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Welcome to our second newsletter! Dry Arch Growers is one of many
Community Supported Agriculture (CSA) projects popping up all over

the country (at last count, 60 in England and another 120 in the process of starting
up). CSAs are a worldwide initiative whereby groups of local people, more often
than not in partnership with a farmer (though not exclusively so), share the risks
and the benefits of food production. As well as providing fresh, local food, CSAs can
support people within a community to learn new skills like animal husbandry,

growing fruit and vegetables, and pruning trees. In the
following pages, you can read about how we started up,
with help of the Hughes family who own the Dry Arch
site, and what we have been doing since the official
launch of Dry Arch Growers as Bathampton Community
Cooperative Ltd.

We hope you'll enjoy reading about what we're up to,
and will feel inspired to come along for a visit or to give
us a hand at one of our regular volunteer slots.

Wednesday, 9.30-12.30—General gardening group,
getting involved in anything from planting, weeding and
harvesting to building clay ovens. (Term-time only)

Thursday, 9.30-12.30—Helping prepare the veg boxes
for our local customers AND 4.00 to dusk—Light gar-
dening in the evening sun.  (Spring and summer only).

Sunday 10.30-4.00—Our busiest volunteer day,
where you can really get involved in a range of activities,

from fruit and vegetable growing, with support from experienced growers, to
general site maintenance and other mini projects.

Anytime—You can help at our events, improve
our website, or even help us make jam and chut-
ney to sell. If any of this appeals to you, please
contact our volunteer manager, Hannah Isaac on
07766 876918 or by email at
hanzibar1@hotmail.co.uk.

About us

Our own
Apple
Juice!
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Knowing their onions

Tim & Dan are both gardening gurus and have been
responsible for kick starting and maintaining our crop
growing. Tim has many years growing experience and
is a founder of Bath Organic Group. He is passionate
about encouraging the next generation of growers and
has been running an apprenticeship afternoon at the
Dry Arch site. Phone Tim Baines on 0788 6248147.

Dan has a die hard attitude to digging in any adverse
weather and prepared most of the land in about 10
minutes. Dan also has a passion for pigs. The old
orchards are perfect for pigs to root about in – clearing
the land in the process. A project idea Dan has is ‘Grow your own Christmas Dinner
in 2013’, interested? Phone Dan Smith on 0795 1047650. (You can read a report
from Tim on page 11, while Dan waxes lyrical about cucumbers on page 12).

Sally loves salads and was responsible for the raised beds to grow all things leafy.
Her autumn planting of a variety of garlic has been successful which
produced large delicious bulbs in July.

From Dan’s Diary:

We are now into our 2nd year of working

the land; this is what we have achieved

so far this year, including projected tasks

for the rest of the summer.

April - Finished fencing of upper plot,

planting out of brassicas, cucumbers into

polytunnel

May - Planting sweetcorn, squashes,

celeriac, peas, lettuce outside, first cukes

ready, rotavating, strawberries start, sow

parsnips and beets (again), indoor

courgettes fruiting

June - planting toms,

peppers, aubergines in

polytunnel, planted out

climbing beans, early

onions ready

July (so far) - more

roots, kale and greens

sown, oriental veg

August - grass control round fruit trees,

plums, tomatoes (hopefully!)

Sept - maincrop spuds, apples, green

manures, winter salads to sow,

overwintering onions to plant

*
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The land at Dry Arch, Bathampton, has an interesting local history.
It is situated in an area of outstanding natural beauty, with views over to Solsbury Hill and
Bathampton Meadows and  has been cultivated and farmed for several hundred years.
In the early 1920s, the land was purchased by the Hughes family, who developed a strong
local business providing fresh produce to markets and other outlets in the Bath area.
This market gardening business remained active through two generations of the Hughes
family until the early 1990s, when the whole area was under threat by the proposed A36
road link to Bath’s London Rd/Batheaston bypass and all farming activity ceased. The land
itself has been allowed to return gradually to nature, although an abundance of fruit trees,
in particular apples and plums, still provide an annual crop.
The Hughes family retain a great sentimental attachment to the property and recognise its
potential as a resource to provide high quality local produce once again. Consequently, the
six acres of land at Dry Arch were gifted to Transition Bath by the owner, Alan Hughes, for a
period of 18 months, with the intention of returning the land to productive use, using
organic methods. Transition Bath hired a part-time project manager and commenced
activities to develop a CSA project at the Dry Arch site. An initial Open Day on August 15,
2010 at the site attracted over 70 people, and from those were formed a volunteer steering
group and a volunteer land group. The core values and governing principles of the CSA
were subsequently determined by over 30 participants in a Vision Day, held at Bathampton
Village Hall on October 16, 2010. Both of these events were attended by the Hughes family.

