
 

 

  

Herefordshire & Worcestershire 

Master Composter Newsletter  
Autumn 2011 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Compost bins are now available 
at local charities Worcestershire 
Resource Exchange (WRE) and 
Full House.  
 
The WRE in Worcester and Full House in 
Hereford are selling the 330 litre capacity black 
compost bins at £11.  There is no delivery 
change which is a bonus for those residents 
who are able to make a trip to visit them.  It 
will also hopefully attract mo re customers to 
view the charities other wares.  

The WRE is a 'scrap store' which collects usable 
waste from local industries and business, 
diverting it from landfill. This 'Aladdin's Cave' of 
low cost reclaimed material is then made 
available to members as a creative resource for 
projects. 

Worcestershire Resource Exchange is only 
open Thursday 12pm ï 7pm, Fridays 10am ï 
5pm and Saturday 10am ï 1pm.   

Unit 9A Shrub Hill Industrial Estate, Worcester, 
WR4 9EL.  www.wre.uk.com 

Note that this offer is only available to 
residents of Herefordshire and Worcestershire.  
Maximum two compost bins per customer. 
Please also note that the offer to buy two 
compost bins and get the second for half price 
does not apply at the WRE or Full House. 

 

 
Nikki Goodfellow (Worcestershire Resource Exchange 

Full House is a re-use organisation in Hereford that 
aims to improve the quality of life for local people 
through the provision of low cost furniture and other 
household items. 

Full House is open Monday ï Thursday 9m ï 4pm, 
Friday 9am ï 3pm, Saturday 10am ï 4pm.   

Unit 1, Holme Lacy Industrial Estate,  Hereford, HR2 
6DR www.fullhousefrs.org.uk 

 

 

http://www.wre.uk.com/
http://www.fullhousefrs.org.uk/


 

 

ñStart Growingò 
An Open Garden Event at Clarence House  
With Garden Organic  
27 th  ï 31 st  July 2011  
 
Having volunteered to attend the above on 29 th, and 
having endured seemingly endless security checks, at last 
I found myself London-bound on the 0628 train from 
Worcester heading for Clarence House via Paddington. 
 
First excitement was the news that half o f London 
Underground was apparently being re-constructed, ready 
for the Olympics, so a quick change to Plan B: check the 
Underground maps, choose another route Green Park 
where, lo and behold, I was too early for the security 
bods to let me in!   
 
Gareth from Garden Organic quickly got things organised 
and settled us into our home from home for the day ï a 
truly magnificent gazebo to end all gazebos, located 
conveniently near the Garden Gate, where most people 
passed nearby. From that moment on, I can honestly say 
that we hardly had more than  a few minutes on our own 
throughout the day. An almost continuous stream of 
visitors stopped to talk, people were without exception 
friendly and interested ï the whole atmosphere was truly 
inspirational. 
 
 
Thatôs the ñofficialò bit, but there were some ñoff-the-
recordò moments too: 
 
J Our demo compost bin was a bit short on ñgreensò ï 
panic, ñwhere do we find some ñgreensò in this 
immaculately coiffed garden?ò ï an approach to most 
helpful Royal Gardeners Gilbert and Simon resulted in 
an invitation to help ourselves from the newly -filled 
skip in the Royal Compost Area adjacent to our 
gazebo ï problem solved! The reason for the skip? 
Apparently, the compost area is about to be 
revamped, so all composting is currently done off -site.  
 

J Later, Gilbert was seen spraying the royal brassicas, 
resulting in a conversation about keeping plebeian 
squirrels off said cabbages ï Iôm told the Royal 
Gardeners spray with garlic! (see my separate report) 

 
J Clarence House garden has a small number of mulberry 

trees reputedly related to those originally planted by 
James I, when he tried to set up an English silk  

Clarence House  

Garden Organicôs 

gazebo  

Simon and Gilbert + JRT 



 

 

industry (sadly, it failed as silk worms only like white mulberry trees, wher eas the King planted 
black).  

 
One of these trees was adjacent to our stand, and more than one MC risked being thrown into The 
Tower for picking and eating the Royal mulberries. As you are doubtlessly aware, mulberries 
instantly stain bright red anything t hey touch, so said MCs were unable to conceal the evidence. 
Gilbert told us he has a special shirt he uses when picking mulberries ï it is completely stained red. 
 

J Gilbert and the rest of the 10 -strong team of Royal Gardeners look after all the gardens at 
Buckingham Palace, Clarence House, Lancaster House and Marlborough House. Each has their own 
specialism but all share in the day-to-day maintenance work.  
 

 
 
 
 

Before leaving, there was a brief opportunity to look round the immaculate gardens of both Clarence 
House and next door Lancaster House, and including an opportunity to watch the famous red -coated 
sentries éé.. from inside the gates! 
 
