


As well as considering fruit to cook
and eat we will try to support local
wildlife and flora which complement
the orchard.
   The goal is to produce a wide range

of products from
the orchard’s fruit.
As well as organic
fruit, juice and
ciders we hope to
make jams,
chutneys and lots
of other ruit foods.
Those who take
part will share in
the produce but
the plan will also
be to share fruit in
the community
and sell some
produce locally.
   The orchard will
be managed by
members of the

community with the support of staff
at Forty Hall Farm. All those involved
are, in part, supporting Forty Hall
Farm and its aim of promoting
sustainable local food.

Taking part

   At the end of the first year we have
a growing number of people involved
in the orchard - actively volunteering
or just as friends.

      Forty Hall Farm first invited local
residents from Enfield to begin setting
up a community orchard in Autumn
2011. The farm had a historic orchard
which had existed for hundreds of
years but which
had been
abandoned in the
last century. Only
two fruit trees
remained.
   In the first few
meetings orchard
volunteers began
to start tidying up
the existing site as
well as plan what
and how the
orchard might
develop. The first
agreement they
came to was a
collective vision for
what the orchard.

Vision for the orchard

   The vision for Forty Hall Community
Orchard is to create an environmental
project where local people have the
opportunity to manage and take part
in creating an orchard.
    The orchard is open to anyone who
lives, works or invests in the area.
Some people will take an active part
in volunteering while others may
support the orchard as friends. We
want the orchard to be open for
anyone to take part in making things
happen and to be as accessible as
possible for people of different ages,
backgrounds and ability. As well as
volunteering we think it’s important to
encourage the social side of taking
part of shared community project.

Objectives

It will be a ‘demonstration’ orchard
that shows as many different aspects
of fruit and food growing as possible.
We want everyone to be able to learn
new things and gain new skills and
experiences. The orchard will be a
long-term project. We are planting
some trees, for future generations,
that will take forty years to mature.
   The orchard will include local and
heritage fruit as well as wide an
assortment of different varieties for
people to see, learn about and eat.

The Forty Hall Farm Orchard is a community orchard
managed by volunteers, with the support of Forty
Hall Farm staff and Capel Manor College students.
The orchard has received financial
and other support
from a variety of
other organisations.

The Forty Hall Farm Orchard newsletter is
published on an informal basis in a paper and
electronic version. The articles are written by
volunteers and do not necessarily represent
the views of the orchard group, Forty Hall
Farm or Capel Manor College.
   We may include articles and adverts for
other activities and events in the newsletter
but may also ask for a contribution to costs.
Please contact us to discuss this. Also, please
ask us before copying or using any of the
content from within this newsletter.  Sourced
articles must also include appropriate credits
for Forty Hall Farm Orchard.
   We try to ensure that all the information
contained within the newsletter is accurate. If
we have made any mistakes, please let us
know and we’ll attempt to correct them as
soon as is possible.
   Our thanks to all those who have contributed
to this newsletter and to those who support
the orchard.

This newsletter is just one way to
encourage more people to get
involved. The orchard is growing in
every way - in trees and as a project.
If you want to be part of a fun and
rewarding community project in
Enfield, north London, get in touch.



   Wassailing is an ancient social
ceremony that has taken place in the
southern counties of England for over
a thousand years. It is an orchard
tradition intended to thank the trees
for the fruit they produce and to wake
them up for the coming year. Wassail
means ‘good health’ in old English.
   The event usually takes place in
the new year and has a party in
procession from one tree to the next
drinking and singing a wassail song
unique to each orchard.
   The wassail drink is customarily
made with cider (we used apple juice
to ensure all ages could take part)
and everyone joins in the wassail
song. For Forty Hall Farm Orchard
artist Joe Robinson composed a
brand new wassail song. So come
and join us in January 2013 when the
orchard will hold its second wassailing.

Wassail song

To the Forty Hall
orchard trees

Forty weeks and twelve more
The year that comes to thee,
Forty Hall its orchards all
Bless one and every tree

I toast to your good health
In summers’ haze or winters’ sleep
I say live a life ‘well lived’
With friendships new or rooted deep

We hold aloft our cup for others
To Elsyng, Raynton and to all
We hold up our cup for each tree
Listen and hear our call

I shout to thank all that gave
Wassail, wassail, wassail.
I shout to fright bad luck away
Wassail, wassail, wassail.

I shout to stir the soil beneath
Wassail, wassail, wassail.
I shout to stir you orchard leaf
Wassail, wassail, wassail.

through trees as they walk through
the orchard grounds. It's funny, but
now, when I speak with people about
the orchard, I am told that I light up
and don’t stop smiling. I do believe
I’ve found the perfect vocation, and
I’m not alone. The other volunteers
on this project all have similar feelings.
Maybe this is why we get on so well.