Bathampton Community Co-operative Ltd came into official existence as a co-operative
industrial provident society on January 18, 2011, operating under the banner of Dry Arch
Growers, and the formal membership launch took place in Bathampton Village Hall on
March 31, 2011.  The CSA is now an independent entity and has signed a lease with Alan
Hughes to rent the Dry Arch site.

Why are we called Dry Arch Growers?

Stone was quarried in the woods above the site
during the 19th century and was transported
over the A36 via an archway known as Dry Arch.
The stone was then loaded onto barges on the
nearby Kennet & Avon canal.

The Hughes Family
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Keeping Dry Arch solvent

In the early stages of the Dry Arch project, the initial few months were financed
by generous donations and loans from Transition Bath and from some of our
dedicated founder members. This enabled us to buy seed and compost and get our growing
started, and just as importantly, to fence in our growing area to keep out the deer and
rabbits who regard Dry Arch as home! We also successfully applied for funding from BANES
Council community grants fund and from the Big Lottery. These grants enabled us to build a
new compost toilet, reinstall water supply to the site
and buy additional tools for our volunteers.

Like all organisations, our long term aim is to be
financially self-supporting. However, in the short
term, while we develop the land to its potential we
are still dependent on grants and other funding to
help us with buying buildings and equipment (e.g.,
our new polytunnel has been great in allowing us to
grow from seed in the spring and then to grow a fine
crop of cucumbers and tomatoes.)

We are grateful to Quartet Foundation for funding training and development, also to Wessex
Water for a grant to help re-install water on site, and to Councillor Ward for a grant from the
BANES Ward Councillors Fund, which we will use towards developing a small play area for
children. This will help keep the children happy while the parent volunteers are working.
Our main source of steady financial support, however, comes from our members through
their annual fees and our regular vegetable box customers. I would like to thank them all for
their continuing support for our philosophy of growing local food for local people and cutting
down food miles.
Any ideas for fundraising and other ways of developing Dry Arch as a site for the community
are always welcome. In particular, we are interested in hearing proposals that will promote
awareness of the Dry Arch project and the Cooperative, which could also generate revenue
(or at least be cost neutral), and are local in scope.

Alex Robertson, Treasurer      Tel: 07793056448

Funding

Wessex Water presents us with a £750 cheque
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Dry Arch Growers consists of a core team of dedicated
volunteers who are involved in everything from managing the

Cooperative to growing, harvesting, processing and selling produce
through our vegetable box scheme.
Most volunteers also have a day job and
this community project would not be
possible without the many hours of
effort they dedicate to Dry Arch
Growers. Thanks to a grant we received
from the National Lottery, I have been
employed since March in the role of
Volunteer Manager, with the primary
aim of increasing our volunteer base and
broadening community participation.

So far, we have welcomed a range of new volunteer groups to Dry Arch and this is a
great opportunity to thank them for their involvement so far. They have included
Bathampton Youth Group, Bathampton Scouts, Bath and North East Somerset
Council employees, and even Bathampton Primary School’s reception class who
spent a sunny spring morning planting beans which they’d grown at home.

We have also begun a new volunteer session on Wednesday mornings during term-
time, for those who are available during the week, and particularly parents with
pre-school children who would like to participate. Excitingly, we have just been
awarded a small grant to create a small yet inspiring children’s play area with
natural materials and structures, and we hope that this will attract even more
parent volunteers to bring along their little ones and inspire the next generation of
gardeners. The play area is in its design phase and will start to take shape in the
next few weeks.

In addition to volunteer groups, we would love more individuals to join our core
team of regular volunteers. There is a summary of the volunteering opportunities
that we offer on the first page. If any of it appeals to you, please contact Hannah
Isaac on 07766 876918 or by email at hanzibar1@hotmail.co.uk.

Volunteers
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The following pages give details of the latest activity on the land
month by month.  Full details and photos are available on our website.

