellow flesh, great
flavour. Between waxy and
floury. 1962. Decent yields even
in dry conditions.
Exciting addition – a new variety
developed by Skea, our organic
supplier! In 2nd yr of trials. Pink
skin, white flesh. High yields.
Red skin, yellow flesh. Dutch
variety bred from Irene and
Maris Piper.
High yields of bold bright tubers.
Excellent storage. Good for
exhibition. Daughter of Nadine.
Introduced in UK in 1902. Good
cooking quality, flavour and
frying colour. Lovely trad. taste.
Named after Soil Assoc. founder.
Pink splashed tubers. Huge
yields, even in poorer soils.
Vigorous campaign saved this
variety from legal extinction.
Yellow flesh. Now a favourite
with members, growing well in
organic systems. Good yields.
Maincrop maturity with high
yields and many tubers per
plant. Stores well.
Pretty oval white tubers, pink
eyes and cream to light yellow
flesh. Cara is a parent. Popular
on allotments. RHS AGM.
Knobbly pink long tubers, yellow
flesh. Good yield if given long
enough. Waxy firm texture.
Storage v good. RHS AGM.
Smooth red skin & cream flesh.
High level of disease resistance.
Tubers retain shape when boiled
Short oval, red tubers with
cream flesh. High yields and
stores well. bred as resistant
Desiree type.
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Susceptible
to
PCN
globodera
pallida
PCN, can
suffer from
blight.
… why not
try it & see?

Dry rot, late
blight

PCN , scab

Gangrene,
black dot,
silver scurf
Scab, spraing,
slugs, bruising.

Powdery
scab

Blight, PCN

Variable
tuber size

Blight
(members’
observation).

PCN, viruses
(not
specified
which)

PCN,
gangrene,
bruising

Slugs, scab,
virus Y

Scab, medium
blight r.,
general virus
resistance
Scab

Slugs

Blight, scab,
general virus
resistance
Blight (tubers),
spraing, skin
spot, slugs

Blight, PCN

PCN, blight,
viruses leaf
roll, A, B , C,
X
PCN

PCN, some
blight on
foliage

Rudolph*
(early main)

Sarpo Mira*
(main)

Stemster
(early main)

Fluffy, creamy flesh with
lovely flavour – great
baked, mash, roasts or
chips.
Floury but all-rounder.
Boil with care. Some say
tasty, some say bland.
Red skin, tasty, creamy
yellow flesh. Boil, mash,
bake or roast.

Red skin, white flesh. High yields
of bold red tubers. Gold at
Welsh True Taste Food & Drink
awards in 2012.
Very resistant to blight. Good
yields. Harvest August to stop
them becoming too
floury/starchy.
Bred from Desiree & Maris Piper
but better disease resistance.
Good yields

Bruising,
splitting, dry
rot

PCN, blight
on tubers

Bruising,
blackleg,
blight, viruses,
slugs
Scab, PCN g.
rostochiensis,
blight, drought

PCN

PCN g.
pallida,
leafroll virus

Subscriptions – please contact Irena Paxton
Post a cheque payable to
Nottingham Organic Gardeners:

Irena Paxton,
54 Lamcote Grove,
The Meadows
NG2 2GY
07710 195733
Or contact Irena for details of how to
set up a standing order/online
payment:

The subscription rates are:
Waged
Individual
Family

£10.00
£15.00

Concessions
Individual
Family

£7.00
£12.00

Of course you can also pay in person at one of the
monthly meetings.
Thanks for your support!

irenapaxton@hotmail.co.uk

Experimenting with different growing techniques
I am writing this on New Year’s Day and it’s blowing a gale outside. We have an
allotment work party in two days’ time and we will have to go down to see if there is any
damage from the recently thawed snow or the strong winds of today. If I could have a
New Year’s wish for the gardens it would be that we don’t see too many extremes of
weather. A year of frosts during the winter which have gone by 9am, sunshine during
the day and gentle showers overnight would be wonderful but I doubt that any of us can
point to a year when that happened – except in our imagination or memory of
childhood! Sadly the scientists tell us that this scenario is less likely as the years pass
and we are to expect more extreme weather.
This makes our mission important. Organic gardening should be looking at ways to
mitigate these weather extremes; at the allotment we are trying to experiment with
different methods of gardening to see what works and what doesn’t. One thing I think
we (I) have been very poor at is feeding back to our members what we have been up to
so I will try to cover some of this here.

