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THE STORY OF AN ORCHARD

The introduction of traditional
orchards to this country has been
attributed to the Romans who grouped
fruit trees together in suitable places.
Cherry, quince and medlar trees were
introduced at this time with chestnuts
and walnuts. Sadly, when the Roman
Empire declined, the management of
orchards also deteriorated, although
wild cherry and apple could still be
found in woods and hedgerows.

During the Saxon period, apples were
the principal fruit and cider became a
popular drink. After harvesting the
fruit, cattle and pigs were allowed to
wander freely in the orchards which
were called Aeppel-tuns.

With the invasion of the Normans,
new varieties of French apples were
made available — Costards, Pearmains
— pears were also introduced. Orchards
then began a revival again primarily in
the walled gardens of monastries.
Apples and cherries were part of the
staple diet of poorer villages.

During the Tudor period, orchards
were planted up where large country
estates were built and needed to be self
sufficient, as the poor state of the roads
was a limiting factor in the movement
of food around the country.

The vast elaborate feasts and
entertainments held at court by Henry
VIII meant that larger quantities of fresh
produce were needed to feed the
courtiers, servants, etc. A wider choice
was now available apricots, bullaces,
damsons and filberts were sought after
varieties introduced by Richard Harris,
fruiterer to Henry VIII.

Orchards now began to flourish and
humble folk planted small orchard areas
close to their cottages raising the trees
from fruit stones and pips.

In the 17th Century a device for
guarding against spring frosts was used
to protect the early blossom.
Earthenware pots were filled with small
coals, lighted and covered with a tile
with wet hay on top. These were hung
by cords in each fruit tree.

Practice of increasing fruit tree stock
in the 17th Century.

At the end of June, the bark was cut
away from a tree branch. Stiff clay 2”
(50mm) thick was applied to the bare
part. A mixture of soil and manure was
plastered around the bark of the branch
above the clay, the shape of a football.
The clay prevented the sap from rising
and roots would form in the ball of soil
and manure. This was left until the
following February when the branch was
cut off just below the clay and planted.

Books were now being published on
orchards and by 1873 the first recorded
figures on orchards were produced. The
repeal of the tax on sugar in 1874 meant
large quatities of fruit could be used in
the jam industry to feed the growing
industrial population. Railways and
canals were also playing a major part in
the movement of fresh produce which
could be easily transported as the
systems improved.

By 1905, the fruit growing industry
had expanded rapidly due to major
improvements in the canning processes
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and better storage systems. In 1923, a
campaign was launched in the British
Empire with a competition to “EAT
MORE FRUIT™.

Fruit crops peaked about 1952 but
because of World War I and the
shortage of labour, trees were not
adequately replaced and worn out
orchards were grubbed up to make way
for more basic food crops. Young trees
need at least 10 years to mature to
produce a worthwhile crop. The
increasing cost of paying pickers to
gather the fruit also made it less
attractive to grow.

With the introduction of quality
controls and worldwide markets, fruit
growers have found it necessary to
consider the economics of their
orchards. Materials and labour costs
continue to rise with profits showing a
marked decline. Changes in fruit trees
have offset some of these difficulties.
Work on rootstocks particularly with
apples at East Malling Research Station
and John Innes Horticultural Institute,
to produce dwarfing and heavy cropping
varieties has meant a return to
encouraging the domestic grower to
plant more trees.
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Cherry pickers in the orchard
during 1914-18.

Walter Stone is on right with
bowler hat.

Note round cherry baskets.




G0 IR PR

CHERRY TREES AND CUSTOMS

Cherry fairs date back hundreds of
years with historical records showing
villages in Hertfordshire celebrated this
event usually in late Junefearly July.

In the south-west corner of the County,
and particularly in the parishes of
Rickmersworth, Sarret, King's Langley,
Flaunden, Bovingdon, and partly in
Watford and Aldenham, there are many
orchards; apples and cherries are their
principal produce. Every farm has an
orchard, but the larger the farm the smaller
the orchard. Orchards are found chiefly in
farms of twenty to fifty acres.

Arthur Young
Survey of Hertfordshire (1804)

July with its warm and settled
weather was an opportunity for families
to earn extra money picking the fruit to
supplement their meagre income when
the cherries began to ripen.