MARCH
Polytunnel – since it was erected in November, we
have prepared the beds, built a 'hotbox' and have
been using the polytunnel to propagate plants for
sowing outdoors. We have just started harvesting
the first of our salad leaves and over wintering
lettuces, which are now appearing in our veg
boxes.
Cultivation – much of our existing plot has been
rotovated, but there is still a lot more digging and
weeding to be done. Early onions, shallots, garlic &
leeks all in.
Water – one of our regular volunteers (thanks
Dan!) spent Sunday digging a trench, and pipes
will soon be laid to deliver a clean water supply to the site.
Spring cleaning – the marquee has now been cleared, there is somewhere to sit, we have
a big whiteboard displaying our growing plan and our tools now have a new secure home!

APRIL
A big thank you to everyone who came along and supported our Horse Ploughing event on
 Sunday 1st April. Thanks to a warm, sunny day and the attraction of the wonderful
     and very hardworking Ben the Shire horse cross, we attracted a record number of
      visitors to the site. We have lots of great photos of the day, and you can view
        them on our Dry Arch website – www.dryarchgrowers.co.uk. Thanks to Sally for
         organising the event, and all the other volunteers who helped make it happen.
                        Polytunnel – this has become a popular attraction with visitors of the long-
 eared kind and remains vulnerable until we have fenced in the area in which the
polytunnel sits. However, we are determined not to be too disheartened at the loss of our
brassica seedlings, will keep on planting and will try our best to outwit those furry fiends!
Luckily, they don't seem as keen on our lovely salad crops grown by Sally and Dan.

Monthly Activity: March & April
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Our Dry Arch events take place on site every 2 or 3 months and are
organised around the traditional times of year which celebrate fruit &
vegetable festivals. Here’s a selection of images from our second year on
the land including some work days and pivotal moments. For more photos
please visit www.dryarchgrowers.co.uk

Events & Gallery
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Bramble bashing earlier this year

Spring blossom

Ann on our
Apple Juice

stall

Bob, Sally & Alan Hughes

Geoff Amor & Ben
(the wonder horse)
ploughing the land

April 2012

Come Scything with Keith
Watch those toes!

*



Events & Gallery
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Geoff Amor & Ben
(the wonder horse)
ploughing the land

April 2012

The new Eco Loo!

Hannah and friend

Tim gets amorous
with a lady

(she’s not real Tim!)
Come Scything with Keith

Watch those toes!

Sunday Scary Picnic, July 2012



Cultivation – the horse worked so hard, and was a great help in
preparing our top field for planting, but there has still been plenty

to keep us busy, with the usual rotovating, digging and hoeing.
Fencing – before we can plant any crops in the top field, we need to erect a perimeter
fence. Materials are in place, and the date is set. All we need now is some strong and
willing volunteers to help us on the day!
New picnic tables - thank you to Bathampton Primary School for donating their old
picnic benches – these provide a perfect resting space for volunteers and help make
Dry Arch an even more inviting environment.
MAY
Well done to everyone who worked so hard to get our perimeter fence up this month.
We were thwarted by the torrential downpour on Sunday 29th April – our scheduled
fencing day – so have spent the last three Sundays digging trenches and securing the wire
fencing necessary to keep both rabbits and deer at bay. We’d especially like to thank
Coombe Fencing who provided us at short notice with the mechanical support we
needed to get the fence posts into some very stubborn ground. This gave us the morale
boost we all needed and we are very grateful to Andy and his team.
During April and May, we welcomed lots of young volunteers to Dry Arch. First were the
Bathampton Youth Group who braved an
incredibly wet Thursday evening and even
managed to sow some beetroot outside, with
the rain easing off just in time for a quick bonfire
to warm everyone up. Next were Class 3 of
Bathampton Primary School who joined us for a
brief visit as part of their topic on the ‘local
environment’, followed by the local Cubs and
Beavers who had great fun laying paths with bark
chippings, moving rubble and planting seeds.
They approached the tasks with an amazing
attitude and well deserve their Community
Badge. Finally, the reception class of Bathampton
Primary School came along and planted the
climbing beans that they had all reared from
seed - well done to you all!

Monthly Activity: May
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JUNE
BANES Volunteer Day – on a very wet and windy Friday, a
team of volunteers from BANES visited Dry Arch with the intention of helping us
build a wood-fired ‘earth oven’ for events. With this activity cancelled due to the
heavy rain, it was off to the polytunnel for weeding, potting and tomato tending.
In the afternoon, still eager for more work, they braved the elements and did a
great job of yet more weeding, sowing and planting. So it’s a big thank you to
BANES for the Volunteer Scheme, and a well done to the individuals – Micaela,
Amy, John and Antony for their enthusiasm and hard work. You are welcome
anytime.
Earth Oven – eventually we were able to make a
start on this project and have made great
progress thanks to help from volunteers Jan,
Phil, and local builder, Simon Emery, who has
generously donated the sand, sawdust and
bricks needed to complete the project. Now we
can’t wait to fire it up and sample some of the
delicious pizzas and bread that these ovens are ideal for baking. With plenty of
basil in the polytunnel and tomatoes on their way, the timing should be just right.