10

The no-dig gardening experiment: we have three beds which are dug at one end and
not dug at the other. We try to put the same amount of compost and manure on each
end (though we don’t measure this in any scientific way) and we plant the same
veggies at each end and compare the results. In previous years there has been very
little difference in the harvests but this year we have found a great difference in root
crops. The no-dig end has produced wonderful parsnips, winter radish, beetroot and
chard and at the no-dig end they have been decidedly average. This on top of the fact
that the no-dig end is less effort makes me more sold on this method of cultivation.
The no-dig ends also noticeably retain moisture better than the dug ends – this may be
the reason for better crops. The sandy soil of the allotment certainly needs to keep the
moisture more, but it would be interesting to hear from any of you who have tried no-dig
on clay soil and have observed the effects on soil moisture. Certainly during hot and
dry periods this effect is something we need as it cuts down on the requirement for
watering.
Our latest experiment is with Hügelkultur (spelling differs in different texts). This is a
way of using the accumulated debris when clearing an overgrown plot – we have overridden this bit as explained later – first you dig a bit of a pit taking the turf off first and
putting the soil to one side to use later. Then you make a pile/ridge of all the stuff you
clear from the site – this can reach about 5 feet tall if you have enough stuff. Then add
compost or manure, the upside down turfs and the soil taken out of the pit. The stuff in
the pile can include large logs from felled tree trunks (at the bottom), branches, twigs,
leaves, weeds etc. The shape of the Hügelkultur can be designed to give privacy,
shelter from prevailing winds or catch water on its way down a slope but it will always
provide a variety of different aspects for planting, some with more sun and others in the
shade.
The idea of this construction is that it slowly, over a number of years, decomposes and
so releases nutrients over a long period of time. As it does this it sinks to a not so high
mound. It is also meant to retain moisture and so not need irrigation. Planting can be
planned taking into account not only the aspect but also how high on the mound the
plants are. Those nearer the bottom should have more moisture than those at the top.
Planting can be of annual or perennial crops and can of course be vegetables, herbs,
fruit or flowers or a variety of these. Anyway we got some of the logs which had been
put in the compound at the allotment for the base and put lots of prunings, branches,
weeds etc on top, and we now have to add some compost and the top layer of soil
(which will be from our turf stack), and plan the planting. We have a large mound,
roughly circular and reaching about five feet in height (apologies to those of you who
work in metres!). Please come down to the allotment and see what we have built and
follow the progress – perhaps you will do this when you pick up some of the peat-free
compost which we will be ordering again this year for all our members.
So what are the advantages of the Hügelkultur? Well no fuel or effort is needed to take
the cleared material off the site, and we are making soil. It could be adapted to give a
growing area on a hard surface; it gives different aspects for growing; and it gives a
larger growing surface than a flat area… I am sure you can think of other advantages.
How will it work out? Watch this space and I will let you know in the next newsletter. Or
better still come down and have a look… and join in on a work party if you like at the
same time. Details of dates and times are on the back page.
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NB: Allotment work parties are all 10am – 2pm-ish. Ring me if the gates are locked –
you’ll find the dates and my number on the back of the Newsletter - Ros

Nottingham Organic Gardeners Accounts for 2014
Core Income
Subscriptions
Visitor Fees
Bank Interest
Seed & Plant Swap
Events
Donations
Core Expenditure
Speaker Fees
Stationery
Postage
Newsletters
G O Affiliation
G O Donations
Heritage Seed Library
S O Affiliation
RHS Membership
Pub. Liability Ins.
City Farms Assoc.
Room Booking
Donations - Other
Drinks for Speaker
Core income less expenditure
Promotional Income
Raffle
Potato Day
After sales
Allotment Open day
Coach Trip
Compost
Allotment