An overall impression of the day? Total exhaustion, after standing most of the day talking to so many 
wonderful and interested people, but crowned by being thanked for all our efforts by an exceedingly 
polite and well-dressed young man from the Royal Household, no less! 
 
    Jeremy Thomas 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

The royal compost heap ï photo provided by Sarah Cook 

Those mulberries  View from the inside!  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Composting Apps 
 
Composting in Herefordshire and 
Worcestershire is moving into the technological 
age!  We now have a mobile phone app for 
composting, which provides basic advice about 
what to put into the compost bin.  This is part 
of Worcestershire County Council's new iPhone 
App service. 
 
 
iPhone users can use this 
QR barcode to easily 
access the Council's App 
or by going to the itunes 
App store website and 
searching for 
Worcestershire County 
Council. 
 

 

 

Compost Clinics 
 
At the time of writing autumn , compost clinics 
are happening across the two counties.  The first 
one kicked off in Crowngate Worcester, where 
we spoke to in excess of 100 people.  The 
information boards with composting FAQ's, 
although not particularly exciting themselves, 
seemed to catch passing shoppers attention and 
act as a stimulus for engaging people.   
 
It was encouraging to speak to several people 
who were considering taking up composting, 
having seen adverts in the newspaper and 
several people who had, recently taken up 
composting, who we were able to help.  
 
I was particularly impressed with Jacki Ager and 
Diane Harrison who both cycled to different 
clinics and had successfully transported a cargo 
of composting examples too!   
 

Leafmould leaflets  
 
We have a supply of these for you to use at this 
time of year.  Please let us know if you would like 
any. 
 

Timesheets  
 
Approaching autumn, it is now the ideal time to 
complete your timesheet, detailing summer activity 
(and further back for some!).  You can email or 
post your timesheet, it is your choice. 
 
As well as noting events that you have attended 
don't forget to include time that you have spent 
delivering leaflets and posters, giving talks, 
providing advice to neighbours and friends.  You 
can also include travelling time. 
 
Your timesheets are extremely important records of 
the amazing work that you all do as Master 
Composters and help us to demonstrate how 

valuable you are to the County Council, particularly 
important in this time of cutting back. 

Awards  

The St John's Love Food Hate Waste campaign has been shortlisted for two Awards ï  the Local Authority 
Recycling Advisory Committee Best Waste Minimisation or Prevention Project award and the Chartered 
Institute of Waste Management Communications Campaign of the Year. The results will be announced in 
October and November.  Fingers crossed! 
 



 

 

Composting Gurus  
by Heather Jackson, Project Coordinator (Home Composting) Garden Organic 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The History of Composting  
 
We all know that composting has been happening in nature on forest floors since time began (so to 
speak), but who would have thought that composting as a recognised practice dates back to at least 
10,000 years ago. This is when the people who settled in th e Fertile Crescent area between the Tigris 
and Euphrates Rivers (Iran and Iraq), gradually changed their way of living. They stopped hunting and 
food gathering and settled down into small villages, growing their food and tending to their animals. 
They noticed that plants and grass all grew better when they were next to manure. This led to the 
placing of manure, which is high in nitrogen, on their crops. Thus, compost making was discovered!  
The Greeks, Egyptians, and Romans all practiced compost making and, in 50 BC, Cleopatra is reported 
to have made worms sacred after observing their composting abilities.  The first recorded compost 
"recipe" was developed by a Roman Statesman, scientist and farmer named Marcus Cato over 2000 
years ago. His system was the first recorded use of vermicomposting, or worm composting and was 
hailed as a wonderful soil conditioner. 
 
Letôs now take a huge leap into the 20th century, as this is where the first of our compost gurus comes 
from.  His name is Sir Albert Howard and in 1940 he worked as an agronomist for the UK government.  
It was from his experience as an agronomist that he published his groundbreaking research, An 
Agricultural Testament, which became the guidelines for organic farming.  
 
Sir Albert, also considered the father of modern organic compost making, worked in India for 29 years, 
from 1905 until 1934. He combined his scientific knowledge with his observations of the methods used 
by the local farmers, to develop a method of compost making called the Indore method, named after 
the town of Indore. This method, based on mixing three parts of green waste with one part of farm 
manure, is composed of simple layers; the first layer being weeds and leaves, then a smaller layer of 
manure, covered by a thin layer of topsoil (controversial, I know!). These layers were repeated until the 
heap was about 1.5 meters tall; it was kept moist, and turned often to keep it aerated. The resulting 
compost was ready for the garden in about three months, and ensur ed soil fertility and greater crop 
sizes with the crops having a better nutrient value.  
 