JULY
After a very wet morning and expecting a
‘washout’ the sun miraculously came out at
midday for the scariest picnic ever! Visitors
followed the spooky trail around the 6 acre site to
view the many scarecrows hiding up trees, in
hedges and on fences…Children enjoyed a ‘scarer’
workshop and made little frights out of potatoes
and feathers. On offer was a delicious choice of
Dry Arch salads, dressings, nibbles and apple
juice. Keith from the Lost Plot (Bathampton
Meadows) provided a scything workshop. We also

welcomed back The Greatest Little Coffee Shop Box on Earth.

Monthly Activity: June & July

10



At long last we have drying ground and some sun to raise our flagging spirits.
This Spring may have been the wettest and dullest in living memory but we
have succeeded in growing some food despite the conditions. The allium

tribe – onion, shallot, garlic and chives – have done
particularly
well. These
were planted
in raised beds
created last
year for
climbing
french and
runner beans.
We were able

to cultivate the ground and keep weeds at bay throughout the monsoon season thanks
to the free draining soil and the permanent footpaths between.

The first early potatoes, also planted in raised beds, covered with black plastic to warm
the soil, were less successful. The mice/voles took advantage of the drier conditions and
chomped their way through most of the tubers. We are learning from our mistakes
though.  We have moved the composting area, which encouraged the rodent
population, out of the enclosure so that the predators in attendance (barn owl, kestrel,
buzzard and weasel already witnessed) have an easier opportunity to catch them.

The polytunnel, which has permanent
raised beds, has been invaluable for
growing salad veg, early courgettes,
french beans and cucumbers with the
promise of tomatoes, peppers and
aubergines to come. It has also been a
good place to take shelter from the
frequent rain. Fingers crossed the
summer has arrived and will last until
the end of October!

“What’s Up” in the Garden by Tim
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Elephant garlic
versus a regular
sized bulb!



Cucumber, shall I compare thee to a
summer's day? Thou art more long
and green and tapered...OK cucum-

bers are probably not the most poetic of beasts
but we've had quite a success with them at Dry
Arch. They're a member of the Curcubitaceae
family which also includes squashes, pumpkins
and melons. They're a fast growing vine, which
likes a warm, humid environment and a rich soil
with access to lots of water (the fruit are over
90% water).The polytunnel is home to 6 plants
of 4 different varieties: 2 long types (Flamingo &
Styx), a short type (Piccolino) and a traditional
knobbly 'ridge' cucumber variety and they've
been fruiting since the start of June.

They started life in early March in a heated propagator on a window sill and were
planted into the polytunnel in late April, in specially prepared planting stations (a
hole 40cm wide and deep was dug out and filled with farmyard manure and the soil
put back to form a mound). We've been diligently watering them ever since, trying
not to wet the leaves and stem as this can promote diseases—this isn't really possi-
ble now they're 6 ft high and 4 ft across! We've also been feeding them a potent
combination of liquid feeds made on site from comfrey and nettles.

To keep the vines off the ground so that straight cucumbers can form (if a growing
cucumber fruit touches anything it will cause a curved fruit) and be kept away from
nasties (slugs & snails like them), we have been training the vines up ropes sus-
pended from the tunnel hoops. One of the plants is in a monster hanging basket as
an experiment to try and use more of the polytunnel space—watering is awkward
but it seems to be working OK. Cucumbers can be eaten many more ways than
sliced in a salad: they can be de-seeded (split along length and the seeds scooped
out with a teaspoon) and cooked in stir frys or braised, they can be added to a juice
blend or just blitzed in a blender for a refreshing drink, pickled with dill and shallots
for later use, and they're great in a bulghur wheat or couscous salad.