Promotional Expenditure
Allotment Expenditure
Potatoes etc.
Raffle Prizes & Tickets
Coach Trip expenses
Compost

£743.00
£105.00
£2.81
£40.25
£562.70
£2.00
£1,455.76
£960.00
£88.39
£12.72
£103.70
£30.00
£360.00
£115.00
£100.00
£33.00
£151.00
£50.00
£235.00
£100.00
£11.50
£2,350.31
-£894.55 Deficit

£149.00
£2,190.66
£85.29
£20.00
£868.00
£832.00
£134.99
£4,279.94

£805.52
£1,094.33
£33.87
£845.00
£681.12
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£3,459.84
Promo. Inc. less
expenditure

£820.10 Surplus

Total Income
Total Expenditure
Deficit for year

£5,735.70
£5,810.15
-£74.45

RECONCILIATION
Opening
Bank
Opening
cash
Deficit
Total
Closing Bank
Closing cash
Total
Difference

£2,104.13
£98.47
-£74.45
£2,128.15
£2,035.80
£92.35
£2,128.15
£0.00

POTATO DAY 2014
Income
Potato Sales
Entrance
Refreshments

After Sales

Expenditure
(Room Hire- 2015)
Room Hire
Refreshments
Advertising
Stationery
Sundries
Phoenix Seed
Codnor Seed
Skea Seed
Brookside
Fuel Expenses

£1,883.21
£189.00
£118.45

£85.29

Total

£2,276.95

Profit

£1,282.62

Total
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£100.00
£100.00
£12.90
£45.87
£8.91
£18.66
£324.50
£87.10
£275.50
£111.59
£9.30
£1,094.33

ALLOTMENT 2014
Income
Equipment - insurance
money

£134.99

Total

£134.99

Expenditure
Rent

£101.00

Equipment
Tree Work
Oil & Petrol
Materials
Seeds & Tubers
Plants
Manure
Compost
Straw
Food
Calor Gas
Open Day - adverts

£278.36
£100.00
£16.95
£85.13
£20.49
£12.43
£40.00
£5.99
£8.50
£107.68
£22.49
£6.50
£805.52

Deficit
Cash at start of year
Cash at end of year

£670.53

£50.00
£50.00

It gives me great pleasure to present the treasurer’s report and audited accounts for the
year ending 30 November 2014. I hope the accounts are reasonably clear but I will be
happy to answer any question you may have.
You will have noticed from the accounts that there is a small deficit for the financial
year. This would not have been the case but for the fact that we paid £100 for the hire
of the hall for Potato Day 2015 in advance. Potato Day 2014 was a success and made
us a profit of about £1280. This together with the membership income meant that we
had a healthy bank balance throughout the year. Charles Dowding’s talk in March was
a success as an event but it was not as well attended as we had hoped and only made
a small profit.
At the end of the year, membership stood at 104. This was down on the previous year
when it stood at 109. The figure includes six members who paid their 2014
subscriptions in 2013. The subscription rates remain unchanged for a sixth year in
succession. If you would like to pay by standing order or online, please email me for the
relevant details. You can of course pay at one of the monthly meetings or at an
allotment work party.
Towards the end of the year, four of us attended a meeting at Ryton with a number of
similar groups and met the new Chief Executive Officer of Garden Organic, James
Campbell. We were heartened by his positive attitude and his determination to put
‘organic’ first and engage with local groups. He is coming to speak to us on the second
Tuesday in March. At the Committee meeting that followed our visit, we talked about
our visit and it was resolved to give donations both to Garden Organic and to the
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Heritage Seed Library. The other beneficiary was Stonebridge City Farm who are doing
a sterling job in a very difficult financial climate.
The Allotment expenses are down on last year. The only major expenditure was on a
replacement generator for the one that was stolen when thieves broke into the cabin
early in the year. The cost of the new generator was largely met by the insurance
company. We had some work done to the large tree on the allotment but apart from
that, the allotment expenditure was run of the mill.
I would like to thank all the members of the Committee for all the time and effort they
have put in to make the year the success it has been. I would also like to thank our
auditor Sarah Baker for her help and guidance. I will end by saying a last thank you and
that is to Barrie, our Chair, who motivates us all.
Irena Paxton