Every Sunday that we
volunteer at the orchard
is like a picnic excursion
to the countryside with
friends, I love it.  At the
end of each session we
see the fruits of our labour;
the trees in the earth, the
path on its way to
completion and a
blooming wild flower
meadow. Every step of
the way is a journey into
the unknown - it’s cheesy
I know but so true - and
a journey that will outlive
all of us.
   Well that’s what we are
hoping. This is going to

be such a massive achievement for
us and the whole community. I just
can’t contain my excitement for the
future.

  I began studying at
Capel Manor College
in Autumn 2010 as a
bit of a life change
and am really enjoying
the opportunity to
combine creativity with
growing and gardening.
While studying in class
an announcement was
made that Forty Hall
Farm needed a garden
designer to draw up
designs for a new
community orchard.
There are so many
elements about
designing an orchard
that I love that it felt like
my dream project.
   I have such a love
for plants and it gets
reflected in the work I do.
I've always had a strange
fascination for trees. At
one stage I even wanted to
live in one and by the age
of fifteen I was designing
my own imaginary future
house with a tree growing
up through the middle of it.
I am also a great believer
in self-sufficiency and grow
your own so for me the
orchard was a lifetime
opportunity.
  I went straight away to Kate at the
farm to ensure I could be the one to
do it. As well as finding out what the
orchard group wanted and needed I
took inspiration for the layout of the
orchard from the shapes of growing
plants. So the pathway running
through the orchard has branches
and curls like tendrils on a grape vine.

However the most important thing for
me is all about the trees and I want
people to experience a journey

Wild flowers this year in the orchard’s new meadow

       That the phrase ‘Apple of my
eye’ comes from ancient times when
the pupil in the eye was thought to
be a solid ball like an apple. Being
so essential to sight it meant
something cherished and protected.
There is also perhaps some
connection with the latin ‘pupilla’
which referred to a tiny ‘doll’ like the
self reflection one sees in the pupil
of another’s eye.



I got involved
because I’ve
got an
interest in
growing fruit
and

vegetables and I
wanted to be part of something that
was part of the community and giving
something back.
   For me I am really all for education
about food and where it comes from,
as well as the health benefits. Also
to kind of know that you’ve done your
bit, you’ve planted the trees, you’ve
nurtured the fruit and you’ve eaten
food you have actually grown. You
also learn things about how to
preserve food and learn from all the
different people involved. The orchard
is great because you are with like-
minded people who have a bit of
enthusiasm about make an
environmental and sustainable
project.

                                    After a day
                 of digging 1ft deep holes
for apple trees, or pulling up 4ft
high thistles, or planting thirty plus
slow bushes to create a living hedge
on a blistering hot, or rainy Sunday,
I often ask myself ‘why do it?’ After a
soak in the bath, the answer is
simple...
   Back in October 2011 twenty or so
volunteers started work on a one acre
plot of land at Forty Hall. To start with
the foundations of
three old green-
houses slowly
appeared from
decades of neglect,
rubble and earth. It
was like an episode
of ‘Time Team’.
These foundations
became known as the
‘ruins’ and will be used
for planting soft fruits
and figs.
   Later on a garden
design student from
Caple Manor brought a
design for the orchard.
We liked the design right
away with just a few
minor tweaks. Over the
past year the orchard
volunteer team have
planted the first trees at
the southern end of the orchard. This
is the beginning of the traditional
orchard. The trees now stand at about
one metre high. There are also four
Cherry and one Victoria Plumb tree
planted.
   A meandering path is slowly cutting
its way across the plot, starting at the
farm, and working its way down the
orchard, where it will meet a pergola
planted with either vines or hops. Over
the next year the remaining trees will
be planted.
   The days are not only used to dig
and weed. We have had talks from
the Enfield Bee Keepers Association,
on the hives kept on the farm, and on
preserving foods using smoking or
drying. We also had a presentation
on wild flower and grass cultivation
for wildlife preservation.
   So, to my original question, why?
Because it’s fun, enjoyable, sociable
and educational. Just ask my work
colleagues, who I bore senseless on
a Monday morning, after working on
the orchard the Sunday before. They
will tell you how enthusiastic I am.

                       I got involved in the
              orchard because it’s so
different from my office job which is
based around admin. It’s the
opportunity for fresh air and meeting
other people. I’ve done horticultural
courses at Capel and the orchard
gives me an opportunity to use the
skills and knowledge I learnt there.
   I’m interested in people and really
enjoy talking to the public when we
do orchard stalls at events. And
working on the field and chatting to

the public as they
look at what we are
doing. The orchard
really is the place
to enjoy nature,
the atmosphere
of working
together and
doing things
from the
beginning at a
pace I have
time to do.

   The Forty Hall Farm Orchard aims
to provide locally grown organic fruits.
Many studies have shown that eating
fruits as well as vegetables lowers
the risk of developing diseases such
as heart disease, high blood pressure,
stroke, obesity and some cancers.
  Generally fruits are low in fat, plus,
they are full of key nutrients, vitamins
and minerals such as vitamin C,
potassium, dietary fibre, antioxidants
and phytochemicals. They taste great,
give a nutritional punch and provide
a host of health benefits too. There
is perhaps some truth to ‘an apple a
day keeps the doctor away’.
    Whether you’re an expert or a
novice, volunteering at the orchard
is a great way to keep fit, relieve
stress and a fantastic way to be
involved with your local community.
You can also make it a family affair
- teaching kids and encourage them
to eat fruit. Eventually the Forty Hall
Farm Orchard will not only have a
variety of organic fruits to pick and
eat but it will be, quite simply ‘an
orchard full of goodness’. So come
on orchardeers let’s get growing!



