July 2023

Soft Fruit Season has started

If you love fruit, you’ll naturally love the summer. June is the
season for strawberries, followed by gooseberries, cherries and
raspberries. Then blackcurrants, redcurrants and blueberries,
with blackberries and autumn raspberries lasting almost until
the first frosts.

You can buy these from the supermarket, but they will be
packaged in plastic, may have been refrigerated, and will have
travelled a fair few miles to get on the shelves. This is adding to
our carbon footprint, so the best source of fruit (along with many
other foods) is to source them locally.

There are local farms, such as Nynehead Fruit Farm (http://
www.nyneheadfruit.co.uk/) where you can pick your own. Within
cycling distance you can really cut down on their carbon
footprint if sourced from here.

But what about how they are grown? Blackcurrants are one of
the most sprayed fruit: we’ve heard that the Ribena plantation
on Ford Street, for example, was recently sprayed five times in
just one week. Organic fruit has a much higher price tag,
although it’s been proven that it’s better for our health and
better for the environment if agrochemicals are not used to
grow our foods. (source https://www.annualreviews.org/doi/full/
10.1146/annurev-environ-120920-111015) Pesticides are badly
affecting insect numbers and we are seeing a crash in all
species, plus fertilisers are killing soil microorganisms reducing
the plants’ ability to take up nutrients, as well as polluting the
rivers. Wellington Community Food are planning to provide fruit
and vegetables organically to the town in the future, but are just
getting started, so soft fruit isn’t available just yet.
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Logically, the best way to source our fruit, to save money and
make sure it’s local and not sprayed with chemicals, is to grow
our own. If you are lucky enough to have a garden, and many of
us do here in Wellington, then why not choose your favourite
fruit and plan to plant some in your garden this autumn/winter?
If you don’t have the outdoor space spare, then this is where
the Transition Town Wellington come in.

Gooseberries and blackcurrants are just coming into season,
and you can go and pick your own, for free, from the forest
garden in Fox’s Field (they are about half way down the food
hedge, or “fedge” along the path), or from Longacre (look at the
sign for their location), Corams Lane, Burrough Way, Mount
Pleasant and Swains Lane Nature Reserve. If you don’t know
where these places are, you can find them using TTW’s
Foraging Map, available to pick up in the Blue Pantry, Ruxstons,
Sunseed and the Library, along with the Foraging Booklet.

Do bring gloves, scissors and a container with you when
harvesting the fruit from our community plantings. Although we
try and keep on top of the weeding with our team of volunteers,
it’s a constant job, so there may sometimes be long grass or
stinging nettles around them. Please help your community by
pulling these up - it will also make harvesting easier! Do wear
gardening gloves as gooseberry plants are a prickly and to
avoid stinging nettles. In the Foraging Booklet, there are
pictures to help you identify the plants, and a recipe for
gooseberry fool or blackcurrant cordial, plus other ideas on how
to use them.

And when these are all gone, they will be followed by all the
other soft fruit, so you can pick redcurrants for redcurrant jelly,
or blackberries for crumble! All the recipes are in the booklet.

TTW are working hard to provide free food for as many people
in the town as possible, so everyone can connect again with



picking fruit from our green spaces, like generations before us
used to do naturally. Abundance can be all around if we want it,
and not all our food needs to be expensive, wrapped in plastic
and travel from far away. It might not be as convenient as
picking it up from the supermarket, but the freshness and taste
makes up for the extra effort! It does take some time and
energy growing it too; so if you have some time to spare to help
grow food in our communal green spaces for those that haven'’t
got the time, then please join TTW’s community gardening
sessions. They are advertised on Facebook, our website and in
our email newsletters. It’s fun and satisfying doing something
good for the planet and our neighbours. Drop us a line at
community.ttw @gmail.com.



mailto:community.ttw@gmail.com