Many people still use this compost making method, preferring to have an open compost heap in their 
garden, which they turn, rather than having a compost bin or one of the many types of compost 
tumblers. However, it is worth mentioning that this system was successful in India which has a warmer 

 

1. Sir Albert Howard  
The Father of Modern Compost Making  
 

The aim of this series on composting 
gurus is to look at influen tial people who 
have brought the world of composting to 
where it is today and to give the reader 
an insight in to how composting came to 
play such a crucial role in organic 
agriculture and horticultu re. 
 



 

 

climate than the UK and so success with this system throughout the year in Britain would be harder to 
achieve, there is also the element of using valuable topsoil in the process.  
 
Saying all this, Sir Albertôs work influenced and inspired many farmers and agricultural scientists who 
furthered the organic movement, including Lady Eve Balfor.  He was a pioneer in not only the organic 
circles but I think he deserves his place amongst our Composting Gurus! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lawrence D Hills  
 

Lawrence D Hills was the founder and was for many years the Director of the Henry Doubleday 
Research Association (HDRA). This organisation, which started life  in Bocking, Essex was named after 
the Victorian Quaker Henry Doubleday, a smallholder who was intrigued by the uses for comfrey. Hills 
took up the crusade to research comfrey. He also wrote books, edited journals, and wrote a weekly 
gardening column for The Observer for many years. 

Lawerence Hills was born in 1911 and at the age of 16 he started a practical career in horticulture, 
interrupted by WWII. Whilst in and out of RAF hospitals during the war he wrote his first book. He was 
invalided out of the RAF on D-Day. In 1948 he first grew comfrey and became aware of its possibilities, 
writing his first book about comfrey in 1953 and founding the Henry Doubleday Research Association in 
1954. He retired in 1986, the year after HDRA moved from Bocking to its pr esent site at Ryton near 
Coventry.     

It was at the Bocking trial grounds that he worked on cultivars of comfrey and perhaps his greatest 
success and the variety which is popular today is a sterile version, named Bocking 14. Comfrey can be 
an invasive plant so a plant that was exclusively propagated from root cuttings was a very useful 
variety.  He was active in all aspects of organic gardening and oversaw the transformation of what had 
been The Comfrey Research Station into the internationally recognised organic research organisation 
that it is today.  

His many publications included Fertility Without Fertilisers, Down to Earth Gardening, and Organic 
Gardening.   He was best known for Grow Your Own Fruit and Vegetables published in 1971. This 
rapidly became a bible for gardeners, self-sufficiency enthusiasts and commercial organic growers. His 
autobiography was Fighting Like the Flowers (1989). 

 
In 1973, his concerns about European Union legislation 
outlawing historic varieties of vegetables led to the 
setting up of HDRAôs vegetable seed library. Persistent 
lobbying of government eventually resulted in the 
worldôs first vegetable gene bank where seed was deep 
frozen and stored forever. He was concerned that there 
would be a loss of genetic diversity i f old and trustiest 
varieties were allowed to die out.  

Lawrenceôs wife Hilda Cherry an author and nutrionalist 
helped him overcome his severe problems with coeliac 
disease which had left him wheelchair bound, she 
introduced him to a wheat-free diet. Hilda died in 1989.  
Lawrence Hills died in 1991; he was awarded an 
Honorary Doctorate by Coventry University that year. 

by Heather Jackson, Project Coordinator (Home Composting) 
Garden Organic 

 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

Pembridge Show (Chris McEvoy) Bodenham Community Day (Chris McEvoy) 

 

 

2nd  Place Malvern in Bloom  (residents' category)  

Well Done Lionel & Jacqueline Groves 

A DIY Deterrent Against Squirrels and 

other small Rodents (Jeremy Thomas) 

 
Following my conversation with Gilbert at 

Clarence House, and being unable to source 
anything describing itself as a ñgarlic sprayò 

(neither at my local garden centre, nor via 

Garden Organic), I thought I would try to 
make some for myself. 

 
Recipe :  

Crush 3 or 4 cloves of garlic 

Steep in ½ litre hot water for 10 minutes  
Mash the remains of the garlic cloves to 

extract as much oil as possible 
Strain into a jug through a sieve lined with 

kitchen paper. 
Add a smidgeon of washing-up liquid to 

improve whetting of plant leaves.  

Decant into pressure sprayer and add water 
to dilute to approx 2 litres.  

Spray liberally, preferably on a warm dry 
evening ï you may be well advised to warn 

any nearby neighbours, too. 

 
Result :  

Well, the voles/mice attacking my purple -
sprouting broccoli donôt seem to like garlic 

and have definitely gone somewhere else. 

 

 

Mind you, the 

sprayer still 
stinks of garlic, 

and itôs just 

possible that the 
broccoli will taste 

of it too (Iôll let 

you know later!)  
 