The Gardens Come to Town:
Exhibition at Central Library

In January 2015 St Anns Allotments, Nottingham’s unique Heritage Gardens, are
coming to Floor 1 Exhibition Area, Nottingham Central Library, Angel Row. Immerse
yourself in the history of the gardens and learn more about their use today through a
series of exhibitions and free events during January.
There will be a series of talks and activities, as well as a chance to see the
photographs taken by international photographer RANKIN upon his visit to the
allotments in May.
Events accompanying the exhibition:
15th January, 2-4pm
Nottingham's Unique Heritage Gardens
An illustrated talk by Mo Cooper, Heritage Officer (booking essential – phone 0115 915
2873, or email local_studies.library@nottinghamcity.gov.uk)
22nd January, 2-4pm
Beekeeping with Leo Jordon
Ever thought about keeping bees, or interested in how others manage their hives? Leo
will provide an introduction to beekeeping, just turn up on the day
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29th January, 2-5pm
Ask a Gardener
Informal 1:1s with our long time gardener, Charlie Wesson – just come along and ask
any questions about gardening or rearing chickens – Charlie will have the answer!
Library opening hours:
Mon-Thurs 9.30-7.00
Fri
9.30-5.30
Sat
9.00-4.00
For more information contact STAA on 0115 958 9255, or email info@staaallotments.org.uk
Thanks to Beth Danks for details of the exhibition and events.

Nottingham’s Gardening Groups – an update from Lynn Taylor
It’s been some time since I gave an overview of the Nottingham’s community growing
groups and members of the Nottingham Garden to Plate network... Here’s just a taste
of three of them:

Bulwell Forest Garden is a community food growing project, managed by a team of
local volunteers. It’s based on Austin Street, Bulwell where it produces organically
grown fruit and vegetables available to local residents for a small donation. There are
educational workshops, environmental play sessions, and community health and
wellbeing events for people of all ages, increasing people’s access to healthy food and
exercise. The main focus is on local residents, but the gardens are open to anyone,
including their atmospheric and multifunctional woodland. Facilities include community
beds, individual plots, outdoor kitchen and community orchard.
Summerwood Community Garden is on
Summerwood Lane in Clifton. It aims to
encourage and enable residents, groups and
organisations from the local community to
become involved in the cultivation of organic
fruit and vegetables. The focus is on health,
exercise and the environment. Its open days
and events are open to all. It has outdoor
cooking facilities including a clay oven. Income
for the garden is generated thorough the
garden’s own award winning (and very tasty!)
Blue Barrel Cider.
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The Windmill Community Gardens aim to get the community
growing and eating in a sustainable and healthy way, with volunteer,
group and school sessions throughout the year. Volunteer days are
every Monday and Thursday and some Saturdays. Otherwise the
gardens are open by arrangement and open days and events are
open to all. Their focus is on adapting growing to climate change,
health, re-use and recycling. The gardens act as a demonstration site for a wide range
of different techniques e.g. keyhole gardening. There are outdoor cooking facilities,
including a clay oven. Based near Collin’s Cash and Carry on Ascot Road, Bobbersmill.
If you would like a full list, including contact details, of these and the rest of the Garden
to Plate members, contact Lynn Taylor on 0796 016 4448 or lynn@farmgarden.org.uk