It would also be an occasion for
families to enjoy themselves. The
Cherry Fairs were held on Sundays and
sometimes referred to as “Cherry
Sundays”. The Green would be busy as
stalls were set up in front of the hedgerow
between Parrotts and Stone’s Orchard,
where the freshly picked fruit would be
sold. Villagers would picnic on the
Green eating the delicious dark red juicy
cherries accompanied by a glass of ale,
whilst the children had fun disposing of
the pips or putting ‘pairs’ over their ears
to make ear-rings.

The Hertfordshire—Black cherries

were also known as mazzards or carroons

(kerroons) and were popular for making
the black cherry turnover or pasty
which tradition shows was first made at
Frithsden in Herts. Cherry cordials were
another Hertfordshire speciality and
recipes dating back to 1750 in the
‘Country  Housewife’s  Family
Companion’ by William Ellis of Little
Gaddesden proved to be very popular
and no doubt “tasty”.

TO MAKE A VERY RICH
FAMILY CORDIAL WITH BLACK
CHERRIES, MULBERRIES,
BLACKBERRIES, & c. ..

Pack ripe pick’d black Kerroon Cherries in
a Jar, or earthen glazed Pot, with white
Sugar, by first putting a Layer of Sugar
about half an Inch thick, then a Layer of
Chenrries, next a thinner Layer of Sugar,
then Cherries, and so on till the Pot is full:
Then put a half Pint of clean old Molasses
Brandy, or better French Brandy, into a
Gallon Pot of them; cover them close, and
bury them deep enough in the Ground from
the Power of the Frost. After three or more
Months Time, you may take up the Pot,
and I will answer for it you will find an
excellent rich Cordial indeed, surpassing

most others.

TYPES OF FRUIT GROWN IN THE ORCHARD

AND SOME OF THE KNOWN VARIETIES

CHERRIES

Hertfordshire —Black

Carroon (Kerroon)

“In 10 years after planting, cherry trees begin to bear:

cach tree should have nine square perches of land. A
fudl grown: vree will produce 50 dozen pounds (600 Ibs)
i a good year: and from 10 to 20 years, six dozen

(72 Ibs): prices vary from 10d to 3s a dozen (12 Ibs).
I'he carroon and small black are the favourite sorts"
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DESSERT

King of the Pippins
Laxtons Superb f B

~Worcester Pearmain ;%
by

WALNUTS

see history

see history

APPLES

:  Bramleys Seedling

KITCHEN

Lane’s Prince Albert

PLUMS

Victoria

Kirkes Blue
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see history



STONES ORCHARD- CROXLEY GREEN

Plant Species Recorded during visits of 28/5/93 and 21/6/94

Common Bent Grass
Meadow Foxtail
Barren Brome

Sweet Vernal Grass
False Oat Grass

Soft Brome
Cocksfoot

Red Fescue

Yarrow

Cow Parsley
Mugwort

White Bryony
Prickly Sedge

Black Knapweed
Greater Knapweed
Common Mouse-ear
Creeping Thistle
Spear Thistle

Wild Basil

Pignut

Lesser Bindweed
Beaked Hawksbeard
Wild Carrot
Foxglove

Rosebay Willowherb
Goosegrass

Hedge Bedstraw
Ladies Bedstraw
Cut-leaved Cranesbill
Dovesfoot Cranesbill
Hogweed

Common Catsear
White Dead Nettle
Ox-eye Daisy
Common Toadflax
Birdsfoot Trefoil

N.B. Prickly Sedge is a very uncommon species in Hertfordshire.

Grassland

Grasses

Yorkshire Fog Grass
Wall Barley

Perennial Rye Grass
Smaller Catstail Grass
Annual Meadow Grass
Smooth Meadow Grass
Rough Meadow Grass
Yellow Oat-Grass

Forbs

Field Woodrush
Pineapple Weed
Black Medick
Ribwort Plantain
Greater Plantain
Creeping Cinquefoil
Meadow Buttercup
Bulbous Buttercup
Lesser Celandine
Creeping Buttercup
Common Sorrel
Sheep Sorrel
Clustered Dock
Curled Dock
Broad-leaved Dock
Common Ragwort
Hedge Mustard
Smooth Sowthistle
Lesser Stitchwort
Dandelion
Goatsbeard

Red Clover

White Clover
Stinging Nettle
Germander Speedwell
Thyme-leaved Speedwell
Hairy Tare
Common Vetch

Species not recorded on visits of 28/5/93 and 21/6/94
but listed during phase 1 survey 4/9/86

Heath Bedstraw

Perforate St John's wort

Bittersweet

Tree and Shrub Species Recorded from Boundary Hedgerow etc.