   All of the fruit trees we
have planted in the new
orchard have been grafted
onto rootstocks.  Grafting
is the joining of two pieces
of plant material together
so that they fuse and both
parts continue to grow.
   Grafting has been used since the
times of the Greek Empire to bulk up
a good variety of fruit. A single bud
from a tree which gave good fruit
could be used to make many
genetically identical copies. Every
Bramley apple tree in the world came
from original the tree discovered over
200 years ago in Nottinghamshire.

Smaller trees

   Rootstocks are used to control the
vigour and final size of a grafted tree,
as well as to give some pest and
disease resistance and early cropping
compared to a tree grown on its own
roots.
   As the labour costs have risen over
the years commercial orchards have
tended to use much smaller trees so
that all pruning and picking can be
done from the ground rather than from
ladders. The most extreme example
of this is the way that sweet cherry
orchards have changed from 40 foot
plus high trees on their own roots,
which had to be picked from a ladder,
to trees no more than 8 foot high.
   The other advantage of such short
trees is that they can be protected
from rain by pulling polythene sheeting
over the trees which prevents the fruit
from cracking then rotting.
   Dwarfing rootstocks have been
around for several hundred years for
apples: the ‘Paradise’ rootstock over
much of Europe and locally ‘Nonsuch’
from the famous Rivers Nursery in

Code system

   Rootstocks were collected from all
over the world and assessed for final
size, vigour, early cropping and pest
and disease resistance.  They were
given codes as they came in: this has
resulted in a code system where there
is no relation how high the number is
and how large the tree will become.
Rootstocks from Malling have an M
prefix and those from the John Innes
Institute when it was based in Merton
in London have an MM prefix.
   The rootstocks we are using and
that you are likely to find in Britain are
in order of size.

   M27: Extremely dwarfing growing
to five to six feet used for pot growing
or dwarf bushes.
   M9: Very dwarfing growing to eight
to ten feet used for dwarf bushes,
dwarf pyramids, cordons and small
espaliers.
   M26: Dwarfing ten to twelve feet
more robust than M9 and good for a
compact tree on average soil.
   MM106: fourteen to eighteen feet
semi vigorous and the most commonly
found rootstock in garden centres.
This is the one we’ve chosen for our
traditional looking orchard which will
give large, robust trees.
   M2 and M25: Eighteen to twentyfive
feet vigorous and not suitable for most
gardens unless on very poor soil.
We’ve chosen our cider apple trees
to be on M25 as this will give large
traditional-looking trees which can be
harvested by shaking the tree rather
than picking them.
   Generally the more dwarfing the
rootstock the earlier it will crop: M27
two years after grafting and up to five
for M2, although light crops will appear
earlier.
   Rootstocks are also used for our
other types of fruit but generally there
is much less choice than with apples.
Pears are grafted on to a different
species (quince). Pears on their own
rootstocks can take much longer to
start cropping and make large trees.
 Our perry pears are grafted on to
pear seedling rootstock as this will
give them a traditional look at the
bottom of the orchard in a similar way
to the cider apples.
   We hope to run a grafting workshop
this winter, so that members of the
orchard group can have a go at
grafting apples and pears onto the
rootstocks we've been growing on at
the farm in the nursery beds.

Sawbridgeworth in Hertfordshire.
   There were many different crab
apples designated Paradise so it was
decided to characterise the rootstocks
in the early 20th century.



The
success of
our project
will not only
rely on hard
work of
volunteers
but also the
ability to find
the resources
and finance we need to create the
orchard we want.
   The costs will include hundreds
of fruit and speciality fruit trees and
bushes, a gravel pathway to permit
disabled access and a range of
more practical materials (including
gates, fencing, planters, paving
slabs, decking, and benches).
   We also plan to include art and
sculpture within the orchard,
including a unique pergola that has
been specially designed for the
project.
   Wherever possible we intend to
beg borrow and steal as much as
we can but the hard truth is we also
need to raise finance to buy some
of these things. We have estimated
that the budget we are looking at
will be in the region of £35,000. So
here’s a question...

Do you have access
to resources or finances

to help us?

   We are open to talk with anyone
who thinks they may be able to
help. From small donations to major
contributions to the orchard’s work.
The Forty Hall Farm Orchard is far
more than just a planting project -
it’s a community resource that
provides a wealth of opportunities
for supporters to gain rich rewards
for their generosity. Not least of
which will be a significant amount
of fruit or even a tree with your
name on it.
   If you might be able to help the
orchard please get in touch.

,