November Meeting Report: The GM Debate – An Overview
BARRIE W ARD
Adam Spencer opened his talk to us on GM by saying ‘I am not going to be too
sciency; I want to think about the social aspects of GM – the way the debate has been
framed has been unhelpful.’ Adam is a Research Fellow in the School of Geography at
Nottingham University who came to speak to us on 11 November of last year. He
started with a consideration of what GM is, pointing out that by its use we can create
new varieties of plants and animals which would take far longer by conventional
means, or would not be possible at all.
He set out a range of arguments for producing GM crops: in a changing climate, GM is
a nice, quick way of providing more drought-resistant crops; in various parts of the
world suffering from hunger the nutritional quality of crops can be improved;
modification of crops to use fewer chemicals will reduce soil contamination and be
better for the environment; in this country we waste nearly 40% of veg and fruit
produce. With GM you can produce crops with a much longer shelf life, potentially
cutting down on food waste; agriculture accounts for 18% of global emissions, which
could be much reduced by the use of biofuels; finally, in a world of growing demand for
meat and dairy products, shrinking availability of land to grow food, and an increasing
population competing for diminishing water and fossil fuels, GM potentially offers the
chance to grow more food from the same area of land, and could thus be part of a
solution to the food security crisis.
Adam then addressed the arguments against GM. ‘As soon as you let GM crops loose
in the wider agricultural community, you run the risk of unwelcome gene mutations in
other species and, if you’re organic, the danger of contamination.’
He went on to say that crops are part of a wider eco-system and it’s difficult to predict
how GM will interact with insects and other species. Sometimes that interaction with the
wild is intended (he instanced the use of GM in mosquitos to combat dengue fever in
Brazil) but there is the danger of accidental transfer of allergens with a cost to human
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health, as has occurred in the USA, though it was identified before real harm was
caused.
‘Regardless of where you stand on this issue’, Adam went on, ‘huge areas of the globe
cultivate GM crops. In Europe we have a lot of GM which comes in animal feeds, so if
you’re a meat eater, you will have consumed GM.’
Adam returned to his opening theme in suggesting that the GM debate has been about
the wrong things, about questions of science. ‘If we take science claims only, things
look good for GM. There’s very little evidence that GM is detrimental to health.
Opponents claim that it’s not safe for the environment, but we have to remember that
conventional agriculture impacts on the environment too, viz Rachel Carson’s Silent
Spring long before the advent of GM.’
‘But why might people still not want GM?’ Adam asked. For instance, do we really need
to grow more food? We could challenge the premise. Could we not grow more locally;
could we not eat less? There are questions around diet to be answered, and we could
also waste less.
‘The other real argument about GM,’ he suggested, ‘is about power. The power is with
the corporations, not in our hands as consumers… Food is for people, to be consumed,
not to be traded and speculated on. Further, if food is produced locally and not shipped
halfway around the world there is an environmental benefit. And what is grown locally is
that which is best suited to the locality.’
In winding up, Adam described GM as a classic human attempt at a technical fix, or as
one writer puts it, ‘a desperate attempt to sustain the unsustainable’. It’s also, he
remarked, part of an attempt to impose neo-liberal solutions on developing countries.
He ended with this appeal: ‘Surely we have moved beyond the need for meat every
day. A campaign for, say, a meat-free Monday would do more good for the
environment than giving up the car.’ But be warned: when the Green Party in Germany
proposed a meat free day, it experienced a 4% drop in its support!

30 October 2014
Barrie, Irena, Kate and Bethan had visited Ryton recently as part of a Garden Organic
initiative to welcome representatives from local groups. They reported that Ryton has
changed quite a lot and is obviously facing tough times. There is no longer a shop in
the large reception area and some of the garden has been closed to the public to cut
down on maintenance costs. The Biodynamic Garden will now be used as a general
fruit garden, also to reduce costs. However, the new Chief Executive had been positive
and welcoming, and had signalled a renewed focus on Garden Organic’s core values.
The committee decided to express its support to three organizations which we feel are
doing very valuable work in a difficult climate. It was agreed that we would donate
£100 to Garden Organic, £100 to the Heritage Seed Library and £100 to
Stonebridge City Farm.
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It was reported that numbers at allotment work parties had been a bit low. The
planned Hügelkultur composting project will need some more volunteers – we will
encourage more members to get involved and do more to present the allotment at
Potato Day, perhaps with a short film or slideshow about the allotment.
We’ll also try to make connections with other
horticultural groups, local healthy eating projects,
student groups and U3A groups with a view to
finding more volunteers by spring.