(Including planted species)

Sycamore

Hazel

Hawthorn

Ash

Holly

Garden Privet

Apple

Cherry

Japanese Flowering Cherry

Flowering plant species recorded from copse

Ground Elder
Garlic Mustard
Bugle

Angelica

Wavy Bittercress
Foxglove

Hedgerow Cranesbill

In total over a 100 species of Higher Plants have now been

recorded from the site.

Epiphyte species Recorded on Trees

Mosses

Brachythecium rutabulum
Orthotrichum diaphanum
Rhynchostegium confertum

Butterfly species Recorded
‘ Small Tortoiseshell

Green-veined White

Blackthorn
Pedunculate Oak
Dog Rose
Bramble

Elder

Rowan

English Elm
Guelder Rose

Ivy

Bluebell

Honesty

Wood Forget-me-not
Clustered Dock
Hybrid Campion
Red Campion

Fungi
Hirneola auricula-judae

(Conditions rather dull and cool on both wisits. Suspect more
species would have been apparent in better weather).

Bird Species Recorded

The following have been noted on the site but far more

species are likely to occur:

Blackbird

Linnet

Goldfinch

Magpie



The old orchard site, known as
‘Stones Orchard’ for many years derived
its name from Walter Stone who
became the tenant farmer of the land
on 11th November 1893.

The land that Walter farmed was
owned by the Woolwrych family of
Parrotts Farm and was approximately 12
acres — consisting of orchards,
meadows, buildings and arable land at
an annual rent of forty-eight pounds ten
shillings (£48.50), to be paid quarterly.

Walter Stone’s family originally from
Latimer and Flaunden, moved to Sarratt
Green during the mid-1800's. Whilst
living in Sarratt they were known to be
dealers in fruit and mushrooms paying
a penny (1d) a pound to villagers who
gathered them, before selling them on
at Watford Market. The business was
run from a shed beside the Boot public
house (one landlord for many years was

Walter Stone at Rose Cottage ¢ 1920
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a relative of Walter’s). Walter had been
a gamekeeper before moving to Croxley
Green with his wife Annie. He and his
young family lived briefly in Copthorne
Cottages prior to moving to Rose Cottage.

Brothers George, Walter and Joe Stone, outside the Boot Public
House in Sarratt.

Part of Walter’s “agreement” as a
tenant was to ‘‘in a proper and husband-
like manner, after taking a second crop of
hay from the land immediately manure the
land with at least 10 tons of good rotten
manure to every acre of land. To keep all
trees properly pruned and when necessary
substitute and plant young trees of good
varieties. These should be properly planted,
manured, protected, staked and screened
from damage by cattle or wind.”’
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Much of the land was meadow for
prazing and producing a hay crop.
(Unfortunately in the 1920%, an old
wooden barn burnt down and this was
later replaced by a brick building).

Along the Green boundary side (part
still remains) a good crop of hazel stems
(cob nuts) would shelter a profusion of
primroses in the spring.

The main orchard area consisted of
several types of fruit trees including
apple, pear and plum — but it was for
the cherries that many local residents
best remember the orchard.

During late June into July when the
cherries were ripe and ready for picking
(shotguns at the ready to scare away the
birds), the familiar long ladders were

Gieorge Stone (vight) and Jack Cripps i the orchand
The guns were used to scare the bivds from the cherry trees,
but were eventually consideved too costly.

brought out to rest against the branches
to enable the men to climb up into the
extremely tall trees to gather the fruit,
During this time, families would amble
to the Green especially on a Sunday to
buy the cherries. These were known as
Cherry Sundays. Sometimes the
children were sent early in the morning
to buy the cherries so that mothers
could prepare a cherry pie for pudding
for Sunday lunch. Children were also
able to buy a few penny-worth wrapped
in newspaper to eat straight away and
usually received a good measure for their
‘coppers’.

Childhood memories are always best
remembered as sunny hot summers and
no doubt Cherry Sundays were such
days with family outings sitting on the
Green, with the children quietly
disposing of the ‘pips’ (cherry stones) or
putting pairs together to make ‘earrings’

to hang over their ears.
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