“What’s Up” in the Garden by Dan
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In September, we began sharing our first year’s harvest and we
now have 22 customers receiving a regular share of Dry Arch

vegetables. We hope to increase this number to 30 over the next
year. In the autumn, we were able to supply people with 100% Dry Arch grown pro-
duce, including runner beans, courgettes, squash, cavolo nero (a delicious kale),
onions, chard, spinach, parsley and leeks. This summer, we have been harvesting
and distributing potatoes, onions, shallots, garlic, spinach, mixed salad leaves,
spring onions, cucumbers, courgettes, beans, fresh herbs (basil, parsley, mint) and
are eagerly anticipating our first ever crop of tomatoes. Our produce is boxed up
for each individual customer on a Thursday and can be collected from the Dry Arch
site or else delivered to house-
holds in Bathampton.

As the veg distribution manager,
my role is to oversee the harvest-
ing of our own vegetables, buy in
additional produce from other lo-
cal suppliers when necessary (e.g.,
during the winter months) and en-
sure that all our customers receive
their weekly supply of veg. Every
Thursday, I and several volunteers
go along to the Dry Arch site and
make up the shares. It really is lovely to spend some time at the site, even on a
gloomy winter’s day the site looks so colourful and vibrant with the rows of Ruby
and Swiss Chard and the blue tones of the brassicas.

 If you are interested in giving our veg boxes a try, or would like more details on the
veg box scheme, please contact Hannah Isaac on 07766 876918 or by email at
hanzibar1@hotmail.co.uk. This is a great way to support the project, and we are
extremely grateful to our existing customers for their loyalty and support.

We can also include in the boxes a variety of Dry Arch Jams, Chutneys and Apple
juice (when available), and are exploring the idea of making pesto from our basil.

Veg Box

13



Five a day – are you getting yours?
Current health and nutrition advice suggests we should be
eating 5 servings of fruit and vegetables. Due to their
health benefits, it's recommended that fruit and vegeta-
bles form the basis of your diet, about a third of your daily
food consumption. Currently the UK averages two to three portions a day, so
we're falling well short of the benefits they can provide. Fruit and vegetables
should be incorporated into every meal, as well as being the first choice for a
snack. Health benefits can be gained from fresh, canned (in natural juice), frozen,
cooked, juiced or dried versions. Potatoes don't count though, as they're a starchy
food. So how do you ensure an intake of five portions a day? Here is a typical plan:

Glass of fresh orange juice or smoothie for breakfast = one portion.

Small pack of dried apricots for mid-morning snack = one portion.

· Side salad with lunch = one portion.

Sugar snap peas and broccoli, served with main meal = one portion.

Strawberries as dessert = one portion.
For more information about Fruits and vegetables, recipes and meal planners go to
www.nhs.uk/Livewell/5ADAY/Pages/5ADAY

Recipes

Serves 4 – 6
75g couscous
1 vegetable stock cube dissolved in
100mls boiling water
2 carrots
1 teaspoon sesame seeds
2 tablespoons raisins
1 orange or 100ml orange juice

1. Put the couscous in a bowl and cover
with the hot stock. Leave it to soak.

2. Wash the carrots and grate them.
3. Add the grated carrot, sesame seeds

and raisins to the couscous.
4. Halve and squeeze the orange.
5. Add the juice to the couscous, cover

with cling film and chill for at least
half an hour.

6. Stir in the chopped coriander just
 before serving.

Carrot Couscous Salad by Jan
This is really quick and easy to make and you can add other vegetables like
peppers, peas and sweetcorn to vary the recipe as well as try other chopped herbs.
This was served along with other salads on our Scary Picnic Day.
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Location & Contacts

Bathampton Community Co-operative Limited: An Industrial Provident Society. Registration 31161R.
South Vaults, Green Park Station, Bath BA1 1JB
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Fancy advertising your business in the next issue? phone Sally on 07906 342931
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Dry Arch Growers is only 3 miles from Bath city centre. Launched in
2010 we are leasing 6 acres of land to grow fruit & vegetables.

Soil quality is fantastic and we had a bumper first harvest last year.
We erected our first poly tunnel in Oct 2011. It is now producing a constant

supply of cucumbers and hopefully soon our first tomatoes!
Keeping pigs and chickens on the land is a future possibility.

Visit us on either a Wednesday, Thursday or Sunday
(see our ‘About Us’ on page 1 for details & times)

Location: End of Holcombe Lane, Bathampton BA2 6UW
General Enquiries: info@dryarchgrowers.co.uk

Phone: Hannah Isaac on 07766 876918
Website: www.dryarchgrowers.co.uk

Limited parking on site - please park in the village
Car lifts from Bath can be arranged.