8 December 2014
The committee discussed a detailed breakdown of the annual accounts which Irena
had produced. The accounts will be audited by Sarah Baker and presented to members
in advance of the AGM and at the meeting in the Newsletter. The committee thanked
Irena for doing such a good job in presenting the accounts in a clear and helpful
manner.
Ros reported on allotment matters, and asked the committee to consider whether it
would be worthwhile buying a ‘hot box’ fast composting ‘machine’ to test as part of our
composting trials. A hot box would cost about £150. We decided to find out if any
members already have one first. We would again order New Horizon peat-free
compost to sell to members from the NOGs plot.
We discussed the programme for 2015. Kate was in contact with a number of
potential speakers. Talks would include a science topic, a talk from the Chief Executive
of Garden Organic and a local organic farmer speaking on a water management
project. There was some discussion about whether to repeat the trip to the Malvern
show, or whether to go to a different one – Harrogate was suggested. Barrie reported
on possible speakers for a special lecture – we are still trying to book James Wong, or
perhaps Alys Fowler again.
On Potato Day, it was reported that tubers had been ordered and publicity for the
event was underway, with some more ideas to promote the day discussed. It was
agreed we would open from 10.00 till 2.00.
We discussed the forthcoming AGM and checked the constitution so we are aware of
how many committee members we can elect, should there be an election. We would
elect the officers as individuals first before finding out who wishes to stand for the
committee.
Finally, we agreed to meet at 11.00 to set out on our winter walk at 11.30. The
committee thanked Barrie for preparing another walk for us and ensuring good weather
for the day.
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Meetings, Visits and Events – Spring 2015
Spring meetings are held at Hotel Deux, Clumber Ave, 7.30pm

Sat 31 Jan
Tues 10 Feb
Tues 10 Mar
Tues 14 Apr
Tues 12 May
Tues 9 June

Potato Day 10.00 – 2.00
Sherwood United Reformed Church
Ken Thompson, University of Sheffield & author of
An Ear to the Ground: Garden Science for Ordinary Mortals
The Future of Garden Organic
James Campbell, Chief Executive of Garden Organic
Water Management on an Organic Farm
John Macdonald
Annual Plant and Seed Swap
Nourish Associates – NB meeting to be held on NOGs plot
Penney Poyzer and Shona Monro

NOGs Allotment Work Parties, 10am-2pm
Plot no. 6, Whitemoor (entrance on Wilkinson St)
Mon 19 Jan
Sat 24 Jan
Mon 2 Feb
Sat 7 Feb
Mon 16 Feb

Sat 21 Feb
Mon 2 Mar
Sat 7 Mar
Mon 16 Mar
Sat 21 Mar

Mon 30 Mar
Sat 4 Apr
Mon 13 Apr
Sat 18 Apr
Mon 27 Apr

Sat 2 May
Mon 11 May
Sat 16 May
Mon 25 May
Sat 30 May

You don’t have to come along for the whole session – you are most welcome for
whatever time you can spare.
Next Newsletter
Please pass all your letters, articles, questions and so on to me by (or before!) 30 April
for inclusion in the spring newsletter. Handwritten or word-processed is fine. Give me a
call if you need my address. Many thanks.
Rachel Palfreyman
rachel.palfreyman@nottingham.ac.uk
Committee Members
Jo Birchmore
Karen Fry
Bethan McIlroy
Kate Newton (Secretary)
Peter Newton
Rachel Palfreyman
Irena Paxton (Treasurer)
Ros Pither
Mike Poyzer
Richard Stockwell
Barrie Ward (Chair)

jobirchmore@yahoo.co.uk
07984 175251
bethan@zhang.me.uk
8598340
8598340
9621016
irenapaxton@hotmail.co.uk
07745 216543
07842 645324
richard.stockwell@which.net
9602324

New website address: http://www.nottinghamorganicgardeners.com
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